BUREAU OF ENVIRONMENTAL HEALTH SERVICES 7 50 | jied
FOOD ESTABLISHMENT INSPECTION REPORT o :

7 2

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§J§‘ABLISHMENT NAME: / OWNER: i PERﬁON IN CHARCISE: /
(eS5eas (L g /X 2D Kpsen flep 0/d
ADDRESS: —— , / px COUNTY:—J -

S/ £ { /Z 07/ ! PX%S
cmzie: 1 ) VA F"}','/O%!E!{,_J = ‘_.-’;/_L,/:,f FAX: PH.PRIORITY: OHE M OL
- v A L ) J SL 20005/ { i v

ESTABLISHMENT TYPE N /
[0 BAKERY @ Cc.STORE [ CATERER O DEL [0 GROCERY STORE [0 INSTITUTION
[0 RESTAURANT [0 sScHoOOL [0 SENIOR CENTER [0 TEMP.FOOD [ TAVERN [J MOBILE VENDORS
PURPOSE
[ Pre-opening Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved ClDisapproved [ Not Applicable @ PUBLIC @ COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled ...  Results ________

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

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

Compliance Jemanstrati owleda sabar cos _Compliance i il rdous Foods = cos R
IN' OUT Person in charge present, demonstrates knowledge OUT N/O N/A | Proper cooking, time and temperature
= and performs duties

= i Jind EER - | OUT N/O/N/A | Proper reheating procedures for hot holding
[IN° OUT Management awareness; policy present OUT N/O N/A | Proper cooling time and temperatures
7IN) OUT Proper use of reporting, restriction and exclusion QUT N/O N/A Proper hot holding temperatures

- OuUT N/A | Proper cold holding temperatures

IN/ OUT N/O Proper eating, tasting, drinking or tobacco use OUT N/O N/A | Proper date marking and disposition
AN OUT N/O No discharge from eyes, nose and mouth OUT N/O N/A" | Time as a public health control (procedures /
! - ~ = records
7IN OUT N/O " Hands clean and properly washed AN OUT  N/A
[ iN' OUT N/O No bare hand contact with ready-to-eat foods or :
approved alternate method properly followed o | i s = o
[IN ouUT Adequate handwashing facilities supplied & "IN/ OUT N/O N/A Pasteurized foods used, prohibited foods not

5 accessible - offered = ] 3 =
“IN OUT Food obtained from approved source IN OUT N/A__| Food additives: approved and properly used 2
/IN OUT N/O N/A Food received at proper temperature TINS OUT Toxic substances properly identified, stored and

] : used
“INL OUT Food in good condition, safe and unadulterated ; i Sonforma ith Approved Procedure

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

IN ouT A mﬁmd separated and protected ;Ir']:t;éi!‘tii;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 OUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food

Good Retail Practices are preventative measures to control th uction of pathogens, , and physical objects
IN ouT cos | R N ] ouT cos | R
| [ Pasteurized eggs used where required / In-use utensils: properly stored
Water and ice from approved source ; Utensils, equipment and linens: properly stored, dried,
handled
/4 Single-use/single-service articles: properly stored, used
f Adequate equipment for temperature control Gloves used proper!
Approved thawing methods used _Utensils Uipment and Ve :
v Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly
) [/ designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
strips used
Nonfood-contact surfaces clean
Insects, rodents, and animals not present v Hot and cold water available; adequale pressure
Contamination prevented during food preparation, storage / Plumbing installed; proper backflow devices
and display L
Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
= fingernails and jewelry d
Wiping cloths: properly used and stored o, Toilet facilities: properly constructed, supplied, cleaned
Fruits and vegetables washed before use / Garbage/refuse properly disposed; facilities maintained
v Physical facilities installed, maintained, and clean
Person in Charge /Title:, ~ ) . Date: y /2 1/ - 2
Inspector: - y Telephone No., ey EPHS No. Follow-up: B Yes B No
| 27 4 rf Wi Follow-up Date:

MO 580-1B14 (11-14) f DISTRIBUTION: WHITE~ OWNER'S'COPY CANARY - FILE COPY E6.37
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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 |N CHARGE
f ‘, T3 & ( /
ADﬁRESS: e i COUNTY: 2
/ [ 1 L LA A

CITY/ZIP: !; ‘- ‘ / : { P ,'\"/':‘. c4q } J/ FAX: PH.PRIORITY: OHO M OL
ESTABLISHVENT TYPE ' -

[0 BAKERY ‘E C. STORE [0 CATERER [0 DELI [0 GROCERY STORE [ INSTITUTION

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

O Pre-opening [ Routine E;l Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[CJApproved CIDisapproved [ Not Applicable [0 PUBLIC O COMMUNITY O NON-COMMUNITY O PRIVATE
License No. O PRIVATE Date Sampled ..  Results

Risk factors are food preparahon practmes and empl oyee ehawors most commonly reponed (s] the Cenlers for Dnsease Comrol and Prevent:on as comrrbulmg factors m
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury.

Compliance CcOos R Compliance e S 1 cos R
IN OUT IN OUT N/O N/A | Proper cooking, time and temperature
5 : E ; IN OUT N/O N/A | Proper reheating procedures for hot holding
IN OUT Management awareness; policy present IN OQUT 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
: : il IN QUT N/A | Proper cold holding temperatures
IN 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/O N/A | Time as a public health control (procedures /
records

IN OUT N/O " Hands clean and properly washed IN OUT N/A
IN OUT N/O Mo bare hand contact with ready-to-eat foods or

approved alternate method properly followed Sl : 3 . i
IN CUT Adequate handwashing facilities supplied & IN OUT N/O N/A Pasteurized foods used, prohibited foods not

accessible offered
IN OUT Fodd obtained from approved source 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
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

TN OUT N/A Food separated and protected ;2:;?:;:0 the left of each item indicates that item'’s status at the time of the
'IN OouT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
= - - N/A = not applicable N/O = not observed
OUT N/O Proper disposition of returned, previously served, COS = Corrected On Site

reconditioned, and unsafe food

R = Repeat Item

to controlthe introd

Pasteurized eggs used where require

Water and ice from approved source

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

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

Adequate equipment for temperature control

Approved thawing methods used

Thermometers provided and accurate

ntact surfaces cleanable, properly
designed, constructed, and used

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

Food properly labeled; original container

Nonfood-contact surfaces clean

Insects, rodents, and animals 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 wastewater 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

w Physical facilities installed, malntamed and clean

Person in Charge /Title: L PR : ‘ Xl Date: =3 / ; 1/ —
A VOoldA VIR L / LS
Inspector: L - [\ E Te’jeph_cne No., EPHS No.., Follow-up: O Yes ‘0 No
/ J ;77 v LA Follow-up Date: j
DISTRIBUTION: WHITE ~ OWNER'S COPY CANARY lFLE COPY E6.37

MO 580-1814 (11-14) /
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-+ MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

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.

Rl ars are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as ntﬁbuling factors in
foodborne iliness outbreaks. Publlc health interventions are control measures to prevent foodborne iliness or injury.

ESTABLISHMENT NAME / L / OWNER - - L‘ . PERSON IN C*’ARGE
/ ~ % ~

ADDRESS: ’? I COUNTY: T,
CIREIETY  PHONG: FA PH.PRIORTY: OO HEA M OL
ESTABLISHMENT TYPE 7

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

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

O Pre-opening [ Routine [ Follow-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
I;IApproved [Disapproved [ Not Applicable ,lﬁ PUBLIC jul COMMUNITY O NON-COMMUNITY O PRIVATE
License No. ‘O PRIVATE ' Date Sampled .. Results .

_Compliance COos R | .Compliance | Cos R
"IN) OUT [IN OUT N/O NIA | Proper cooking, time and temperature
/ and performs duties =t o >
- Sl Employee th B IN OUT N/Q_NJA | Proper reheating procedures for hot holding
[IN OUT Management awareness; policy present IN QUT N/O N/A | Proper cooling time and temperatures
IN_ouUT Proper use of reporting, restriction and exclusion (AN OUT N/O N/A | Proper hot holding temperatures
e e : i : [IN ouT N/A | Proper cold holding temperatures
/IN OUT N/O Proper ealing, 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 “IN 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/IA Consumer advisory provided for raw or
— JE undercooked food
JIN OUT N/O No bare hand contact with ready-to-eat foods or
A approved alternate method properly followed 1
“IN/ OUT Adequate handwashing facilities supplied & CINT OUT N/O N/A Pasteurized foeds used, prohibited foods not
e accessible il offered
1IN OUT Food obtained from approved source [IN OUT N/A Food additives: approved and properly used

“TN) OUT N/O N/A Food received at proper temperature
-

(IN" OUT Toxic substances properly identified, stored and
used

7IN oUT

| Food in good condition, safe and unadulterated

IN_OUT N/Q' N/A”

IN @U‘L/ N/A Food separated and protected

Required records available: shellstock tags, parasite
destruction

IN OUT " N/A Comliance with approved Specialned Process
- and HACCP plan

The letter 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/OUT N/O

reconditioned, and unsafe food

Good Retail Practices ar eventative measures to control the introd

Proper disposition of returned, previously served,

inspection.
IN = in compliance OUT = not in compliance
N/A = not applicable N/O = not abserved
COS = Corrected On Site R = Repeat Item

Pasteurized eggs used where required In-use utenstls: properly stored
. S Water and ice from approved source o Utensils, equipment and linens: properly stored, dried,
L - handled
ol Single-use/single-service articles: properly stored, used
L Adequate equipment for temperature control L~ Gloves used properl
¥ Approved thawing methods used
Thermometers provided and accurate | Food and nonfood-contact surfaces cleanable, properly A 7
v = designed, constructed, and used LO
y Warewashing facilities: installed, maintained, used; test
v strips used
w’ p roeri labeled; tJF! |na| cnnlamer Ll Nonfood-contact surfaces clean
- Insects, rodents and ammals not present v Hot and cold water available; adequate pressure
/ Contamination prevented during food preparation, storage = Plumbing installed; proper backflow devices
. and display e
| Personal cleanliness: clean outer clothing, hair restraint, s Sewage and wastewater properly disposed
v fingernails and jewelry
e Wiping cloths: properly used and stored L Toilet facilities: properly constructed, supplied, cleaned
Fruits and vegetables washed before use L Garbage/refuse properly disposed; facilities maintained
; | Physical facilities installed, mamtamed and clean

Person in Charge /Title:

Date: 7 , 7 ™
P ot

3 VA A A 7,
4 VS 4
A & !
Inspector: 7 Telephone No., EPHS 7No Follow-up: O No
f 4 ] =S &ra)S — N -
= Wil 7Y W / 5 Follow-up Date: St L2
MO 580-1814 (1144) DISTRIBUTION: WHITE - OWNER'S COPY CANARY = FILE COPY 7 N E6.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIMEIN | TIME OUT
[14 2S¢
PAGE £ of /.
ESTABLISHMENT NAME e s ADDRESS __, y F 4 : CITY Z-|F' d
7 % 2 | 2./ / 3 ! ; P . &
{ / . \ 4 ~ - ;'-,’ S/ 2 ’f/,—”(_’__‘ C=CPo, / - / /r
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
VAN, T =~ ' ~ T 7
m. [ Wi a te e vz Prozs Y/
";. /e ue (({"- "“ /I'J "‘ ¢ (117]7", 7.7 e lf" (.r"' |7‘—

e 'EDUCATION PROVIDED OR COMMENTS _ S
Person in Charge /Title: vV Date: —/ —/ » ~
% | 7\ .‘r S /‘_,: ,- 5
Inspector- / Telephone }do_. ,—, | EPHS No., Follow-up: ]
MO 580-1813 (11-14)" 7 = DISTRIBUTION: WHITE ~ GWNER'S COPY

CANARY - FILE COPY

Z Yes [ No
Follow-up Date: 7./

nit?
S

EB.37A



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

TIME IN

!f? 50

l TIME OUT _

7 &
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PAGE [

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 CESSATICN OF YOUR FOOD OPERATIONS.

: Risk factors are food preparatlonpractlces and employee behawors most commonty reporled lo the Centers for Dlsease Comrol and Prevenuon as conirtbuimg factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne illness or injury.

ESTABLISHMENT NAME 4 OWNER 2=l PERSON IN CHARGE:
| - . St
u e 1D I, (e v/ H _,.4-—13 /‘) B

ADDRESS: Sy} / ! COUNT=F. o
CITYIZ!P:/‘! | 7 (5K Fjl};lO[\l_:E:ﬁ: // FAX: PH.PRIORITY: COHOE M O L
ESTABLISHE&% TYF-’E -

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

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

O Pre-opening [ Routine [ Follow-up O Complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CIDisapproved [ Not Applicable 3. PUBLIC El\ COMMUNITY O NON-COMMUNITY O PRIVATE
License No. O PRIVATE Date Sampled ... = Results——— 7

Practices are preventative

to control the introduction of pathogens, chemicals, and oh ical objects into foods. '

_Compliance ¢ | cos R Compliance Fo cos R
QN_) ouTt Person in charge present, demonstrates knowledge, (TN JOUT N/O N/A | Proper cooking, time and temperature
o and performs duties et

N : IN OUT(N/@Q N/A | Proper reheating procedures for hot holding

[IN OUT Management awareness; policy present IN_OUT(N/G' N/A | Proper cooling time and temperatures

[INJouT Proper use of reporting, restriction and exclusion INJ) OUT N/O N/A | Proper hot holding temperatures

= __ Good ! i am N ouT N/A | Proper cold holding temperatures

[IN/OUT N/O Proper eating, tasting, drinking or tobacco use IN) OUT N/O N/A | Proper date marking and disposition

(_IT_U OUT N/O No discharge from eyes, nose and mouth IN OUT N/O @Pg Time as a public health control (procedures /

- records

( IN) QUT N/O Hands clean and properly washed IN OUT {N;’P}f Consumer advisory provided for raw or

b ~—’ undercooked food

N 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
accessible k/ offered
(N ouT Food obtained from approved source (INL_OUT, N/A | Food additives: approved and properly used
(N} OUT N/O NIA Food received at proper temperature (IN OUT- Toxic substances properly identified, stored and | /A A=]
A used { \rhz
IN? OUT Food in good condition, safe and unadulterated B dures |
IN OUT N/O @ Required records available: shellstock tags, parasite IN OUT @ﬁ ) | Compliance with approved Specialized Process
destruction and HACCP plan

"J&l ouT A Food separated and protected ;r;zéitttig;to the left of each item indicates that item’s status at the time of the
(INjouT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance

e~ - o - N/A = not applicable N/O = not observed

lrfNJ OuUT N/O Proper disposition of returned, previously served, COS = Correcled On Site R = Repeat Item

= reconditioned, and unsafe food

BEE z j cos [ R IN | ouT cos | R
[ Pasteurized eggs used where required 74 In-use utensils: properly stored
o Water and ice from approved source /] Utensils, equipment and linens: properly stored, dried,
handled

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

v Adequate equipment for temperature control V4 Gloves used properl

v Approved thawing methods used

5 o Thermometers provided and accurate 7 Food and nonfood-contact surfaces cleanable, properly
" designed, constructed, and used

7 Warewashing facilities: installed, maintained, used; test

v strips used

74 v Nonfood-contact surfaces clean

<6 Insects, rodents, and animals not present v/ Hot and cold water available; adequate pressure

) | Contamination prevented during food preparation, storage ( \~C o Plumbing installed; proper backflow devices
pd and display i ¥
V' Personal cleanliness: clean outer clothing, hair restraint, :/,- Sewage and wastewater properly disposed
fingernails and jewelry

Vi 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
v Physical facilities installed, maintained, and clean

Person in Charge /Title: \\ 7 -:,/ Date: / 5/#{ / /.f 7 ¢
ctor: 1/ ‘ = Te!ephone No. (1 / I}’!’-I_S DL Follow-up: O Yes No
Ao/ 1T T/ 5/ 77> | Follow-up Date: ¥
I 1_;4)' = DISTRIBUTION: T owNER S GOPY CANARY - FILE GOPY E6.37




BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

TIM%}N g l TIME OUT_—
[d S [Z 32

-

PAGE & of &
ESTA‘BLlsHMENT NAME \ f 'J ADDRESS_ CITY ZIP
[ 4Scia S (~Chonl S/ ¢ (e (b 65 7
FOOD'PRO_DUCTILOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
] 71 717V = ] - 7 7 B
("¢ { 4 { > S I~ 7 2 ¢ /

= EDUCATION PROVIDED OR COMMENTS -Tis

Person in Charge /Title:, |, Date: , ) =
Fal 8 2P % | £ [ / 2=
Inspector: | A/ Telephone No. EPHS No Follow-up: O Yes E No
o 4 Fr71 13/ / r X/ |y
A A us L AT A T A TS Follow-up Date:
MO 580-1814 (11-14) ’ DISTRIBUTION: WHITE —~OWNER'SCOPY CANARY - FILE COPY EG.3TA




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

TIME IN I TIME OUT
PAGE of
ESTAB_L;ISHMENT NAME T ¢ ADDRESS - _ 7 oI,/ 7 P, A
}/ .; -"/- . (" ('f /_74 (.; 17 ) 4‘.“ /& (/Z L /1 L 200 { f_’-:,:,_(r/}.’/
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
T I & 4 fi’ C < 2, T
i 7 = 7 7] =
,T - :r i -7 i £& .
ol 1 (LAl o~ 3 = I Sy
X - = 1) =
/ L
T4, [ /

EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: , . \ Date: / / 11 /o
/ : \ f =
Inspector: |/ /AT Telephone-No. . / EPHS No., - Follow-up: O Yes O No
¢ B g G 7Y [ L& ) Follow-up Date: g
MO 580-1814 (171-14‘.[' ¥ DISTRIBUTION: WHITE - QWNER'S COPY CANARY - FILE COPY

EB.37A



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

7

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN MEeT
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.
EST{\BLISHMENT NAME g N OWNER: - PER,SON jN CHARGE,
t VA A i 5 ) ) / [ / -
ADDRESS e : COU NTY T -
/ ." G { =L / / Xt ‘
CITY/ZIP: A -~ 2 B ONE FAX: e
AT LSA5T |82, PH.PRIORITY: OHE M OL
ESTABLISHMENT TYPE 7 7
[0 BAKERY E] c.STORE [ CATERER O DELI [0 GROCERY STORE ] INSTITUTION
[0 RESTAURANT [ SCHOOL [ SENIOR CENTER [] TEMP.FOOD 0 TAVERN [ MOBILE VENDORS
PURPOSE 5
[ Pre-opening 0 Routne [ Follow-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
I;|Appmved [IDisapproved [J Not Applicable ‘0 PUBLIC L’;I COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
License No. O PRIVATE Date Sampled Results
Risk factors are!oud preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevenion as contrbuting fators in
foodborne illness outbreaks Public health interventions are control measures to prevent foodborne iliness or injury.
Compliance : | ? cos R|  Compliance i lazardous Fc cos R
IN| OUT Person in charge present, demonstrates knnwledge, IN OUT N/O N/A | Proper cooking, time and temperature
and performs duties
Employe IN OUT N/O N/A | Proper reheating procedures for hot holding
IN OQUT 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
IN OUT N/A Proper cold holding temperatures
IN 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/O N/A | Time as a public health control (procedures /
records’ ]
IN' OUT N/O Hands clean and proeriy washed IN OUT N/A | Consumer advisry provided for raw or
undercooked food
IN OUT N/O No bare hand contact with ready-to-eat foods or Highly ceptible lions
approved alternale method properly followed ) ]
IN OUT Adequate handwashing facilities supplied & IN OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible offered
IN OUT Food obtained from approved source 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
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 ;!;i‘laitltii:‘to the left of each item indicates that item’s stalus 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 cbserved
IN OUT N/O Proper disposition 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, chemicals, and physical objects into foods.
Pasteurized eggs used where required In-use utensils: properly stored
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
handled
| Food; per: C ] Single-use/single-service articles: properly stored, used
Adequate equlpment for temperature conlrol 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
slrips used
Food roe Iabeled onmal contalner Nonfood-contact surfaces clean
I Insects, rodents, andanlmals not present Hot and cold water available; adequate pressure
Contamination prevented during food preparation, slorage Plumbing installed; proper backflow devices
and display
Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewaler properly disposed
fingernails and jewelry
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:
Inspector: - 4 Telephone NQ, 7 EPHS No. Follow-up: O Yes O No
/i ¥ 7] g1 l/g0 /4] j-f oy g S5 Follow-up Date:
MO 580-1814 (1_1-1'{?-, D!STﬁUTION WHITE DWNER S COPY CANARY — FILE COPY E6.37




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.

foodborne iliness outbreaks. Public health interventions are control measures to preve

nt foodborne illness or |njury

ESTABLISHMENT NAME: ; OWNER: / PERS}ON IN CHARGE /
15, % € H i ",‘.-r‘s g / QL [0/ C ’C fec [h, / //.j/ﬁ.:'i-‘{
ADDRESS: 3/ RN COUNTY: 7~ 77"
e (Y £ AN
CITY/ZIP: / g L PHONE: - FAX: P.H. PRIORITY : HOMOL
[ &b ppl LSl 5) iy 7z 22 i nie

ESTABLISHVENT TYPE

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

[0 RESTAURANT [0 sScHOOL  [J SENIORCENTER [ TEMP.FOOD [0 TAVERN [0 MOBILE VENDORS
PURPOSE

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

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

OApproved CIDisapproved [ Not Applicable O PUBLIC O COMMUNITY O NON-COMMUNITY O PRIVATE
License No. O PRIVATE Date Sampled ...  Results ..

Risk facor re Tood prplin pactlces and emploee behaviors most c:ommol reported to the Centers for Disease Control and Prevention as cotrbuing falors in B

reconditioned. and unsafe food

Pasteuruzed eggs used where requ:recs

Compliance | T ! i cos R Compliance | Sl cos R
(IN_OUT Person in charge present, demonstrates knowledge, “IN) OUT N/O N/A | Proper co e and temperature
— |_and performs duties B ] e

B I (a7 7 /IN, OUT N/O N/A | Proper reheating procedures for hot holding
CIN_OUT Management awareness; policy present N, OUT N/O N/A | Proper cooling time and temperatures
JIN OUT I Proer use of reporting, restriction and exclus;on g JIN_ OUT N/O N/A Proper hot holding temperatures
lime s ) 3 JN OUT N/A Proper cold holding temperatures
CIN OUT N/O Pmper eatmg tasting, dnnklng 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 CIN QUT N.fQ "N;'A Time as a public health control (procedures /

i — records

I.N‘_.- OuUT N/O Hands clean and properly washed IN OUT  /N/A | Consumer advisory provided for raw or

< N undercooked food

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

= approved alternate method properly followed -

AN OUT Adequate handwashing facilities supplied & “IN JOUT N/O N/A Pasteurized foods used, prohibited foods not
b accessible — offered
i IN ouT " Food oblained from approved source IN OUT  /N/A, | Food additives: approved and properly used
“IN, OUT N/O N/A Food received at proper temperature N oUT “— Toxic substances properly identified, stored and
e = used

IN ) OUT Food in good condition, safe and unadulterated i Conft v roved Procedures
(N OUT N/O N/A Required records available: shellstock tags, parasite IN OUT /NIA'} Compliance with approved Specialized Process

destruction N~ and HACCP plan
"IN OUT A Food separated and protected i';r;zéitttii:]m the left of each item indicates that item’s status at the time of the
JIN 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 returned, previously served, COS = Corrected On Site R = Repeat Item

uction of pathogens, chemicals, and ph 'I objects i o foods.

In-use utensils: properly stored

Water and ice from approved source

dequle eqiment for temperarure conrol

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

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

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

L Food properly labeled; original container Nonfood-contact surfaces clean
v Insects, rodents, and animals not present " Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage 4 Plumbing installed; proper backflow devices
v and display \/
= Personal cleanliness: clean outer clothing, hair restraint, / Sewage and wastewater properly disposed
fingernails and jewelry Vv
L Wiping cloths: properly used and stored / Toilet facilities: properly constructed, supplied, cleaned
[ Fruits and vegetables washed before use v Garbage/refuse properly disposed; facilities maintained
Physical facilities installed, maintained, and clean
Person in Charge /Title: l Date: , 5/ 1 2 /= 32
[ £/ ! =
Inspector: r Telepho /e L EPHS No. Follow-up: O Yes No
S Y 7/ G '7/ 1/ AL Follow-up Date: :
MO 580-1814 (11514) DISTRIBUTION: WHITE — OWNERfS COPY CANARY - FILE COPRY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES LMET TIMEDUT
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ESTABLISHMENT NAME A/ 5 ADDRESS 7 CY o 7 7 5P
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: « Date: |
Inspector: / Telephone No. | EPHS No. Follow-up: O Yes O No
' It 1/ 41 )) Follow-up Date:

= 17 Tie [ - PR ]
MO 580-1814 (11-14) F, : DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY EB.37A
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

OOD 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.

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Conlrol and Prevention as coting fals in
foodborne illness outbreaks. Public health intarvenllons are Cnrlh‘ol measures to prevent fo

odborne illness or inju

ESTABLISHMENT NAME OWNER: / PERSJDN IN CHARGE:
o _} L L 3 p ".. .'__ . ¥ f

ADDRES '-‘{ 1/ 27 : COUNTY: ==
SR IR N 68657 | PG i PH.PRIORITY: [ HO M OL
ESTABLISHME{IT TYPE -

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

[0 RESTAURANT [ SCHOOL [0 SENIOR CENTER [0 TEMP. FOOD [0 TAVERN [ MOBILE VENDORS
PURPOSE =

[0 Pre-opening [ Routine [ Follow-up O complaint [ Other
FROZEN DESSERT _SEWAGE DISPOSAL WATER SUPPLY
CJApproved DDrsapngved [ Not Applicable 3. PUBLIC [ COMMUNITY O NON-COMMUNITY O PRIVATE
License Na. O PRIVATE Date Sampled ... Results ..

Pasteurized eggs used whare required

Good Ret: Practsces are revenla € measures o contrcl the introd

Compliance | cos R Compliance cos
LN OUT Person in charge present, demonstrates knowledge, 7N OUT N/O N/A Proper cooking, time and temperature
and performs duties i
| e e th IN' OUT N/O N/A | Proper reheating procedures for hot holding
CIN7 OUT Management awareness; policy present TN OUT({N/O N/A | Proper cooling time and temperatures
/NS OUT Proper use of rep d exclusion [AN; OUT N/O N/A | Proper hot holding temperatures
| AR X IN (OUT N/A | Proper cold holding temperatures
[IN) OUT N/O Proper eating, tasting, drinking or tobacco use /IN; OUT N/O N/A | Proper date marking and disposition
AN JOUT N/O No discharge from eyes, nose and mouth ANy OUT N/O N/A | Time as a public health control (procedures /
_IN/ OUT N/O Hands clean and properly washed "IN OUT N/A Consumer advisory provided for raw or
P undercooked food
"IN OUT N/O No bare hand contact with ready-to-eat foods or [E S =
S approved alternate method properly followed . i : =
[INouT Adequale handwashing facilities supplied & /IN]OUT N/QN/A
: accessible ' — offered
IN: OUT Food obtained from approved source (IN OUT N/A Food additives: approved and properly used
7IN“OUT N/O N/A Food received at proper temperature /INJ ouT Toxic substances properly identified, stored and
- = used
[ IN, 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 ~~ | and HACCP plan
r iN ouT A Food separated and protected Lgieleiltliiyo 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
;" - . - 3 N/A = not applicable N/O = not observed
IN» OUT N/O Proper‘qlsposnlon of returned, previously served, COS = Corrected On Site R = Repeat Item
recnndjtloned, and unsafe food

cts into foods.

[ In-use utensils: properly stored

E Adequate equipment for temperature control

Water and ice from approved source

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

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

Gloves used prop eri

Approved thawing methods used

Thermometers provided and accurate

Food and nonfond—comact surfaces cleanabfe properly
designed, constructed, and used

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

Nonfood-contact surfaces c!

Insects, rodents, and animals not present

v Hot and cold water available; aequie pressur

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 wastewater properly disposed

[ Wiping cloths: properly used and stored = Toilet facilities: properly constructed, supplied, cleaned
Fruits and vegetables washed before use v Garbage/refuse properly disposed; facilities maintained
| Physical facilities installed, maintained, and clean
Person in Charge /Title: Date: /= / 172/ ==
Inspector: Telephone No EPHS No. Follow-up: O Yes El No
L/ & 1/ 7 < Follow-up Date:

MO 580-1814 (11;14)

DISTRIBUTION: WHITE - OWNERS COPY

CANARY - FILE COPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN IMEC ]
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ESTABLISHMENT NAM B ADDR!ESS. CIT\{;.t ) ZIP
FE)OD' PéOIﬁUC‘HLOCATION ;I'EMP. FOOD PRODUCT/ LOéATION TEMP.

_ EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: -~/ L ] Date: ri o W
Inspector: / y Telephone No. » EPHS No. Follow-up: O Yes O No
/ Ll LS 7Y §/ i % Follow-up Date:

MO 580-1814 (11-14) ! e

DISTRIBUTION: WHITE - OWNER'S COPY

CANARY — FILE COPY




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES :
BUREAU OF ENVIRONMENTAL HEALTH SERVICES* TMEINFZ3T 3¢ (TIME PLT
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE / of S

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.

7

ESTABLISHMENT NAME: OWNER: [ PERSON IN CHARGE:
{-: _ s £ A )7":7 ‘,’_' ::"‘ P ) O g~ 5 / {:’ ’.",}»":/,_-1. ‘ ‘:‘—f ‘,. i —
ADDRESS: — ; / e COUNTY: | _ J
I/ (= UL o r 1 I € X
e e TR REREIr 2 e | P PH.PRIORITY: O HOM OL
ESTABLISHMENT TYPE =56 ' o '
[0 BAKERY [E c. STORE [0 CATERER [0 DELI [0 GROCERY STORE O INSTITUTION
[0 RESTAURANT [0 SCHOOL  [J SENIOR CENTER [ TEMP.FOOD [0 TAVERN [] MOBILE VENDORS
PURPOSE
[ Pre-opening Routine [ Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CDisapproved [ Not Applicable [ PUBLIC COMMUNITY [0 NON-COMMUNITY O PRIVATE
License No. O PRIVATE ’ DateSampled ...  Results o

is facto are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreak.b!lc health interventions are control measures to prevent foodborne iliness or injury.

Compliance Di 8 if Kn edge Compliance

_IN-OUT [IN/ OUT N/O N/A | Proper cooking, time and temperature
and performs duties -
DVE alt! AN 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
. UN“OUT N/A | Proper cold holding temperatures
JAN_OUT N/O Proper eating, tasting, drinking or tobacco use IN-~OUT N/O N/A | Proper date marking and disposition
[N 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 IN OUT "N/A-| Consumer advisory provided for raw or

e undercooked food

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

. approved alternate method properly followed I
"IN OUT Adequate handwashing facilities supplied & (IN_OUT NI/O N/A Pasteurized foods used, prohibited foods not
e accessible o offered

{N_OUT Food obtained from approved source /IN -OUT N/A Food additives: approved and properly used
(IN~OUT N/O NIA Food received at proper temperature "IN _OuUT Toxic substances properly identified, stored and

= ) used
"IN/ OUT Food in'good condition, safe and unadulterated e
/IN_/OUT N/O N/A Required records available: shellstock tags, parasite IN OUT  /N/A /| Compliance with approved Specialized Process
g destruction -~~~ | and HACCP plan

N ouT NIA Food separated and protected ;Lg;éilltiz:‘ to the left of each item indicates that item’s status at the time of the
IN OUT.  NA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
— - =z - N/A = not applicable N/O = not observed

{IN_OUT N/O F'roper_c_hsposmon of returned, previously served, COS = Corrected On Site R = Repeat Item

reconditioned, and unsafe food

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

sl Pasteurized eggs used where required v In-use utensils: properly stored
e Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
po L “handled
- Single-use/single-service articles: properly stored, used
o Adequate equipment for temperature control s Gloves used proper!
S Approved thawing methods used
A= Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly
v [T designed, constructed, and used
Warewashing facilities: installed, maintained, used,; test
strips used
Food properly labeled; original container [ Nonfood-contact surfaces clean
(o Insects, rodents, and animals not present o Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage , Plumbing installed; proper backflow devices
L and display L
: Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
il fingernails and jewelry
> Wiping cloths: properly used and stored 3 Toilet facilities: properly constructed, supplied, cleaned
e Fruits and vegetables washed before use L Garbage/refuse properly disposed: facilities maintained
L Physical facilities installed, maintained, and clean
Person in Charge /Title; + | : FN\ i \ Date: » /) 3 WP
: "\ AL VLA CA LA i LW 2= RATREA0 (@ \Vi L J;" ~ —
Inspector: Y. : Telephone No. EPHS No., | Follow-up: O Yes No
s W L 17/ 967/ 41 3/ /- ) | Follow-up Date:

MO 580-1814 (11-14) 4 DETRlBUT\ON? WHITE - OWNER'S COPY CANARY - FILE COPY EB.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN TIMEOUT,
FOOD ESTABLISHMENT INSPECTION REPORT ;
PAGE “ of ==
ESTABLISHMENT NAME T ADDRESS 2\ / / 7 ZIP g
£ A5C A % 7 ‘”;ﬂ‘) t_\' ':,"I‘ le. '\,),',-:LA,.- v - 5 "‘f.; 1207 : (2 ) r ;
FOOD"PRODUCTI_I:_OCATION TEMP. _ FOOD PRODUCT/ LOCATION ) TEMP.

LD
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: | | ' - | VN [ ( Vg Date: / /1 3/2
Inspector: } 77 Tegla,p_hqfqne_ Np.,‘ ) EPHS No:, Follow-up: O Yes O No
' a. YT HENT/ 0 / _ Follow-up Date: )
MO 580-1814 (11-14) 7 DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OUT

of x4

PAGE

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: =3 . OWNER: PER§ N IN CHARGE:
{ < e P lfrnsy ST pr T /254 N - ’
ASEN S (ENE AL S5 /oR¢4 Z355 ( O Hevang..
-ADDRESS: { s COUNTY: 1
“tis )/ Al | ¢ oS [ &) ' !
(OREE, AN LSLES 2T s TR Y P (e PH.PRIORITY: EHHOM OL
ESTABLISHMENT TYPE . ; ; ’
[0 BAKERY C.STORE [0 CATERER O DELI [0 GROCERY STORE [ INSTITUTION
[0 RESTAURANT [J SCHOOL  [J SENIOR CENTER [ TEMP.FOOD [0 TAVERN [J MOBILE VENDORS
PURPOSE
O Pre-opening “.O Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
DlApproved [IDisapproved [ Not Applicable ‘B PUBLIC -E1" COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
License No. O PRIVATE Date Sampled Restlts ==

‘ Riskactors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne iliness outbreaks. Public health interventions are control measures to prevent foodborne illness or injury.

Compliance cos R Compliance v Ha US S Ccos R

AN OUT Person in charge present, demonstrates knowledge, " IN_OUT N/O N/A | Proper cooking, time and temperature
and performs duties

. loyet it IN QUT (N/O, NJA | Proper reheating procedures for hot holding
_IN-OUT Management awareness; policy present - IN OUT N/O N/A | Proper cooling time and temperatures
CINOUT Proper use of reporting, restriction and exclusion “IN  OUT N/O N/A | Proper hot holding temperatures
—r Ny OUT N/A Proper cold holding temperatures
“IN- 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/O/N/A | Time as a public health control (procedures /

: ) |_records =oeF -

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 i 3US |

. approved alternate method properly followed

AN, OUT Adequate handwashing facilities supplied & IN OUT N/OMN/A: | Pasteurized foods used, prohibited foods not
s accessible = offered
“IN_oUT Food obtained from approved source IN OUT N/A | Food additives: approved andpperly used

IN OUT N/O N/A Food received at proper temperature “IN_OUT N Toxic substances properly identified, stored and

: used
IN> OUT Food in good condition, safe and unadulterated ( vitl € ures
IN OUT N/O N/A Required records available: shellstock tags, parasite IN OUT NIA Compliance with approved Specialized Process
- destruction . and HACCP plan
N OUT NA "~ Food separated and protected ;lr"r;iéillﬁ;lo the left of each item indicates that item's status at the time of the
CINY 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 returned, previously served,

reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introd

COS = Corrected On Site R = Repeat Item

uction of palhons. chemicals, and ph

IN ouT | i [ cos [R IN,| ouT cos | R
mf Pasteurized eggs used where required v 4 In-use utensils: properly stored
Water and ice from approved source . Utensils, equipment and linens: properly stored, dried,
handled
7/ Single-use/single-service articles: properly stored, used
v Adequate equipment for temperature control —t Gloves used properl
Approved thawing methods used
/ Thermometers provided and accurate Vo, Food and nonfood-contact surfaces cleanable, properly
J designed, constructed, and used
S Warewashing facilities: installed, maintained, used; test
/ i 4 strips used
4 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 £ Plumbing installed; proper backflow devices
and display /
/s Personal cleanliness: clean outer clothing, hair restraint, / Sewage and wastewater properly disposed
Y | 7| fingernails and jewelry /
A0 v | Wiping cloths: properly used and stored e ’f Toilet facilities: properly constructed, supplied, cleaned
- Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained
i Physical facilities installed, maintained, and clean
Person in Charge (Title: Date: | / s
0 v /S,
Inspector: . Telephone No. EPHS No. Follow-up:* © [J  Yes ~El" No
o il e ' S0 Ny S 2.4 Follow-up Date: el
MO 580-1814 (11-14) DISTRIBUTION: WHITE - OWNER'S CORY CANARY - FILE COPY EB.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BYREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN HMEOUT
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ES?ABLISHMEITIT_ NAME. ADDRESS (,337‘1' ZIP 1
FOOD PRODU(ET.‘LOCATION TEMP. FOOD PRODUCT/ LOC.A'I_'Ior\r ‘5 : TEMP..

~ A
\ ) L

Wi

/

Lo 81

— EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title:

Date: yr / o [ o |

Follow-up:

i [ Yes SN[

Inspector: =F ]'e!c_aphonghl?. ./ = | EPHSNoy No
G b A ey B - oo ot 0 WY ~T & Follow-up Date:
MO 580-1814 (11-14) DISTRIBUTION: WHITE — OWNER'S COPY CANARY — FILE COPY EB.37A
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