FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIME IN TIME OUT

| /
PAGE [ of /

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESIABLlSHME,NT NAME: )/ OWNER: &7 — PERSON IN CHARGE:
lhe Eefin [leee Elar i
ADDRESS: e S e = COUNTY:
cmvizip: ) L /o % /277 | T PH.PRIORITY: O HE M OL
{16 VA ) / (o) /(=1 /

ESTABLISHMENT TYPE f

[0 BAKERY O c.STORE [0 CATERER [0 DELI [0 GROCERY STORE O INSTITUTION

[=RESTAURANT  [J SCHOOL  [J] SENIORCENTER [] TEMP. FOOD 0 TAVERN [ MOBILE VENDORS
PURPOSE

O Pre-opening [ Routine El\ Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[CApproved ClDisapproved [ Not Applicable O PUBLIC O COMMUNITY O NON-COMMUNITY O PRIVATE
License No. O PRIVATE Date Sampled Restltges e o

“Risk factors are food prepartion patces and employe behaviors most commonly reporld to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness ouibreaks Publlc health lnterventmns are control measures to prevent foodborne illness or injury.
S -

e introd

Compliance Cos Compliance
IN OUT IN OUT N/O N/A | Proper cooking, lime and temperature
‘ IN OUT N/O N/A | Proper reheating procedures for hot holding
IN OUT Management awareness; policy present IN OUT N/O N/A | Proper cooling time and temperatures
IN OUT Proper use of reporting, restriction and exclusion IN OUT N/O N/A | Proper hot holding temperatures
2 IN OUT NIA | Proper cold holding temperatures
IN OUT N/O Proper eating, tasting, drinking or tobacco use IN™OUT N/O NIA | Proper date marking and disposition
IN OUT N/O No discharge from eyes, nose and mouth (_IB/OUT N/O N/A | Time as a public health control (procedures /
records
IN_OUT N/O " Hands clean and properly washed IN OUT N/A | Consumer advisory provided for raw or
undercooked food
IN OUT N/O No bare hand contact with ready-to-eat foods or
approved alternate method properly followed
IN OUT Adequate handwashing facilities supplied & IN OUT N/O N/A Pasteurized foods used, prohibited foods not
i offered L
IN_OUT | Food obtained from approved sourc IN_OUT___ N/A_| Food additives: approved and properly used [
IN OUT N/O N/A Food received at proper temperature IN OUT Toxic substances properly identified, stored and
used
IN OUT Food in good condition, safe and unadulterated Conformance with Approved Procedures
IN OUT N/O N/A Required records available: shellstock tags, parasite IN OUT N/A Compliance with approved Specialized Process
destruction and HACCP plan
N OUT A ™ Food separated and protected ;;t;zéiltlig:llo the left of each item indicates that item'’s status at the time of the
IN OUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
- — - N/A = not applicable N/O = not observed
IN OUT N/O Proper disposition of retumed, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food

to food

R

Pasteurized egs used where required

" In-use utensils: properly stored

Water and ice from approved source

Utensils, equipment and linens: properly stored, dried,
handled

Single-use/single-service articles: properly stored, used

| Adequate equipment for temperature control

Gloves used properl

Approved thawing methods used

Thermometers provided and accurate

Food and nonfood-contact surfaces cleanable properly
designed, constructed, and used

Warewashing facilities: installed, maintained, used; test
strips used

Food roefl labeled; orllnal contai

_Nonfood-contact surfaces clean

Insects, rodents, and anrmals not present

| Hot and cold water available; adequate pressure

Contamination prevented during food preparation, storage
and display

Plumbing installed; proper backflow devices

Personal cleanliness: clean outer clothing, hair restraint,
fingernails and jewelry

Sewage and wastewaler properly disposed

Wiping cloths: properly used and stored

Toilet facilities: properly constructed, supplied, cleaned

Fruits and vegetables washed before use

Garbage/refuse properly disposed; facilities maintained

Physical facilities installed, maintained, and clean

Person in Charge /Title: Date: £ [ /o,
7 d /[ L))
= | ,- ; sa )
Inspector: )/ 4. TeIephone’Ne 2/ r.. EPﬂS_,b}o7 Follow-up: O Yes O No
/ I/ 477 /9 Z/n 1/ /] Follow-up Date:
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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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

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

e =

isk factors are food preparation practices and eployee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in '

ESTABLISHMENT NAME: / OWNER: . — PERSON IN CHARGE:
ADDRESS: L} /) A , o ) COUNTY: -
crvizie: 1T gy 8508 400277 TF PH.PRIORITY: O HEA M OL
ESTABLISHMENT TYPE il et
[0 BAKERY [0 c.STORE [ CATERER [0 DELI [0 GROCERY STORE [J INSTITUTION
[l RESTAURANT  [J SCHOOL [ SENIOR CENTER [] TEMP. FOOD [J TAVERN [J MOBILE VENDORS
PURPOSE
[0 Pre-opening ] Routine [ Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CIDisapproved [ Not Applicable T PUBLIC ] COMMUNITY 0 NON-COMMUNITY O PRIVATE
License No. O PRIVATE Date Sampled . Results ===~

foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or inju

Compliance & e Ccos R Compliance . y Hazardous Foods R
IN/ OUT IN OUT(N/O"N/A | Proper cooking, time and temperature
o
~ J}_{} OUT N/O N/A | Proper reheating procedures for hot holding
N ouT _IN' OUT N/O N/A | Proper cooling time and temperatures
CIN OUT [IN OUT N/O N/A | Proper hot holding temperatures
— i : | UN QUT N/A | Proper cold holding temperatures
LIN/ OUT N/O Proper eating, tast ng or tobacco use IN “OUT N/O N/A | Proper date marking and disposition
(IN OUT N/O No discharge from eyes, nose and mouth IN OUT N/O¢N/A | Time as a public health control (procedures /
- records
i\igﬂi OUT N/O Hands clean and properly washed N/ ouT N/A | Consumer advisory provided for raw or
= L~ undercooked food
(IN OUT N/O No bare hand contact with ready-to-eat foods or
= approved alternate method properly followed =
lrj ouT Adequate handwashing facilities supplied & "IN’ OUT N/O N/A Pasteurized foods used, prohibited foods not
s accessible [t offered
[B ouT Food obtained from approved source [ IN OUT N/A Food additives: approved and properly used
[IN' OUT N/O N/A Foed received at proper temperature [N ouT Toxic substances properly identified, stored and
- = used
_IN' OUT Food in good condition, safe and unadulterated 3
IN OUT N/({NIA} Required records available: shellstock tags, parasite IN OUT /N/A' | Compliance with approved Specialized Process
=" destruction e and HACCP plan
jN‘ ouT NIA mﬁmd separated and protected ;Elr;géitlliggto the left of each item indicates that item'’s status at the time of the
[ IN/ OUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
= - — - N/A = not applicable N/O = not abserved
Q_ N/ OUT N/O Properiqasposmon of returned, previously served, COS = Corrected On Site R = Repeat ltem
% reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
) Pasteurized eggs used where required [ In-use utensils: properly stored

2 Water and ice from approved source 17 Utensils, equipment and linens: properly stored, dried,
[P e handled
Food Temperature Control | v Single-use/single-service articles: properly stored, used
| Adequate equipment for temperature control Tk Gloves used properl
Iz Approved thawing methods used
] Thermometers provided and accurate y Food and nonfood-contact surfaces cleanable, properly
L ) Ll designed, constructed, and used
i Food Identification \/ Warewashing facilities: installed, maintained, used; test
: | slrips used
[ L Nonfood-contact surfaces clean
v Insects, rodents, and animals nol present Pl Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage 5 Plumbing installed; proper backflow devices
[ and display s
- Personal cleanliness: clean outer clothing, hair restraint, 5 Sewage and wastewater properly disposed
V fingernails and jewelry v
v L Wiping cloths: properly used and stored v’ Toilet facilities: properly constructed, supplied, cleaned
[ Fruits and vegetables washed before use [ Garbage/refuse properly disposed; facilities maintained
[ Physical facilities installed, maintained, and clean
Person in Charge J'Title:.R A AN A / Date: O/ = ~ /2 T
/ - ey sl "1 b (£z ; J - f -
Inspector: 7 Telephone No. . EPHS No. Follow-up: Kl , Yes O No
Kt g TET S S F AP Follow-up Date: / // /= /=
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BLISHMENT N ] = [
ESTABI7JI':I rg Arfle ‘ /,-);’, i ADDRES’Sl =7 ) 1) cmf“," , 70 zu="_ P
16 (#C /04 / (L {7 2 A/ st A AR T 4 s
FOOD PRODUCTI'LOCATION TEMP.

FOOD PRODUCT/ LOCATION TEMP.

A 7 g 17 7 = - ;f, — —
N1t Jors Hol H-1 /95 [Be /1 20 37

’l
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Z i e X Lter , B R uckn 50142
>~ o e f / F o 77
= Howy Mgl Col [ pchs
— = T 7

i

= = EDUCATION PROVIDED OR COMMENTS : z -
Person in Charge /Title: [ | | 7\ = Date:e? /> ¢/7 2
A S or 2t /) e ¢ NS L [fED
inspector: Y 4/ /1] T Tele})bong [\Iq [ EPHS No. Follow-up: \O_ Yes, O No
! | [ 1\ 7L T el [ 2/ | /7 3 Follow-up Date:” <7 //Z/Z 1
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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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHM NT NAME OWNER:-»\f ) /’— / PERSON INﬁCHARGE:
Zr .-/:x"' ,//‘, ‘“"/H'l, 257/ DCop¢
ADDRESS: |4/ & r) o D R T PR COUNTY: —
il J U/ Ve = h TEYLES L) / [ X7 7

BTz e C Yy NS 7/ 7 79| T PHPRORITY: OHE M OL
ESTABLISHMENT TYPE 7 it

[0 BAKERY [0 C.STORE [0 CATERER [J DELI [J GROCERY STORE [ INSTITUTION

& RESTAURANT  [] SCHOOL [0 SENIOR CENTER  [J TEMP. FOOD [0 TAVERN ] MOBILE VENDORS

PURPOSE

[0 Pre-opening [ Routine [ Follow-up [J Complaint [ Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

OApproved CDisapproved [J Not Applicable E PUBLIC m COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseMo. O PRIVATE Date Sampled .. Results

Rlsk factors are food preparahon prachces and employee behawors “most communly reponed to the Centers for Disease Conlrol and Preventlcn as conmbutmg factors in
foodborne iliness outbreaks. Publlc health interventions are control _measures to prevent foodborne illness or injury.

Compliance | COs R | . Gompliance e y Ha < cos R
IN/JOUT Person in charge present, demnnstrates knowledge. ( lN QOUT N/O N/A | Proper cooking, time and temperature
and performs duties —
= 2 hiii: /IN' OUT N/O N/A | Proper reheating procedures for hot holding
IN. OUT Management awareness; policy present (IN/ OUT N/O N/A | Proper cooling time and temperatures
1IN ouT Proper use of reporting, restriction and exclusion (IN. OUT N/O N/A | Proper hot holding temperatures
3 F S \ L e (IN' OUT N/A | Proper cold holding temperatures
_IN/ OUT N/O Proper ealing, tasting, drinking or tobacco use (IN) OUT N/O N/A | Proper date marking and disposition
[INJ OUT N/O No discharge from eyes, nose and mouth IN OuT NIOQJE.’ Time as a public health control (procedures /
& records
IN/‘ QUT N/O Hands clean and properly washed (IN ) OuUT N/A Consumer advisory provided for raw or
A < undercooked food
IN/OUT N/O No bare hand contact with ready-to-eat foods or
B approved alternate method properly followed L
IN/.? ouT Adequate handwashing facilities supplied & IN/ QUT N/O N/A Pasteurized foods used, prohibited foods not
= accesstble B offered
o = 2 | N
IN OUT Food obtanned from approved source IN. OUT _ (N/A] | Food additives: approved and properly used
t@' OUT N/O N/A Food received at proper temperature QNJ U e Toxic substances properly identified, stored and
{IN ouT = Food in good condition, safe and unadulterated . | ved
IN OUT N/O(N/A Required records available: shellstock tags, parasite IN OUT {_NIA_\ Complnance with approved Spemahzed
destruction ' . . . . and HACCP plan
E\l' ouT NIA Fo separate S ruteced The Iet!er to the left of each item indicates that item'’s status at the time of the
ey inspection.
(_I'NJ ouT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
e - — - N/A = not applicable N/O = not observed
Uﬁ‘ QUT N/O Prnper_qlsposmon of returned, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemlcais and physical objects into foods.

IN OUT [ s Wate cos [ R IN | ouT ( cos | R
i Pasteurized eggs used where require In-use utensils: properly stored
y Water and ice from approved source . Utensils, equipment and linens: properly stored, dried,
’ handled
s m : Al (4 Single-use/single-service articles: properly stored, used
Adequate equipment for temperature control v Gloves used properl
Approved thawing methods used i) nding
v Thermometers provided and accurate / Food and nonfood-contact surfaces cleanable, properly
o Vi designed, constructed, and used
g ; Food n | \/ Warewashing facilities: installed, maintained, used; test
4 s : N strips used
"‘ v i s e i
v Insects, rodents, and anlmals not preseni v Hot and cold water avallabfe adequate pressure
W Contamination prevented during food preparation, storage / Plumbing installed; proper backflow devices
) and display v
W Personal cleanliness: clean outer clothing, hair restraint, / Sewage and wastewater properly disposed
4 fingernails and jewelry )
v Wiping cloths: properly used and stored v Tollet facilities: properly constructed, supplied, cleaned
[V Fruils and vegetables washed before use v Garbage/refuse properly disposed; facilities maintained
X Physical facilities installed, maintained, and clean
Person in Charge /Title: Y 7. Date: ; /~» -4/’ 2
7y ¢ j & 7/ L )
Inspector: @) ) 7747 T Iepponﬁ N E/PP}SN § Follow-up: O Yes No
2L K Je A/Q'? /:f/ %/ 7 3 Follow-up Date:
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ADDRESS , cITY zIP i
FOOD PRODUCT/ LOCATION TEMP.

ESTABLISHMENT NAME )
-1 = . J/

TEMP.

N

jr{

[}

FOOD PRODUCTI'LOCATIO

m:Ly

/ = Sk 4 b 5

I 3 Ao

/ i flE S/ep ¥

> [ /
I | —
'EDUCATION PROVIDED OR COMMENTS
Person in Charge ,'Titie;{ Date: | /9 = /9
Inspector: | V/ Telephone No. . EPHS No Follow-up: O Yes © No
0 { J qGr /7L /ST 77 ’§ Follow-up Date:
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES MEIH TIME OUTY
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE of

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

E&TABLISHMENT NAME ™ OWNER: — ; PERSON IN CHARGE:
L) / i / 5
h £ f_‘ A e J S .v;{f{ )< "—/,_/ G
ADDRESS: - =~ 1 e G COUNTYI =T
,’ /'.-“ NG W Ha Y, 5 )P /Exc )
CITY/ZIP: | | = C HONE; / FAX: :
_LL’J o7 q;?[- _,;'|/’? (o (";. ‘?“ E:J/) L’J-;" ’N/ (8 :r - //'\':"_Z _, P.H. PRIORITY : /D HOM [OL
ESTABLISHMENT TYPE / ;
] BAKERY [J Cc.STORE [0 CATERER O DELI O GROCERY STORE [J INSTITUTION
RESTAURANT  [J scHOOL [ SENIOR CENTER [] TEMP. FOOD [0 TAVERN [J MOBILE VENDORS
PURPOSE
[ Pre-opening J Routine [ Follow-up [ Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
E_lApproved [ODisapproved [ Not Applicable E] PUBLIC ;D COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
Lcenseilo,. O PRIVATE Date Sampled ...  Results ..

is factrs are ood prearlo practices and empoee haviors most commonly reorted to he Centers for Disease Control and Prevention as contbting fac!rs .-
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or inju

Campliance . o | COs R | _Compliance cos R
CINJ OUT Person in charge present, demonstrates knowledge, LD‘ OUT N/O N/A | Proper cooking, time and temperature
_and performs duties -
] i vee Health T INA OUT N/O N/A Proper reheating procedures for hot holding

LN, OUT Management awareness; policy present "IN OUT N/O N/A | Proper cooling time and temperatures

(N OUT Proper use of reporting, restriction and exclusion (I\{) OUT N/O N/A | Proper hot holding temperatures

= G [ : [IN' OUT N/A | Proper cold holding temperatures

(_INOUT N/O Proper eating, tasting, drinking or tobacco use | IN OUT N/O _N/A Proper date marking and disposition
LIN/ OUT N/O No discharge from eyes, nose and mouth IN OUT N/O_N/A | Time as a public health control (procedures /
i records

I_b}-' OUT N/O Hands clean and properly washed IN) OUT N/A Consumer advisory provided for raw or
= p—" undercooked food
f\‘l_lfl’,. OUT N/O No bare hand contact with ready-to-eat foods or

ety approved alternate method properly followed -~
[_IEIVQUT:) Adequate handwashing facilities supplied & 1 _/}"\S | IN OUT N/O N/A Pasteurized foods used, prohibited foods not

5 accessible (A= [~ offered

iNl ouT Food obtained from approved source IN, OUT [ N/A/ | Food additives: approved and properly used

rIN | JOUT N/O NIA Food received at proper temperature (N OuT i Toxic substances properly identified, stored and
used
IN ouT Food in good condition, safe and unadulterated _~
IN OUT N/Q N/A/ | Required records available: shellstock tags, parasite IN JOUT N/A Compliance with approved Specialized Process
= destruction =t and HACCP plan

g 5 S I i A

IN ouT NIA Food separated and protected ngéiitt;;to the left of each item indicates that item’s status at the time of the
(IN: ouT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance

. - : N/A = not applicable N/O = not observed
IN DUT N/O Proper.c!lsposmon of returned, previously served, COS = Corrected On Site R = Repeat ltem
reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into food. :
e Pasteurized eggs used where required In-use utensils: properly stored

y Water and ice from approved source , Utensils, equipment and linens: properly stored, dried,
v v, handled
" ¢ v s Single-use/single-service articles: properly stored, used
v Adequate equipment for temperature control v Gloves used pro erl
[ Approved thawing methods used i quipment and Vending 3
W Thermometers provided and accurate P Food and nonfood-comacl surfaces cleanable pro;:eriy
= [ designed, constructed, and used
| Warewashing facilities: installed, maintained, used; test
{ “ | strips used
i Food properly labeled; original container v’ Nonfood-contact surfaces clean
v Insects, rodents, and animals not present v Hot and cold water available; adequate pressure
A Contamination prevented during food preparation, storage = Plumbing installed; proper backflow devices
and display L
v 4 Personal cleanliness: clean outer clothing, hair restraint, e Sewage and wastewater properly disposed
. fingernails and jewelry '
v Wiping cloths: properly used and stored __a_ / Toilet facilities: properly constructed, supplied, cleaned
v Fruits and vegetables washed before use A L -~ Garbage/refuse properly disposed; facilities maintained
Y | 7 { b Physical facilities installed, maintained, and clean
Person in Charge /Title: . ' =3 | Date: = /=5 / 72U
A AL i - / ; ‘ 2/ =0 ) £
Inspector: /| Ty / '3 Telephone)lo ( J }, / EPHS No. Follow-up: O Yes b No
/ /l / th17/€ / H 3 12470 Follow-up Date:

MO 580-1814(11-14) DISTRIBUTION: WHITE - DWNER.g CDPY CANARY —FILE COPY E6.37
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EST_'ﬂg’LlSFMENT NAME / f/,' .,; ADDRESS e - ; ; ; i\x CITY :" ',t ZIP i o~
J’r At ,C'-f 2 7 £ ,‘L - fav, f/ LJ ‘) s / : (f?’.‘/’ ,"-""!'-. //;”/—'1 J f).‘" ,"/’; f: ’Fl’/ ) ’d = (] 2 /J
FOOD PRODUCT/LOCATION TEMP. ; - FOOD’PR'ODUCT! LOCATION TEMP.
1/ P -1 ] /,/f T / 1, 7 5 T (T

7
A /7
7}
7 = L’."’/ ] = - 9 . ’,-" # S earlirters 15 ek 4
7 T = I 7 7 Toons
= . pre’wr Nish  Srn ¥ A er/ |
o Ot 1 [/ /4 / s 2 A g A 7 [ LA
__?s ’,._. 7 / \ ¢ /
/ / ') J
’ ) 7 0 /)
7

- = - 7 - = —

0 = 7 f Y ST V4 has o ‘ &)
e EDUCATION PROVIDED OR COMMENTS
777 )
Person in Charge /Title: j\‘:' e A Date: = /=@ / 5 2J
A == “ " D ) &~ 2
Inspector: ,!/,f 174 : 'I;eleph/ong No_/: ey EPHS7Nq.-_. Follow-up: O Yes O No
/X ‘ . Hl7/44. 1/ G D/ | A A Follow-up Date:
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OQUT

PAGE of

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAWE: OWNER: | _ . PERSON IN CHARGE:
ﬂ; A EeTria . Lot ¢ Ars N [ 08 - S e
ADDRESS: / d<o /S us H. ., N ' COUNTY: 7 ,,
7 ) & [ W /14,7 \. )7 /

SN P I 654852 | NS/ p2 79 RAX PH.PRIORITY: M HOM OL
ESTABLISHMENT TYPE — ‘

BAKERY [J C.STORE O CATERER [0 DELI [0 GROCERY STORE [J INSTITUTION

RESTAURANT [J scHooOL [] SENIOR CENTER [0 TEMP. FOOD [0 TAVERN ] MOBILE VENDORS
PURPOSE

[ Pre-opening [ Routine [ Follow-up O complaint [0 Other

FROZEN DESSERT '.SEWAGE DISPOSAL WATER SUPPLY
DAPPFDVEG [Disapproved [ Not Applicable t' PUBLIC [J COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled ... Results _.

isk fat are foopraratlon p:ie and eoebehawors most commonly repond to the Centers for Disease Control and Prevention as cribuing factors in
foodborne iliness outbreaks. Public health interventions are control measures to prevent foodborne illness or injury.

_Compliance i ; : | cos R ]| _Compliance COos R
_INSOUT Person in charge present, demonstrates knowledge, LIN OUT N/O N/A | Proper cooking, time and temperature
and performs duties AN
o I o : S LINOUT N/O N/A | Proper reheating procedures for hot holding
N, OUT Management awareness; policy present IN. OUT N/O N/A | Proper cooling time and temperatures
(IN" oUT Proper use of reporting, restriction and exclusion _IN- OUT N/O N/A | Proper hot holding lemperatures
— LN OUT N/A | Proper cold holding temperatures
LN OUT N/O Proper eating, tasting, drinking or tobacco use {IN OUT N/O_N/A | Proper date marking and disposition
[IN"OUT N/O No discharge from eyes, nose and mouth IN OUT N/ON/A | Time as a public health control (procedures /
records
_IN' OUT N/O Hands clean and properly washed {IN jouT N/A
o et undercooked food

/ OUT N/O No bare hand contact with ready-to-eat foods or

approved alternate method properly followed

7 ~ "-‘\ | 5 = i 2l 2 il
LN~ OUT Adequate handwashing facilities supplied & _INJ OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible offered e e

f"IN» ouT Food obtained from approved source !JN ouT N/A_| Food additives: approe and prerly used

IN' OUT N/O N/A Food received at proper temperature (IN/OUuT Toxic substances properly identified, stored and

palh |

[ INS OUT Food in good condition, safe and unadulterated _— [T f ce with. | Pr

{IN/OUT N/O N/A Required records available: shellstock tags, parasite IN OUT [ N/A/ | Compliance with approved Specialized Process

s destruction ] | e and HACCP plan

le' ouT NIA Food separated and protected Lr;z;iittii:]lo the left of each item indicates that item’s status at the time of the
IN.(OUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
e — : N/A = not applicable N/O = not observed

(INOUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat Item

reconditioned, and unsafe food

Good Retail Pra s are preventative masures to control th

N [ ouT e ST nd Watel | cos : ] R
v Pasteurized eggs used where required In-use utensils: properly stored
Water and ice from approved source = 4 Utensils, equipment and linens: properly stored, dried,
o handled
| __ Food L | v, Single-use/single-service articles: properly stored, used
Adequate equipment for temperature control v Gloves used properl
v Approved thawing methods used
1.7 Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly
- ] v designed, constructed, and used
o F reer R ,/" Warewashing facilities: installed, maintained, used; test
strips used
L K Nonfood-contact surfaces clean
[P Insects, rodents, and animals not present v Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage 7 Plumbing installed; proper backflow devices
L and display
L Personal cleanliness: clean outer clothing, hair restraint, v Sewage and wastewater properly disposed
fingernails and jewelry
Wiping cloths: properly used and stored v, Toilet facilities: properly constructed, supplied, cleaned
- Fruits and vegetables washed before use ~ v Garbage/refuse properly disposed: facilities maintained
—) ~7 T v Physical facilities installed, maintained, and clean
Person in Charge /Title: =~/ ] T et _ == BEGE o i
Inspector: 4/ F 7/ S L’ f Telephone No. EPHS. No. Follow-up: O Yes No
L "/ A : Si7 ’th},r". /517 Lf7y Follow-up Date:

MO 580-1814 {11-14) ' 4 DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY




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

PAGE 2 of £

ESTA}BL.JSHMENLNAM : ‘_'. J ADDRESS Tl ) i ) - CITY I ZIP | Ay G
,'. ' & i ; —‘.'.‘,ni ¢ ‘}f i‘f-‘ o L L" _‘ ,t /. [ Lo /7 1 : S /1 (7 L ; ) - 7 7
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
— ] ) ¥ X ) s T i 7 2 e =
| ) [TV f J / €97 L g | & 3
/ ] == 4 L ey [ Lo = et
= < h, 72

% )
"EDUCATION PROVIDED OR COMMENTS =
Person in Charge /Title: .~/ /,//!)‘\ 7,} P Date: ,~ /+/7 7
¢ 2 /". r" -".{_"_,f/-"—-“.;;l a‘,’/J e e L {—' Le lalt &
Inspector: } y /7 // 7 Telephone No, EPHSNo. Follow-up: O Yes O No
(oWt / o iy JEl ) )/ AT Follow-up Date:

A / A A /
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OUT

PAGE ° of

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME: - o OWNER: . PERSON IN CHARGE:
tHE E AN T el CE e S I Gmy
R N\ COUNEY IS
ADDRESS: 7298 TRy 4, e 1) fexa I
CITVZIRSE ek o5 }1”}3 Br7/or7e. | TF PH.PRIORITY: @ HO M OL
ESTABLISHMENT TYPE
[0 BAKERY [0 c.STORE [0 CATERER O DELI [0 GROCERY STORE ] INSTITUTION
RESTAURANT [0 SCHOOL [ SENIORCENTER [J TEMP.FOOD [0 TAVERN [ MOBILE VENDORS
PURPOSE
[ Pre-opening [ Routine [ Follow-up O Ccomplaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CIDisapproved [ Not Applicable [0 PUBLIC £ COMMUNITY [0 NON-COMMUNITY O PRIVATE
License No. 0 PRIVATE Date Sampled ... Results—— . -
k acse fo reration racticesand employe ehaviors ost mmnnly rep fo the enters foDisease Control and Prevention s contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne illness or inju
Gompliance = | COS R | _Compliance I E Pot / 3 : | cos R
{INS OUT _/ QUT N/O N/A Proper cooking, time and temperature
N\ B el i 1[31’ OUT N/O N/A | Proper reheating procedures for hot holding
(AN OUT Managem#a#il awareness; policy present _IN, OUT N/O N/A | Proper cooling time and temperatures
LN ouT Proper use of reporting, restriction and exclusion INT QUT N/O N/A Proper hot holding temperatures
s 5 G B CIN' OUT N/A | Proper cold holding temperatures
IN,OUT N/O Proper eating, tasting, drinking or tobacco use LIN' OUT N/O N/A | Proper date marking and disposition
[IN“ OUT N/O No discharge from eyes, nose and mouth IN' OUT N/O N/A | Time as a public health control (procedures /
= : records
[ IN/ OUT N/O | Hands clean and properly washed ) CIN, OUT N/A | Consumer advisory provided for raw or
N\ = undercooked food
[INOUT N/O No bare hand contact with ready-to-eat foads or
ot approved alternate method properly followed )
IN/ OUT Adequate handwashing facilities supplied & ,IN.F)UT N/O N/A Pasteurized foods used, prohibited foods not
accessible offered
~ o |
IN/ OUT Food obtained from approved source [N, OUT N/A Food additives: approved and properly used
{INJ OUT N/O N/A Food received at proper temperature N OUT Toxic substances properly identified, stored and
- used
INS OUT Food in good condition, safe and unadulterated - _Conformance with Approved Procedures
IN JOUT N/O N/A Required records available: shellstock tags, parasite IN OUT { N/A+ | Compliance with approved Specialized Process
|_destruction ey and HACCP plan
~iA|_N T OUT A " Food seraed and protected - ;‘I;:;éi?iz;to the left of each item indicates that item’s status at the time of the
A %
[IN° OUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance QUT = not in compliance
- - — - N/A = not applicable N/O = not observed
({IN" OUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food
Good Relall Practices are reventallve measures to comrol the introduction of pathogens, chemicals, and physical objects into foods.
[~ | Pasteurized eggs used where required v In-use utensils: properly stored
> Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
X . handled
e - : [ ure | ] Single-use/single-service arlicles: properly stored, used
v Adequate equipment for temperature control a Gloves used roerl Ee
L Approved thawing methods used | Jtensils, E ] i
y Thermometers provided and accurate Food and nonfood contact surfaoes cleanable properly
L designed, constructed, and used
i Warewashing facilities: installed, maintained, used; test
A strips used
- - Nonfood-contact surfaces clean_
o G Insects, udet, Hot and cold water available: aeqte pressure
g Contamination prevented during food preparation, storage L’ Plumbing installed; proper backflow devices
. and display
Personal cleanliness: clean outer clothing, hair restraint, 1 Sewage and wastewater properly disposed
- fingernails and jewelry
1.7 Wiping cloths: properly used and stored 5 Toilet facilities: properly constructed, supplied, cleaned
et Fruits and vegetables washed before use ], Garbage/refuse properly disposed; facilities maintained
7 2 [ Physical facilities installed, maintained, and_c!ean
Person in Charge (Title: '/~ i Date: gVf 2/ L- &—
L J"I"f_r—_-‘j / 4{ { ‘,... —
Inspector: 4/ LHF7 V4 V4 /i EPHS No. Follow-up: O Yes O No
AJ 7/ E / il o Follow-up Date:
MO 580-1814 (11-14) . DISTRIBUTION: WHITE -~ OWNER'S COPY CANARY = FILE COPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES _
BUREAU OF ENVIRONMENTAL HEALTH SERVICES [REINY 5. oF | TME O

FOOD ESTABLISHMENT INSPECTION REPORT =
PAGE *= of <

ESTABLISHMENT NAME . ADDRESS L CITY, | 7 ZP e —
TlE FATIN'G PLACK ‘ AL, H s 4y 11 EUS/ 2 SH %
FOOD PRODUCT/LOCATION TEMP. . , , FOOD PRODUCT/LOCATION TEMP.
i
J 4
f’lf ’l

=2 = T
4 o S A 3
Person in Charge /Title: Y )L A T Date: 7/
Inspector: ~Telephone No. EPHS No.7+ Follow-up: No
— wr /o RN Follow-up Date:
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OUT

PAGE of

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER:, PERSON IN CHARGE:
ADDRESS: 11 ) oy, pil-fr s " COUNTY:
CITY/ZIP; L_ 80 Tisded | PN er7 o5 72| T PH.PRIORTY: D HOM OL
ESTABLISHVENT TYPE 7 o -

[J BAKERY [0 c.sTORE [0 CATERER O DELI [0 GROCERY STORE [ INSTITUTION

] RESTAURANT [0 scHooL [0 SENIORCENTER [0 TEMP.FOOD [0 TAVERN [] MOBILE VENDORS
PURPOSE

[ Pre-opening Routine [ Follow-up [ Complaint [ Other

FROZEN DESSERT = SEWAGE DISPOSAL WATER SUPPLY

OApproved ClDisapproved [ Not Applicable E PUBLIC [ COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. 0 PRIVATE Date Sampled . Results

Risk factors are food preparatin practices and employee behaviors most ommonly reported to the Centers for Disease Control and Prevention as contribu!ingfactors in
foodborne illness outbrslic health intervenions are cnntrlaures to prevent foodborne iliness or inju

Compliance B tion of wied | cos | R| _Compliance e az us Foods | cos [ R
[ IN JOUT {IN) OUT N/O N/A | Proper cooking, time and temperature
= and performs duties zedh
—~ ~ Employee Health [IN) OUT N/O N/A | Proper reheating procedures for hot holding
_IN OUT Management awareness; policy present (INJ OUT N/O N/A | Proper cooling time and temperatures
[N _OouT Proper use of reporting, restriction and exclusion IN QUT N/O N/A | Proper hot holding temperatures
= [IN) oUT N/A | Proper cold holding temperatures
LIN' OUT N/O Proper eating, tasting, drinking or tobacco use (IN) OUT N/O N/A | Proper date marking and disposition
(IN OUT N/O No discharge from eyes, nose and mouth IN OQUT N/O N/A | Time as a public health control (procedures /
| records
/IN; OUT N/O Hands clean and properly washed | IN JOUT N/A | Consumer advisory provided for raw or
— — undercooked food
/IN /OUT N/O No bare hand contact with ready-to-eat foods or
approved alternate method properly followed
NS OUT Adequate handwashing facilities supplied & [ IN) OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible T offered
LIN OUT Food obtained from approved source LIN) OUT N/A Food additives: approved and properly used
IN; OUT N/O N/A Food received at proper temperature LN ouT Toxic substances properly identified, stored and
= = used
UNJ OUT Food in good condition, safe and unadulterated =
[IN) OUT N/O N/A Required records available: shellstock tags, parasite IN OUT [ N/A| | Compliance with approved Specialized Process
= destruction e and HACCP plan
;\‘l.N/l SO 73 POod Searateq and proleciod I‘r::) ele?:t(liﬁg to the left of each item indicates that item’s status at the time of the
CINS OUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
b e - - - N/A = not applicable N/O = not observed
| IN' OUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat ltem
' reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemical

cos | R IN | ouT
%4 Pasteurized eggs used where required In-use utensils: properly stored
2 Water and ice from approved source 0 Utensils, equipment and linens: properly stored, dried,
- 2 handled
b Single-use/single-service articles: properly stored, used
L Adequate equipment for temperature control L
L Approved thawing methods used an|
o Thermometers provided and accurate { Food and nonfood-contact surfaces cleanable, properly
ot v designed, constructed, and used
‘ood Identi iar . : | i Warewashing facilities: installed, maintained, used; test
i strips used
= Nonfood-contact surfaces clean
v Insects, rodents, and animals not present v Hot and cold water available; adequate pressure
[ Contamination prevented during food preparation, storage i Plumbing installed; proper backflow devices
ot and display i
i Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
] fingernails and jewelry L~
Wiping cloths: properly used and stored v Toilet facilities: properly constructed, supplied, cleaned
v Fruits and vegetables washed before use v Garbage/refuse properly disposed; facilities maintained
P e P | N Physical facilities installed, maintained, and clean
Persep in Chzirgle’q[tlﬁ:. > . e B o A vas A Date: —:3 "15—'/‘ /22
Inspector; AT A ‘| Telephone No, ) EPHS No. Follow-up: O Yes 0 No
L —777 // 7 / 7 & ? [77 7 Follow-up Date: -

MO 580-1814 (11-14) Nk g v DISTRIBUTION: WHITE - OWNER'S GOPY CANARY - FILE COPY EB.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES EHEN TIMEOLIT
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ESTABLISHMENT NAME ADDRESS CITY ZIP

FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.

EDUCATION PROVIDED OR COMMENTS o e e
Person in Charge /Title: X 3 ), o 2 Date: = /. )
Inspector: . 7 (s i o Telephone No. EPHS No. Follow-up: O Yes No
/ / il [~ Follow-up Date:

———— - - - e
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES U=t TMECUT

FOOD ESTABLISHMENT INSPECTION REPORT ] =
PAGE of =X

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 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: . | OWNER: — PERSON IN CHARGE:
IE F A0 : / & \ . N2 o N -

} 11 o S \ (4] & \ £ CENAN DN & < YA AL
ADDRESS: ) =7 e - i COUNT

!5? 0 Q0w Harry N l 2= Ex A5
CITY/ZIP: e / PHONE: | FAX S
f'h.}, Us-To N 1\'- | LY AR Ni17-Q7 -027) X R CLATRHIATE
ESTABLISHMENT TYPE/ 1 e

[0 BAKERY [J C. STORE [J CATERER [0 DELI [0 GROCERY STORE O INSTITUTION

“[] RESTAURANT  [J SCHOOL  [J SENIOR CENTER [] TEMP.FOOD  [J TAVERN O MOBILE VENDORS
PURPOSE

O Pre-opening = Routine [ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
DlApproved [CDisapproved "L Not Applicable [ PUBLIC ~E COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled .. Results _.

le factors are food preparation practices and employee behaviors most commonly reorted 1o the Centers for Disease Control and Prevention as comribuing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or inju

Compliance cos R Compliance . s Foad R
IN.-OUT Person in charge present, demonstrates knowtedge, [ IN> OUT N/O N/A | Proper cooking, time and temperature
and performs duties
- BT e IN OUT/N/@ N/A | Proper reheating procedures for hot holding
NS OUT Management awareness; policy present IN QUT N/O-N/A | Proper cooling time and temperatures
_IN' OUT Proper use of reporting, restriction and exclusion | N> OUT N/O N/A Proper hot holding temperatures
IN> OUT N/A | Proper cold holding temperatures
IN- OUT N/O Proper eating, tasting, drinking or tobacco use IN QUT N/O N/A | Proper date marking and disposition
IN° QUT N/O No discharge from eyes, nose and mouth IN OUT N/O N/A | Time as a public health control (procedures /
records
IN QUT/N/O Hands clean and properly washed 1IN’ ouT N/A Consumer advisory provided for raw or
undercooked food
[IN/ OUT N/O No bare hand contact with ready-to-eat foods or
- approved alternate method properly followed
IN® QUT Adequate handwashing facilities supplied & IN OUT N/QN/A Pasteurized foods used, prohibited foods not
accessible offered
IN “OUT Food obtained from approved source IN OUT ~NIA Food additives: approved and properly used
IN OUT (N/O N/A Food received at proper temperature “IN> OUT Toxic substances properly identified, stored and
) used
“IN-OUT Food in good condition, safe and unadulterated - “onformance with Approved Procedures
IN OUT N/OCN/A Required records available: shellstock tags, parasite IN OUT NIA Compliance with approved Specialized Process
destruction and HACCP plan
- IN oUT A Food separated nd BolEste ;xl;elz?:tlgig;fo the left of each item indicates that item's status at the time of the
IN° OUT NIA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
= - — < N/A = not applicable N/O = not observed
{ INSOUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat ltem
reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

IN ouT cos | R IN/] OUT [ Jse ¢ | cos | R
—=- Pasteurized eggs used where required Vv A In-use utensils: properly stored
/ Water and ice from approved source v Utensils, equipment and linens: properly stored, dried,
v i handled
/ ] T e ] 5 Single-use/single-service articles: properly stored, used
' Adequate eqmpment for temperature comrol v Gloves used properl
V7 Approved thawing methods used Jiens ant 2 ling
¥ 4 Thermometlers provided and accurate / Food and nonfood-contact surfaces cleanable, properly
i i designed, constructed, and used
’ = . Warewashing facilities: installed, maintained, used; test
/ Hs strips used
Ry Food properly labeled; original container v, Nonfood-contact surfaces clean
i
v/ Insects, rodents, and animals not present v I/ Hot and cold water available; adequate pressure
.z"' Contamiratiun prevented during food preparation, storage 7 Plumbing installed; proper backflow devices
/ and display /
v’ Personal cleanliness: clean outer clothing, hair restraint, v , Sewage and wastewater properly disposed
/| fingernails and jewelry :
Vv Wiping cloths: properly used and stored v A/ Toilet facilities: properly constructed, supplied, cleaned
i Fruits and vegetables washed before use v Garbagef/refuse properly disposed; facilities maintained
7 / v Physical facilities installed, maintained, and clean
Person in Charge lTllle IR s T i Date: /
S T 2 ' 2~ ETCAIE ) (// 13 ? / ~ J"
Ins,pe&orf e e Teigphone N ot EPHS No. Follow-up: f T Yes - No
S : P, e {C i e Rl CH 20 Follow-up Date: )
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES IMET TT'ME ik
FOOD ESTABLISHMENT INSPECTION REPORT Ny
PAGE ©X of o
ESTABLISHMENT NAME — ADQRESS ] CI]iY .‘. Z""',, g
1THF 87T PIAE ) o Lo, ) Houeron W]y | LSYE
FOOD PRODUC‘I;ILOCATION TEMP. -FOOD. PRODUCT/ LOCATION TEMP.

EDUCATION PROVIDED OR COMMENTS

MO 580-1814 (11-14)

- / _',/ o 4§
Person in Charge /Title: AT ) Datd; / 2/ 5 4
ey f——7 e Copai it ¥ {2 o) =X/
“Inspector:- : —f ,'I:_e{iep_l]one pl?., - EPHS No. Follow-up: = O Yes No
N i b U= I e G [ i i Follow-up Date:
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