MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

| TIME IN830 ‘ TIME OUT 1000

paGE 1 of 2

BASED ON AN INSPECTION THIS DAY,

THE ITEMS NOTED BELGW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE |

NEXT ROUTINE INSPECTION. OR SUCGH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING 8Y THE REGULATCRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIVME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTIGE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
MR CHAN DONUTS TRY CHAN TRY CHAN
ADDRESS: ) COUNTY:
712 FIRST STREET 069
ITY/ZIP: PH FAX: nl
CIMVZIP(ENNETT, MO 63857 | 3957256289 P+ PRIORITY : W] H [ m [t
ESTABLISHMENT TYPE B -
B BAKERY O c.STORE  [J CATERER O oeu [0 GROCERY STORE [ INSTITUTION [0 MOBILE VENDORS
[[] RESTAURANT [0 8CHOOL [] SENIOR CENTER D SUMMER F.P. [ TAVERN [ TEMP.FOOD = ]
PURPOSE
[ Pre-opening W Routine [ Follow-up [ complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
) Date Sampled Results
License No. NA R

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as conlributing factors in

foodborne illness outbreaks Publlc health mterventmns are amml measures to prevent foodborne illness or in] ur;

Compliance e B B TR T o1 cos Compliance I i e cos | R
] ouT Person in charge present, demonstrates knn\.rledge IN OUT D N/A Propen socking, tims and temperature
and performs duties . )
: T JH IN OUT '8 N/A| Proper rehesting procedures for hot holding ]
[ | ouT Management awareness; olicy vrasent IN OUT P N/A| Procer cooling time and tempsratures
g L At jperatu
| | ouT Proper use of regordi estriction and exslusion | | B OuT N/O NéA| Prozer hot halding temoeratures
i QUT _ NiA | Prover cold holding femperatures | | |
| OUT  NIO | Proper eating. tasting, drinking or tobacca use ~ | OUT NO MNA| Prouer date marking and disposition
0] out N/O Na discharge fram eyes, nose and mauth B ouT MO NA Time as1a public health control (procedures /
B records| ”
; e ‘ — e
m ouT  NO Hands clean and properly washed IN ouT B
No bare hand contact with ready-to-eat foods or -
_! SO S apuroved alternate method propery followed HEHHE S
] ouT Adequate handwashing facilities supplied & B ouT NO NA Fasteurized foods used, prehibited foods not
accessible _ - offered :
T B T 1]
m cuT Focd obtained from apz oved s source = OUT  N/A Food additives: approved and properly used
| B = g =
" Fond recaived at proper temperature Toxic subistances properly identified, stored and
IN QUT D NA B ouT use d
= OUT Food in good condilion, safe and unadulisrated s Fiined, i |
Required records available. shellstock tags, parasite Comphance wrth approved Specuallzed Process
IN OUT NiC Il IN OU:l'_ il and HACCP plan
5 OUT  N/a | Food separated and protected The letter to the left of each item indicates that item’s staius at the time of the
— — inspectich.
m ouT N/A Feod-contact surfaces cdeared & sanitized IN = in compliance OUT = not in compliance
N ouT Proper disposition of returned, previously served, N/A = not applicable N/D = not abserved
recondltwoned and unsafe food

uction of pathogens, c.hemlcals and phy5|cal objects into fooc&

IN ouT N | ouT Tk 1 i cos | R
X Pasteurized eqos used where reqm@ I x In-use utensils: prope ¥ tore ]
X Water and ice from approved source X 'l-‘Jte:;?Ik; equipment and linens: propetly stored, dried.
handlec
| : TEpod Temperatre enial oo Sincle-use/single-service artides: oropedy stored, used
X Ado.uale e.,uxpment \ortemperaturc cantrol X Gloves used properly _ |
poe Annroved thawina methods used B s e s i i
X Thermometars provided and acourate | X Faod and nonfood-contact surfaces deanable. properly
— | 1 desioned, constructed, and used ]
--------- e x Warewashing facilities: installed, maintained, used; test
i L strips used ]
X Food oroneﬁv |abe|ed' original container 1= X | Nanfgod-contact sutfaces cisan |
.................. il e it |
X Insects rodents.and animals not rresnnt | X Hat and cold sater available: adecuate oressure N
X Contamination prevented during food preparation, storage x Plumbing installed; proper backlow devices
and display - |
Persanal deanliness: clean outer clothing. hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry ) — . o
X Wipina dloths: properly used and stored | X Toilet facilities: praperly constructed, supplied, deanad
X Fruits and vagetables ‘washed before use | X Garbagelrefuse praperly disposed; facilifies maintained

/

Physical facilities installed, maintained. and dean

Person in Charge ITitle; y CH

Dae 06/28/2022

S

Telephone No,

573-888-9008

EPHS No. Follaw-up: Yes

1647 Follow-up Date: 7/6/22

O No

Inspectc g/,{ /
Wé/

DISTRIBUTICN. WHITE - OWNER'E COPY

CANARY —FILE COPY

E6.37
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ESTABLISHMENT NAME ADDRESS CiTY 1ZIP
MR CHAN DONUTS 712 FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in“F FOOD PRODUCT/ LOCATION TEMP.in°F
Berg 40 B
WhilPool | 37 B Sausage/Warmer 141
Coke Cooler ] 36
Pepsi | 35
Frigidaire | -3

-4 srpefissi byltha ne Efg

776122

4-601.141C|Wall behind mixer soiled with food and debris, wash rinse and sanitize )s gﬂ

4-601.11C|Whrilpool refrigerator soiled with food, wash rinse and sanitize 7/6/22 % @]
4-601.11C| Shelving next to 3 vat sink soiled with bug fragments, wash rinse and sanitize 716122 /)g'_
6-501.18 |Handsink sdiled with food, handsink is for handwashing only 716122 ) 1

3-304.14 |Wiping cloths laying on countertop, shall be placed in sanitizer when not in use 7/6/22 CZL_
4-601.11C|Floors soiled behind chest freezer and Berg freezer B 7/6122 7 Wt
4-601.11C|Floors soiled with food and debris next to deep fryers 7/6122 Y7

|
|

N g - 5
hW—" " 06/28/2022
Telephone Na, EPHS Na. Follow-up: Yes [J No |
5 73-888-5008 1647 Foliow-up Date: 7/6/22
EB37A

DISTRIBUTION: WHITE — CWNER'S COPY CANARY - FILE COPY




