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FOOD ESTABLISHMENT INSPECTION REPORT ——
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BASED ON AN INSPECTION THIS DAY, THE [TEMS NGTED BELOW IDENTIFY NONCOMPLANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE

NEXT ROUTINE INSPECTION. OR SUCH SHFORTER PERIOR OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN TrlIS NUTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS. |
ESTABLISHMENT NAME: OWN PERSON IN CHARGE:
Catfish Whart 1 Abraham Abdelghani Judy Williams
ADDRESS: - o | COUNTY:
601 S By Pass 069
CITY/ZIP: | PHONE: FAX: . B
Kennett, MO 63857 573-888-1098 P.H PRIORITY : [W]H[ M []L
ESTABLISHMENT TYPE = T = — _
[O BAKERY [0 . sTORE [ CATERER 1 DeL [0 GROCERY STORE [ INSTITUTION O MOBILE YENDORS
Bl RESTAURANT [l scHOOL [ SENICR CENTER  [1 SUMMERF.P. [ TAVERN 1 TEMP.FOOD
PURPOSE
[ Pre-opening O Rouwtine @ Follow-up O Complaint  [J Ctrer
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O approved ] Disaporoved B FUBLIC [O0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
L N Date Sampled _ Results
Icense NoO.

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

foodbarne iiness outbreaks. Public health interventions sre conticl Ineasures to crevent foodborne illness or injury.

Compliance i CDS R Compliance
! i o res r trat v

m ouT Person inn charge present, demonstra es kno Wedge, IN ouT b NA Proper eooking, time and iemparature

and perfarms duties - N W S
2 g IN oUT HED N7A| Proper reheating procedures for hot holding

COoSs R

undercooked food

| No bare hand contact with ready-to-aat foods or

W ouT IN_ OUT MBD NA| Proper cooling time and temperatures
| W out _ 1IN _OUT B N/A | Procer hot holding temoeratures
[ | OQUT  N/A | Proper cold holding temperatures
m CUT  NIC | W OQUT NO NA| Procer date marking and disposition
) ouT NIO N oUT NO Il Time as a public health control {procedures /
recards) i |
; i O B AR VISR i il I
B oUT N HdIlJS dlean and prgperl/ washed s oUT NiA Consumer advisory provided for raw or
|

: out N/O apuroved alisinate method properly foll owed |
=] ouT Adenuate handwashing facilities supplied & | B ouT NO NA Pasteunzed foods used, p.oh|b1ted foods mot
ac.cessible ; offered

| B ouT Fuod obtained from a nuovnd SOUrce | I 0oUT N/A | Food additives: appraved and propery used
N OUT 1 NA | Food recaived st praper tamperature [ ouT Tox:jc substances properly identified, stored and
use
[ir] ouT Foud in good condition, safe and unaculterated B T i
| e val e it
N OUT NO Ik | g‘:ftl::;?o:rcords available: shellstock tags. parasits IN ouT B g;:g'ﬁfgé; \g;;hnapprovad Spemal;zed Process
@ oUT NA | Food separaled ard proected The letter to the left of each item indicates that item’s status at the time of the
] DUT  NA | Food-contact surfaces cleaned & sanitized msp?ﬁtf?ﬁ compliance OUT = net in compliance
N out i | Proeer disposiiicn of returned, previously served, | N/A = not applicable N/O = not observed
| recondmnned and urisals food i
-;Fxb:i'“i:"] e e iy

uc*lm of pathogens, chemlcals and ph\/swcal objects into foods.

COs R

IN ouT : e cos | R IN | OUT | il o
X Pasieurized egus used where quulle'j ___| X In-use ulensils: goperl; stored
x Water and ice from approved scurce x Utensils, equipment and linens: propey stored, dried,
handled _

: feles E g3 Pad Sincle-usefsingle-sarvice ardides: croperdy stored, used
X Adequale equipment for temperature contml I R . ¢ V__@Ioves used properly
X Apuroved thawinu methods usaed = | i Bkt
X Thermometers provided and acourate x Food and nonfood contact surfaces deanable properly

Il designed, constructed, and used —
X Warewashing faciliies: installed, maintained, used, test
strins used
X X _Nenfood-cantact surfaces clsan
X Insects, rodeiits, and anlmals rot reawnt X Hot and cald water available; adekuate pressure
% Corntamination prevented during food preparation, storage X Plumbing installed; proper backflow devices
= and display 1
% Personal deanliness: clean outer clothing. hair resltraint, % Sewage and wastewater properly disposed
fingernails and jewehy = i o -
X Wiping doths: properly used and Std"dd X | Toilet facilifies: praperly constructed. supplied, deaned
X Fruits and va¢ Jctable_:a washet before Us 1 R Garhage/refuse properly disposed; facilities maintained
| X | Physical facilities installed, maintained. and clean
> Date:
. 08/15/2022
A‘i elephone No, | EPHS No. Faltow-up: [0 Yes O No
73-888-9008 1647 Follow-up Date:

BISTRIBUTION: WHITE — OWNER'S COPY CANARY —FILE COPY EE.37
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TIME IN 1 000 | TIME OUT 1 1 OO
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ESTABLISHMENT NAME AUURESS clry zip
Catfish Wharf 601 S By Pass Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in* F FOOD PRODUCT/ LOCATION TEMP.in“F
Crosley Turbo air
Kenmore Prep Cooler
True 3 Door

Fish Freezer

clephane No.

3-868-9008 =

Pate: 08/15/2022

EPHS Na.

1647 Follow-up Date:

Follow-up: O

Yes a

No

DISTRIBUTION

WHITE - BWNER'S COPY

CANARY —FILE CORY

E&8.374



