MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES |
SERVICES | ™ENggg | ™ME°T1000

BUREAU OF ENVIRONMENTAL HEALTH
FOOD ESTABLISHMENT INSPECTICN R

EPORT Conce 1 o 2

WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

[BASED ON AN I1.SPECTION THIS DAY, THE TEMS NCTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITI E5 WHIGCH MLST BE GCRRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

ESTABLISHMENT NAME: OWNER:
MR CHAN DONUTS

PERSON IN CHARGE:

TRY CHAN ) TRY CHAN

ADDRESS:712 FIRST STREET

couNTv:OSQ

CITYZIP:KENNETT, MO 63857 NS5 6089

~ ESTABLISHMENT TYPE

FAX: P.H.PRIORITY: [W]H[ M [ ]t

B BAKERY [ C.STORE  [J] CATERER [ DeLl [0 GROCERY STORE 3 INSTITUTION [J MOBILE VENDORS

[] RESTAURANT [] SCHOOL [] SENIOR CENTER [J SUMMER F.P. [C] TAVERN [l TEMP.FOOD —
PURPOSE

O Pre-opening O Routine @ Follow-up [ Camplaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY B
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY  [1 NON-COMMUNITY 0 PRIVATE

Date Sampled Results

License No. NA E—

Rigk factors are food preparation p'actlces and employes behavmrs mosl commonly reported ta the Centers for Dlsease Contral and Prevenhon as contnbutmg factors in
foodborne lliness outbreaks. Public health interventions are uomrol measures to orevent foodbarne iliness or iniury.

LCDS | R

destructlo

ouT

N/A Food separated and pratected

inspection.

ouTt

N/A Food-contact surfaces cleaned & sanitized

IN = in compliance OUT = not in compliance

Preper disposition of returned, previously served,

N/A = not applicable N/O = not observed

Cempliance H B | Cos R Compliance | = i
= Person in charge present, demonstrates knowledge ; Praper cooking, time and temperatura
ouT :
= and perfarms duties o IN ouT HEb WA
i IN oUT HElB N/A| Proper reheating procedures for hot helding N
m ouT Managsment awarehess; polic, cresant (N QUT Ml N/A| Proper cooling time and tempetatures
i OUT___| Proper use of reporting, restrictian and exclusion B 0ouUT N/O N/A| Proper hot holding temoeratures
] i =) [aalE . ouT N/A | Proper cold holding temperatures N R
| ouT NiG | Proper eating, tasting, drinking or tubacw use OUT N/O N/A| Proper date marking and disposition
= ouT NIO No discharge Tram eyes, nose and mouth B ouT NO WA Egljerda:: a puhlic health control {procedures /
) i F:!E-‘ﬁiéha'ﬁ;' | e
| OUT NQ Hands clean and properly washed IN outr 1l Concumer advisory provmed for raw or
] . | undercooked food
No bare hand contact with ready-to-aat foods or 5 i
u out N/O apuroved alternate method propery foll owed : T
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
. accessible | M ouT NO NiA _offered i I
it N T |
= ouT Food obtained from ap: roved SOUrce — ] QUT  N/A | Food additives: apnmved and pmpsr!! used
N OUT D NA Foad recaived at proper temperatura = ouT I:;:jc substances propery identified, stored and
[ ouT " Food in good condition, safe and unadulterated ) ; =l
— Requirec records available: shellstock tags, parasite Gomphance wdh approved Spemahzed Pmoess
N OUT NO Il | N ouT i | Someance v

The letter to the left of each item indicates that item’s status at the time of the

Inspector; Telephone No. EPHS No, Follow-up: O Yes
W/ZL | 573-888- 2008 1647 Follow-up Date:

out w reconditioned, and nsafe food
uction of pathogens chemlcals and pnysmal objects into foods
ouT [ : I [ oUT [T PR R
Pastsurized eacs used where reguired X In-use utsnsils: propeily stored
Water and ice from approved saurce x Utensils, equipment and linens: propery stored, dried,
handled | -
: G Tensperathuns i Single-usefsingla-sarvice artides: oropery stored, used |
Adeguate equipment for temperaturrintml 1. X Gloves used properly
Apnroved thawina methods used [ R R 8 R
Thermomelers provided and accurate x Food and nonfeod-contact surfaces d eanable. properly
. desianed. constructed, and used B
X Warewaghing facilities: installed, maintained, used; test
| stripsused
| x Nanfood-contact surfaces dean N
Insects rodents. and animals not Lresent ] = X Hot and cold water avallable adecuate oressure - —_—
Contaleinatlon prevented during food preparation, storage % Plumbing installed; proper backiow devices
and dispday
Personal deanliness: clean outer clothing, hair restraint, X% Sewage and wastewater properly dispesed
| fingernails and jewelry o
Wiging dloths: properly used and stored T X Toilet facilities: properly constructed, supplied, deaned
Fruits and veyetables washgd before use I x| | Garbagerrefuse properly disposed; facilities maintained
\ X Physical facilities installed, maintained, and dean
Person in Charge [Title: TRY CHANW Date; 07/06/2022
O No

MO 580-1

2o 13)

| DISTRIBVTION: WHITE - OWNER'S COPY CANARY ~ FILE COPY

E6.37
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PAGE of
ESTABLISHMENT NAME ADDRESS ClTy ZzIp
MR CHAN DONUTS 712 FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
Bery i 40
WhrilPool - 37 Sausage/Warmer 141
Coke Cooler 36 -
Pepsi
Frigidaire

Person in Charge /Tile:
pe /TRY CHAN

Pate: 07/06/2022

Inspector,” / ] v Telephone No. EPHS Noa, Follow-up: O Yes [ No
- . 573-888-8008 1647 Follow-up Date:
DISTRIBUTION: WHITE -~ D'WHER'S COPY CANARY —FILE COPY ESATA

D BBO- 1882473



