“ MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
»\ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
Y FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN_ TIME OUT )

¢

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.
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. isk fctors are food preparation practices and employee behaviors most 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 illness or injury.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
ADDRESS: 13 ; COUNTY:
Gl IRy PHONE Fa PH.PRIORITY: O HEOM OL
ESTABLISHMENT TYPE

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

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

O Pre-opening [}g Routine [ Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [CDisapproved [ Not Applicable PUBLIC 0. COMMUNITY O NON-COMMUNITY O PRIVATE
License No. O PRIVATE \ Date Sampled ...  Results ..

Good Retail Practices are preventative measures to control lheintroduction of pathogens, chemicals, nd hysical objects into foods.

Compliance & 3 | cos R | Compliance CcOos R
JIN OUT Person in charge presen:, demonstrates knowledge, {IN,! OUT N/O N/A | Proper cooking, time and temperature
- and performs duties yal
oy L ~ _Em | {IN" OUT N/O N/A | Proper reheating procedures for hot holding
[IN/ OUT Management awareness; policy present /N OUT N/O N/A | Proper cooling time and temperatures
/IN OUT Proper use of reporting, restriction and exclusion UIN" OUT N/O N/A | Proper hot holding temperatures
= IN OouT N/A | Proper cold holding temperatures
(N~ OUT N/O Proper eating, tasting, drinking or tobacco use IN) OUT N/O N/A,| Proper date marking and disposilion
@] OUT N/O No discharge from eyes, nose and mouth IN OUT N/O“N/A” | Time as a public health control (procedures /
e records
(IN OUT N/O Hands clean and properly washed 7INS 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
ij[g/ ouT Adequate handwashing facilities supplied & | IN/ OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible s offered
(IN- OUT Food oblained from approved source IN. OUT N/A Food additives: approved and properly used
AN /OUT N/O N/A Food received at proper temperature [IN" OUT Toxic substances properly identified, stored and
i used
(IN-OUT oy Fooed in good condition, safe and unadulterated | Conforma vith Approved Procedures
IN OUT NID(MN Required records available: shellstock tags, parasite IN OUT  /N/A Compliance with approved Specialized Process
destruction e and HACCP plan
“'& 7 ouT A Food separated and protected i-rnr;zt(eitttig;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
0 . — - 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

IN ouT | cos [ R IN | ouT cos | R
g Vv In-use utensils: properly stored
Water and ice from approved source » Utensils, equipment and linens: properly stored, dried,
handled
i F v Single-use/single-service articles: properly stored, used
/ Adequate equipment for temperature control v Gloves used properl
Approved thawing methods used
Vv Thermometers provided and accurate ra Food and nonfood-contact surfaces cleanable, properly
v designed, constructed, and used
L/ Warewashing facilities: installed, maintained, used; test
- strips used
- ntainer i v | _Nonfood-contact surfaces clean
/| Insects, rodents, and animals not present [ AL/ Hot and cold water avauable. adequate pressure
Contamination prevented during food preparation, storage |~ oy Plumbing installed; proper backflow devices
and display
S Personal cleanliness: clean outer clothing, hair restraint, V4 Sewage and wastewater properly disposed
= fingernails and jewelry = .
| Wiping cloths: properly used and stored &/ v Tollet facilities: properly constructed, supplied, cleaned
W Fruits and vegetables washed before use " Garbage/refuse properly disposed; facilities maintained
I v Physical facilities installed, maintained, and clean
‘harge /Title: | - ‘ C Date: / /2L {, i
X { Ly/ &~ &
Te[e_ghone No </ EPHS No. Follow-up: M, Yes O No
[/ / v 773 Follow-up Date: "/ //// (.
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ESTABLISHMENT NAME~ / / ADDRESS ‘ > - CITY ZIP
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
';‘ ,’}: ,."j/ i,",,f”‘,:‘f;-'::--"’ /1 -7- 3 /\L ¢ [ J_': d . £ : “ _ /

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title:- \ .1 S P L V.Y Date:K /2 /L Sz
) 7 { ¥V JCA f\{ AN, /7O X NX o / ) e f L/
Inspector: 2,/ 7 P Telephone No. » _ EPHS No. Follow-up: Tl ._Yes [ No
LTI = 0 Pa s i SRS s T
¢ 7/ ‘ 18 i I I LLAS Follow-up Date: 7727 */ JiV./ C
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES _
BUREAU OF ENVIRONMENTAL HEALTH SERVICES AME e ENECDY
FOOD ESTABLISHMENT INSPECTION REPORT |

PAGE / of 2

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§IABLISHM__ENT NAME ; OWNER A4 5 A PERSON IN CHARGE:
ADDRESS: | ST SR 2> COUNTY.:
cmvize: ;" T LS50 EH?NE /S FAX: PH.PRIORTY: [ H@ M OIL
ESTABLISHMENT TYPE —

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

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

O Pre-opening O Routine [ Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CDisapproved [J Not Applicable [ PUBLIC \D COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled ... Results ..

Risk factors are food preparahon practices and employee beha ors most commonly repcrted fo the Centers for Dlsease Control and Preventlon as conlnbullng factors in
foodborne illness outbreaks, Public health interventions are control measures to prevent foodborne illness or injury.

Cqmphance B v | COS R /Qompllance (e i cos R
Jl‘ ouT w OUT N/O N/A | Proper cooking, time and temperature

3 F i IN. OUT{N/Q/N/A | Proper reheating procedures for hot hoiding
(IN) OUT Management awareness; policy present [IN" OUT N/Q NJ/A | Proper cooling time and temperatures

IN) OUT Proper use of reporting, restriction and exclusion IN. OUTCN/O) N/A | Proper hot holding temperatures

5 i ‘ Wi IN"OUT N/A | Proper cold holding temperatures
LN OUT N/O Proper ealing, tasting, drinking or tobacco use {(IN“ OUT N/O N/A_| Proper date marking and disposition
@ OUT N/O No discharge from eyes, nose and mouth IN OUT N/O @55 Time as a public health control (procedures /

: |_records)
/IN OUT N/O Hands clean and properly washed 7IN JouT NA | Consumer advisory provided for raw or
frss e undercooked food
(IN OUT N/O No bare hand contact with ready-to-eat foods or I = :
s approved alternate method properly followed o
Ql}l ouT Adequate handwashing facilities supplied & IN OUT N/Q'N/AJ
accessible e’

[N ouT Food obtained from approved source (IN< OUT N/A_| Food additives: pproved and properly used i
(IN OUT N/O N/A Food received at proper temperature ’\_E_l,’ ouT Toxic substances properly identified, stored and

s used
N OUT _" Food in good condition, safe and unadulterated P | lith /£ : oced =

IN QUT NlC{ N/A Required records available: shellstock tags, parasite @l" ouT N/A Compliance with approved Specialized Process

g destruction and HACCP plan
IN ouT N/A " Food separated and protected ;I;]?;iéiltti?];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 QUT = not in compliance
’~' ‘ - — - N/A = not applicable N/O = not observed
l'!\' OuUT N/O Proper.c‘llsposmon 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.

IN out | cos | R IN | ouT cos [ R
— Pasteurized eggs used where required v In-use utensils: properly stored
7 Water and ice from approved source / Utensils, equipment and linens: properly stored, dried,
/ v handled
; |y Food Tempe I pli- o v Single-use/single-service articles: properly stored, used
v Adequate equipment for temperature control v Gloves used proper|
Approved thawing methods used __ Utensil | Vending
Thermometers provided and accurate Vs Food and nonfood-contact surfaces cleanable, properly
L o designed, constructed, and used
e Food Idenlificatic R ETI R / Warewashing facilities: installed, maintained, used; test
) = V strips used
[V Food roerl labeled onmal contamer el iR Vv |_Nonfood-contact surfaces clean
7 Insects, rodenls and ammals nol presenl v Hot and cold water available; adequate pressure
Ve Contamination prevented during food preparation, storage / Plumbing installed; proper backflow devices
v and display v
P Personal cleanliness: clean outer clothing, hair restraint, o Sewage and wastewater properly disposed
v fingernails and jewelry gl
v Wiping cloths: properly used and stored v Toilet facilities: properly constructed, supplied, cleaned
L Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained
v Physical facilities installed, maintained, and clean
Person in Charge /Title: , - = | S i S Date: =1/ /o 7
A AN EAP— [ [JHAAA I3 A A W7D
Inspector: '/ 7 Telephbne No P . EPHS No. Follow-up: O Yes ‘B No
Yo. /S et/ Y L LS Follow-up Date:
MO 580-1814 (11- ld) DISTRIBUTION WHITE OWNER’S COPY CANARY — m\‘ E6.37




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

PAGE “— of <&
ESA?'.BB'LISHMENEAME | 7 _f ADDRESS f I - CITY ’ ‘p’ ZIps »

/ "‘f"‘; : J o {-L:,‘J 9, r i "__ /I ;",'} 774 ,‘ )& _._"_ 1o 4 ¢ (_.' y. ) "-f.;__
FOOD PRODUCT/LOCATION TEMP. "~ FOOD PRODUCT/ LOCATION TEMP.

~ 7] 7 - 7 7 ¥ VA :
Befl Loofs e /1 o 70 WLl ;
Y A ," ‘a Vo , J -‘/ F ’:’ === ,
7 3 =

. _EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: , - / AL A / IR A & Date: cf 7 ¢
: A (ANAAL VAA_ { 7EA LA A L82 /S I &
Inspector: )/ 7 /7] ' Telephone No’ EPHS No. Follow-up: O Yes No
/ .-,/ A 7/ 96/ ) 4/ 3/ L1 A Follow-up Date:
MO 58-(]-1814 (11-14) DISTRKEUTION: HITE~ OWNERQE COPY CANARY - FILE COPY
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES ey | "Rl
FOOD ESTABLISHMENT INSPECTION REPORT
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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.

ESTABLISHMENT NAME: OWNER:, | PERSON IN CHARGE:
ADDRESS: e e =) COUNTY:
CIWVEZIP: f” S F AT BHONE:) o t) era, | FAX PH.PRIORITY: CJHE M OL
ESTABLISHMENT TYPE ) - ' = ‘
[0 BAKERY O C.STORE [0 CATERER O DELI [0 GROCERY STORE O INSTITUTION
[0 RESTAURANT [0 SCHOOL [ SENIOR CENTER [] TEMP.FOOD [0 TAVERN [ MOBILE VENDORS
PURPOSE
[ Pre-opening Routine  [J Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OlApproved ClDisapproved [ Not Applicable 0 PUBLIC 0 COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled ...  Results _______

is factor ae food prepartion practices and employeebehaviors mst 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 Ccos R| Compliance Ccos R
[IN/ OUT Person in charge present, demonstrates knowledge, (IN OUT N/O N/A | Proper cooking, time and temperature
and performs duties =%

~ (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
LINS OUT Proper use of reporting, restriction and exclusion IN/ OUT N/O N/A | Proper hot holding temperatures

—~ AN OUT NIA Proper cold holding temperatures
LN/ OUT N/O Proper eating, tasting, drinking or tobacco use LN~ OUT N/O NIA | Proper date marking and disposition

IN/ OUT N/O No discharge from eyes, nose and mouth IN OUT N/Q N/A-| Time as a public health control (procedures /

records

IN/ OUT N/IO Hands clean and propel

rly 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 Highl scep!

approved alternate method properly followed

IN' OUT Adequate handwashing facilities supplied & IN-OUT N/O N/A Pasteurized foods used, prohibited foods not
T3 accessible offered

IN JOUT 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

Required records available: shellstock tags, parasite
destruction

IN OUT N/O N.fA IN OUT /NIA | Compliance with approved Specialized Process

and HACCP plan

N ouT NA Food separated and protected The letter to the left of each item indicates that item's status at the time of the

- inspection.

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 the introduction of pat

hogens, chemicals, and physical objects into foods.

] 58 Pasteurized eggs used where required . In-use utensils: properly stored
2= Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
= 5 _ v handled

| Food T ol | 4 Single-use/single-service articles: properly stored, used
Adegquate equipment for temperature control Ll Gloves used properl
L7 Approved thawing methods used

Thermometers provided and accurate V. Food and nonfood-contact surfaces cleanable, properly
d designed, constructed, and used

d Identification ; ; Warewashing facilities: installed, maintained, used; test

: ; strips used
Food properly labeled; original container |

Nonfood-contact surfaces clean

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

P Contamination prevented during food preparation, storage { Plumbing installed; proper backflow devices
and display
Personal cleanliness: clean outer clothing, hair restraint, o Sewage and wastewater properly disposed
fingernails and jewelry s
Wiping cloths: properly used and stored L 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: ey Date: -2 /— -
{ X (L Jl L J (/1 (! KX >
inspector: ',f /7 g ‘| Telephone No, / ¢ ~ / EPHS No., Follow-up: Yes No
/ g Ay WLl (/7S Follow-up Date:
MO 580-1814 (11-14) DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E6.37
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES R | e
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FOOD PRODUCT/LOCATION TEMP. _ - FOOD PRODUCT/ LOCATION TEMP.
1 — ] ¢ ;
el 3 | .

V1 7 =
f/ 'y # ) &1
EDUCATION PROVIDED OR COMMENTS -
Person in Charge /Title: |/ VI A o B Datel = /o , /o2 7
AW 8T st AN B w . WS
Inspector:  / y 22147 5 V) Telephone No,. 1 EPHS No Follow-up: /0 Yes ‘00 No
L / G2 ST S S S 2 ALS Follow-up Date: i

L/ [ [ f /
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES e EIMEGHT
FOOD ESTABLISHMENT INSPECTION REPORT
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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.

ESTAQLISHMENT'N’AME: O}WNER: / PERSC(IN IN CHARGE:
ADDRESS: [,/ > ., /1. . =2 ' COUNTY: |
ez, /. : ERENE ilChei ™ PH.PRIORITY: O HE M OL
ESTABLISHMENT TYPE 1 = ;7] :

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

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

O Pre-opening O Routine O Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved CDisapproved [ Not Applicable ‘El PUBLIC O COMMUNITY O NON-COMMUNITY O PRIVATE
LicenseNo. O PRIVATE Date Sampled Results

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illpess outbreaks. Public health interventions are control measures to prevent foodborne illness or injury.
Compliance b cos R Compliance
“IN) OUT Person in charge present, demonstrates knowledge, N OUT N/O N/A | Proper cooking, time and temperature
EE and performs duties

cos R

AN OUT N/O N/A | Proper reheating procedures for hot holding

IN ouT Management awareness; policy present AN OUT N/O N/A | Proper cooling time and temperatures
[IN/ OUT Proper use of reporting, restriction and exclusin | (N’ OUT N/O N/A | Proper hot holding temperatures
x ; . IN QUT/ N/A Proper cold holding temperatures .OR
IN'. OUT N/O Proper eating, tasting, drinking or tobacco use ZIN) OUT N/O N/A | Proper date marking and disposition =
?\]N /OUT N/IO No discharge from eyes, nose and mouth “IN OUT N.'O(:NIA;‘ Time as a public health control (procedures /
( 7 IN/ OUT N/O Hands clean and properly washed "VIN ouT N/A Consumer advisory provided for raw or
et = ked 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
7IN/ OUT IN_OUT [ NIA
IN JOUT N/O N/A Food received at proper temperature IN ouT T
o used
SIN OUT b Food in good condition, safe and unadulterated =3 7 : 1 5
IN OUT N/O(N/A | | Required records available: shellstock tags, parasite IN OUT ( N/A Compliance with approved Specialized Process
e destruction o and HACCP plan
WA Food separated and protected ;Lgicla?:ttiiinr’]m the left of each item indicates that item's status at the time of the
(. 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 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 i | cos | R IN | ouT | cos | R
—T Pasteurized eggs 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 temperalure control Gloves used properl
Approved thawing methods used
] Thermomelers provided and accurate 5 Food and nonfood-contact surfaces cleanable, properly
Ll - designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
strips used
./ pi Vv Hot and cold water ¥ quate pressure
Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
and display o
Personal cleanliness: clean outer clothing, hair restraint, > Sewage and wastewater properly disposed
fingernails and jewelry ol
L Wiping cloths: properly used and stored Toilet facilities: properly constructed, supplied, cleaned
v Fruits and vegetables washed before use 1 Garbage/refuse properly disposed; facilities maintained
1 Physical facilities installed, maintained, and clean
Person in Charge /Title: \ . N A\, Y ARE Date: & /7 = /
Inspector: - i Telephone No., EPHS No. Follow-up: Al ) O No
: Q1 007/ S S / ) Follow-up Date: . 77/ 2

MO 580-1814 (11-14) / 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 JIMEIN
FOOD ESTABLISHMENT INSPECTION REPORT
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¢ [Ere/of 1“7/ W f[Tury J Ll DY (o 7 &
FOOD PRODUCT/LOCATION TEMP. 3 FOOD PRODUCT/ LOCATION TEMP.
Vor / Do 737 W, Tl 112 ]l o 33
< . ,. ‘_q" r, » -: ‘_‘"f'_: ) == j’ r
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EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: . 1 B /Y /E Yi/fimy A \ / ) Date: /7 /— = =
/1 VA NAANUAKR ) WA A A :
Inspector: *| ; - Telephone No. EPIH_S_NO._. Follow-up: O Yes I No
v /A I SGLTET 7 [ 177 % Follow-up Date: '
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~+  MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
;ﬂ BUREAU OF ENVIRONMENTAL HEALTH SERVICES TE ThzouT
*/ FOOD ESTABLISHMENT INSPECTION REPORT

A

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.

ESTJ?;B].ISHMEN_T NA_ML—';: ] OWNER: ¢ r PERSON IN CHARGE:
I L~ Freed /o Ll 1/ /A i o N aer
[ 1 F C 0y 1A e / i -/ s o | FN A

ADDRESS: 1] = ] J "1 '_' -3 ‘ COUNTY: — 0
ESTABLISHMENT TYPE . )

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

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

[0 Pre-opening I Routine [ Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
I:_lApproved [bisapproved [ Not Applicable PUBLIC 0 COMMUNITY O NON-COMMUNITY O PRIVATE
License Nogesos SESas ) O PRIVATE Date Sampled _. Results .

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Diease 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 azardous Foods cOoS R
(INj OUT Person in charge present, demonstrates knowledge, ‘I‘N,‘ OUT N/O N/A | Proper cooking, time and temperature
and performs duties B
IN/ OUT N/O N/A | Proper reheating procedures for hot holding
IN' OUT Management awareness; policy present AN OUT N/O N/A | Proper cooling time and temperatures
IN) OUT Proper use of reporting, restriction and exclusion (AN, OUT N/O N/A | Proper hot holding temperatures
NS OUT N/A | Proper cold holding temperatures
AN" OUT N/O Proper eating, tasting, drinking or tobacco use (N JOUT N/O N/A | Proper date marking and disposition
IN' OUT N/O No discharge from eyes, nose and mouth IN OQUT N/O @A_,‘I Time as a public health control (procedures /
records
IN/ OUT N/O Hands clean and properly washed {IN/OouUT N/A | Consumer advisory provided for raw or
~ undercooked food
IN' OUT N/O No bare hand contact with ready-to-eat foods or
pe approved alternate method properly followed -
IN' OUT Adequate handwashing faciiities supplied & (IN/ OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible offered
IN' OUT Food obtained from approved source N 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
used
IN' OUT I Food in good condition, safe and unadulterated e formance with Approved Procedures
IN/ OUT NIO@A’ Required records available: shellstock tags, parasite IN OUT N/A' | Compliance with approved Specialized Process
destruction and HACCP plan
@ OUT A Food Sapati n Th roect a ;giéitttig; 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
== : o - N/A = not applicable N/O = not observed
l!:{/OUT N/O Proper‘d.lsposmon of returned, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food

uction of patl

hogens, chemicals, and physical objects into foods.
- Pasteurized eggs used where required i In-use utensils: properly stored
>, Water and ice from approved source / Utensils, equipment and linens: properly stored, dried,
< v handled
I = e Food Tempe Conlrol Single-use/single-service articles: properly stored, used
v Adequate equipment for temperature control ¥ Gloves used properl
L Approved thawing methods used
Thermometers provided and accurate / Food and nonfood-contact surfaces cleanable, properly
. - designed, constructed, and used
7 Warewashing facilities: installed, maintained, used; test
v strips used
v W Nonfood-contact surfaces clea o o
2 Insects, rodents, and animals not present / Hot and cold water available; adequate pressure
] Contamination prevented during food preparation, storage 7 Plumbing installed; proper backflow devices
v and display
v Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
- fingernails and jewelry |
X Wiping cloths: properly used and stored FAN N v Toilet facilities: properly constructed, supplied, cleaned
L’ Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained
= v Physical facilities installed, maintained, and clean
Person in Charge /Title:,~ _ d Date: 11 /2 = / —~d
) i r \ Ly Ly | ‘, o
Inspector: ) ./ Telephone No. EPHS No. Follow-up: E  Yes O No
M B A Uil jalf q4] >/ \7/2 Follow-up Date:

MO 580-1814 (11-14) o DISTRIBUTION: WHITE - OWNER'S COPY CANARY — FILE COPY E6.37
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES MEIN MME OXT
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ESTA_B__LIS%HMENT NAI_\AE ',’ ADDRES;.‘; } - 1] - CITY - ZIP‘,
: FOOD PRODUCT/LO(:.‘.ATION ']'EMP. FOOD PRODUCT/ LOCATION TEMP.
b o ; 4/ , i 2
[~ / 3 f

2 204 ) 147 / A Vi - A== L':’TL
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: i U '\ ( [ Date: ;) / == /9 ¢
Inspector: ' / 777 Telephone No. | | EPHS__NQ_._,\ Follow-up: O  Yes O No
71 " 7 55 S8, G S __f i L Follow-up Date:
MO 580-1814 (11-14) DISTRIBUTION: WHITE - QWNER'S COPY CANARY - FILE COPY EB.37A




