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IBASED 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 PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED iN THIS NCTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. )
'ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
Hiro 1 Hibachi Express Amir Syarit Cecep ldayat
ADDRESS: | COUNTY: : )
B 1130 Independence Street B Dunklin
CITY/ZIP: EHONE: FAX: .
Kennett, MO | BoT-a54 1806 .. PRIORITY: [m] H[]m L
ESTABLISHMENT TYPE =
[ BAKERY [J C.STORE [J CATERER O peu [[] GROCERY STORE O INSTITUTIGN B MOBILE VENDORS
] RESTAURANT [ ScHooL [ SENIOR CENTER  [] SUMMER F.P. 1 TAVERN . [ TEMP.FOOD
PURPOSE
M Pre-opening O Routine [ Follow-up [ Complaint  [J Other
 FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
1 Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No.
Risk factors are food preparation practices and employee behaviars most commanly reported to the Centers for Disease Gantral and Prevention as contributing factors in
foodborne lliness outbreaks Public health mterventlon cahtral measures o orevent foodbarne illness or injur i
Compliance # Cos R Compliance i R
Person in charge oresent, demonstrates knowledge, | i Proper cosking, time and temperature
ouT ge f ] ' '
& and performs duties | IN OUT N HElh
] N e IN OUT N/O HE| Proper reheating procedures for hot holding
m ouT Management awareness; Lolicy presant IN OUT N/O Hl| Proper cooling time and temperatures
T | I} S
[} ouT Proper use of regorting. restriction and exdusxon IN QUT N©O 1. | Prover hol holding temoeraturas
|l il [ ] OUT MM | Prooer cold holding temperaturss
IN ouT 't’ Proper eating, tasting. drinking or tobacco use IN OUT NO 1| Procer date marking and disposition
] H !
IN ouT ) No discharge from eyes, nose and mouth IN OUT NO NIk :I'ei::nuerda:ia puklic health control (procedures /
I [ ouT  NO Hands clean and pruperly WdShEd o IN out 1B “Consumer advisory provided for raw or
i o undercooked food
Mo bare hand contact with ready-to-sat foodser | | | Lo
IN out 1P apuroved alternate method properly follower I | | i
= ouT Adequate handwashing facilities supplied & Pasteunzpd foods used prohlblted foods not
accessible . ) B ouT NO NIA offered o o
TR i H b B = SR,
= __out Food obtained from a..._loved BOUICE ~ | | ouT NiA | Foad additives: ap:)ro\red “and properly used
IN OUT D NA Food recaived at proper temperatura o ouT Taxic substances propery identified, stored and
| ouT Food in good condition, safe and unadulisraled i e |
Required records availahle. shellstock tags, parasite Comphance with approved Spe‘,iahzed Process |
IN_ OUT NO | yestruciion I ... _and HACGP plan - =
IN OUT 1 | Food separated and protected The letter to the left of each item indicates that itsm’s staius at the time of the
Food-contact surfaces cleaned & sanitized ingpaction.
= ouT N/A . " IN = in compliance CUT = not in compliance
IN oUT b Proper disposition of returned, previously served, T N/A = not applicable NfO = not observed
- reconditioned N and unsafe, food
IN ouT : oo | R
X Pacteurlzed eqgs used wf‘ere l‘eqult’ed B X In-use utensils: properly : stored |
x Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
handled _
H I x Sinzle-usefsingla-service articles: oropedy stored, used
X _Adeguate equipment for temperature control X Gloves used :Jro_perl
X | Aporoved thawing mathods used i
X Thermometers provided and accusata X Faod and nonfood—comact surfaces deanable properly
designed, constructed, and used ]
% Warewashing facilities: installed, maintained, used, test
- strips used
X X | Nanfood-cantact surfaces dean S
T - Insects redents, and animals not cresent | x| | Hetand cold water available; adecuate oressure ]
X Contamination prevented during food preparalior.‘ storage x Plumbing installed; proper backfow devices
and display — |
% Personal deanliness: clean outer clothing. hair restraint, x Sewage and wastewater properly digposed
il | fingernails and jewelry - |
X _ Wiping doths: properly used and stored X Toilet facilities: properly constructed, supplied, deansd
X | Fruits and vegetables washed bsfore use X | Garbageirefuse praperly disposed: facllities maintained
_ X | Physical facilities installed, maintained, and clean
Date:
&6 Idayath—— 08/29/2022
AR A - — —
. /’ Telephone No, EPHS No. Follow-up: O Yes O No
4 o~ _— | 573-888-9008 1647 Follow-up Dete:

MO 58/ 81" €10 / v -7 = CISTRIBUTIGN: WHITE - OWHER'S COPY CANARY —FILE COPY E&.37
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ESTABLISHMENT NAME

Hiro 1 Hibachi Express

ADDRESS

1130 Independence Street

CITY izlP

Kennett, MO

FOOD PRODUCT/LOCATION

TEMP. in" F

FOOD PRODUCT/ LOCATION

TEMP.in°F

Approved for opening

Person in Charge /T'/"/ey:Cecep Idayat

Pate 08/29/2022

MO BRO- 19 DUSTRIBUTION. WHITE ~ JWHER'S COPY

Inspecto ? - | Telephone No, EPHS No. Follow-up: 0O Yes O No
573-8688-9008 1647 Follow-up Date:
CANARY - FILE COPY ERA37A



