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

TIME 'N930 - ji TIME ouT1'200

3

PAGE 1 of

| BEBORAH REEVES & RITA BECK

PERSON IN CHARGE:
Rita Beck

COUNTY: 069_ -

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE

NEXT ROUTINE INSPECTION. OR SUCH SHORTER PEXIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED "4 THIS NGTICE MAY RESULT IN CESSATION QF YOUR FOCOD OPERATICONS.
ESTABLISHMENT NAME:
D&R McCormick's Steak House

ADDRESS:305 INDEPENDENCE AVE

CIYIZIP:KENNETT, MO 63857

ESTABLISHMENT TYPE

PHONE:
573-888-4909

FAX:

PURPCSE

License No. NA

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

] MOBILE VENDORS

0 BAKERY [J c.sToRe [ CAFERER 0 bEL O GROGERY STORE O INSTITUTION
. RESTAURANT D SCHOOL [ SENIOR CENTER _]:I SUMMER F.P. [0 TAVERN - [J TEMP.FOOD
[ Pre-opening O Routine [l Follow-up O camplaint - ] Other
| FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

Risk factors are food preparation practrces and emplovee hehaviors most commonly reported to the Centers for Disease Cantrol and Preventmn as contrlbutmg facturs in

foodbome iliness autbreaks. Public health interventions are contral measures to prevent foadbarns illness or injur y
Compliance i H GOS R Compliance ] = Ccos R
w ouT Person in charge presen demnnstrates knundedge B oUT NIO NA Proper cooking, tir nd temperature
IN -JLIT_I.)_ N:A | Proper reheating procedures_for hot holding__
| | ouT agement awareness: jolic, "IN oUT M N/A| Proger coaling time and temperatures
. ouT Proper use of _—. QUT__N/O N/A Proj‘er hot halding temzeratures
i g |IN (BT N/A | Proper cold holding temperatures
| W out N/© | Proper eating tasnn: drinking or tobacco use IN "_i N/O  NA | Proper date marking and disposition
4 lic heal I es/
m ouT N/O No discharge from eyes, nase and mouth IN OUT NoO 1l Time as z public health control {procedures /
Hands clé%n and properly washed " Consumer advisory provided for raw or 1
B our wNo IN - ouT R oked food |
No bare hand contact with ready-ta-2at foods or e
= ouT N apuroved altermnate method properly followed 3. — Hi i HEE ;
= ouT Adequate handwashing facilities supplisd & B our NIO NIA Pasteurized focds used, prohibited foods not |
_accessible affered ]
[ ouTt Food cbtained fmm a,movpd source B | QUT  N/A | Food additives: approved and proped y used
IN OUT D NA Food recaived at proper temparatura IN 5 I:;jc substances propery identified, store
= OuUT Food In good condilion, safe and unadulteratad R R O AR ]
. Requirad records available. shellstock tags, parasite Compliance with approved Specialized Process
IN OUT NO 1k dsstruction N ouT R and HACCGP plan
1 FrGRGE O Gafan il
[ OUT  N/A Food separaled and protected The letter to the left of each item indicates that itsm’s status at the time of the
{ Food-contact surfaces cdeaned & sanitized | nepection.
IN | NiA = - IN = in compliance OUT =not in compliance
N ouT @ | Proper disposilion of returned, previously served, N/A = not applicable N/G = not observed
" | reconditioned, and unsafe food
Good Retail Pra"tlf‘es are prcventatlve measures to contral the mtr'oductlnn of palhogens chemlcals
IN ouT o R 1Y ouT B cOS R
X Pastelirized eqas nsed whe .raqum, X | In-use utensﬂ.. Druperl stored |
X Water and ice from approved source x Utensils, equipment “and finens: propetly stored, dried,
hanled
£ - x Sincle-usefsingle-sarvice artidles: propery stored, used
X Ade\..uate Eu‘ux,.murl for temperature cantrol X Glaves used properly ]
B¢ -
X Apcroved thawing methods ussd et ; . ]
« Thermometers providad and accurate x Food and nanfood-contact surfaces deanable properly
desifned, constructed, and used
x | Warewashing faciliies: installed, maintained, used; test
strips used —]
X X | Monfoo
X Insects, rodents. and animals not cresent | | X Haot and cold water available; adequale pressure t
% Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
and display _
x Personal ceanliness: clean outer slathing, hair restraint, Sewaqe and wastewater properly digposed
fingemails and jewely | ) IR (R
X Wiping cloths: properl, used and stored S X | Toilet facilities: properly constructed, supslied, deaned |
X | Fruits and vagetables washed before use | X Garbacelrefuse properly disposed; faclities maintained |
| ,-\ | Z X | Physical fagilities installed, maintained. and dean
Person in Charge [Title: Date:
T ) Rita Beck . 07/12/2022
i Slephone No, EPHS No. Follow-up: Yes 0O No
// 573-888-9008 1647 Follow-up Date: 8/4722
DISTRIBUTION; WHITE — OWNER'S COPY CAWARY — FILE GOPY E6.37



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

TIME IN 930 T|ME_OUT1200 |

3-501.17

”Mul’uple ready to eat food in k|tchen not dated (Hotdog, cooked ch|cken Sliced ham)

PAGE2 of 3
ESTABLISHMENT NAME ADDRESS Gy izIP
D&R McCormick's Steak House 1305 INDEPENDENCE AVE KENNETT, MO 63857
FOOD PRODUCT/LOCATION J| TEMP. in * F FOOD PRODUCT/ LOCAIION TEMP.in®F

| SourKrat/Warmer i 151
Kenmore - | -5 - Tomages/Prep Cooler 49
i Wwalk in Cooler | 38 ___ Grean Beans/Stovetop_ - - . 165
Deli Prep Cooler | B Eggs/Countertop : 48
Torrey | Spmactharmer 192

'8/4;22

3-501.16B|Sliced tomatoes temp al 49 dearees in deli prep cooler, shall be held 41 degrees or below 8/4/22 |
3-501.168 |Raw whole shell eggs laving on counter top temp at 48 degrees, shall be held 45 degrees or below|8/4/22 |
3-501.17 |Mulitple items in Very Fine cooler not dated (Cooked Sausage) 8/4/22
7-102.11 | Unlabled spray bottles in prep room, if not in original container shall be labeled B/4/22
3-501.17 |Multiple items not daled in walk in cooler (cooked onions, sliced ham) . 8/4/22 |
4-601.11A|Slicer in prep room soiled with food and debris B 8/4/22 |
4-601.11A|Potato slicer in prep room soiled with food and debris 8/4122
LLoAs] Sods Foutbon Srls ) Clea |&¢/22 | DR

Repeat: Wiping cloths laying on countertops throughout kitchen and prep areas, when not in use,

— S

3-304.14 8/4/22 |
to be placed in approved sanitizer 8/4/22
5-501.17 |Womens Restroom (Employees) no lid on trash can B |8/4/22 -
4-601.11C|Air itake vents soiled with dust and debris 8/4/122 |V
4-204.112 |No thermometer in deli prep cooler - 8/4/22 | K
4-6071.11C|Repeat: Top of dishwasher soiled with food and debris, wash rinse and sanitize 8/4122 | A
6-202.15 |Daylight showing under door in storage area 8/4/22
4-601.11C| Top of kenmore refrigerator soiled with food and debris in storage area 8/4/22 % _
6-501.12A|Floors soiled behind deep fryers and dishwasher, clean 814122 |
3-302.12 |Repeat: Unlabeled Dry goods in kitchen 8/4/22 ‘
6-501.12A|Floors heavily soiled in prep room o 8/4/22 |
4-601.11C|Fan soiled with dust and debris in prep room 8/4/22
3-307.11 |Wiping cloths laying under sink in waitress station, shall protect from contamination B/4/22

Inspect

MO BRE=

13

Yes B No

/22

DISTRIBUTION: WHITE - GANER'S COPY GANARY —~FILE COPY

Fa)
Person in Charge /Title: Rita Beck (2,0/‘// Date: 07/1 2/2022
/ Telephone No. EPHS No, Follow-up:
fl & - = 573-888-9008 1647 Follow-up Date: 8/4

EG.374



