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

" TIME IN 1030

TIME OUT 1200
|

|Page 1 o 2

PERSON IN CHARGE:

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 PERICD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FCR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:

License No. NA

OWNER: A
Caseys General Store 2082 | Caseys General Store Inc Barbara Gribble
| ADDRESS: . - "COUNTY:
5401 W Main Street 069

CITY/ZIF: :

2P Malden, MO 63863 £ W6 5418 FAX pH.PRIORTY : [ JH @M []L
ESTABLISHMENT TYPE -

[0 BAKERY C.STORE [ GATERER 0 DEL [0 GROCERYSTORE  [J INSTITUTION [ MOBILE VENDORS

[ RESTAURANT SCHDOL [ SENIOR CENTER D SUMMER F.P. 0 TAVERN O TEMP.FDOD
PURPOSE

[ Prs-opaning B Routing [J Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Results

i S R R R R S
Risk factars are food preparallon practlces and employee behaviors niost commonly repatted to the Centers for Disease Control and Preventlnh as cantrlbutlng factors in
foadborne iliness outbreaks. Public health interventions are cantral messures to prevent foodborns illhess or injury.

Compliance e i R Compliancs cos R
] ouT Person in charge present. demonstrates knowledge. IN ouT NI NA op g. lime and temperature
pena
IN_ouUT BB NJA| Proper reheating procedures for hot holding
[ ] OUT IN_OUT_NE® MN/A| Proper codling ims and temperatures
B ouT PTGL‘B" use B ouT N/o N/A| Proper hot holding temperatures |-
__ M OUT  N/A | Proper cold holding temperatures ]
] ouT N/O Prnpar sating, lesting, drinking or tobacen uss W oUT N/O N/A| Proper dats marking and disposition |
Np discharge from eyzs, hose and mouth Time as a public health control {procedurss / |
B oUT NO g i [N ouT oo TR
7
& ouT N/O Hands clean ang properly washed N out Nl Eﬁg:;?:&:ﬁiﬂy provided for raw or i
No bara hand contact with ready-to-sat fonds ar 1 i i |
| u OEJT N/O aporoved altemate method properly followed
B ouT Adequa‘te handwashing facilities supplied & B OUT N NA Pasteurized foods used, prohibited foods not
accassible offarad
[ ] OUT | Food obtained from approved source T T OUT _NA v
Foad received at proper tamperature Toxic substances praperly identified, stored and
IN OUT NED N/A | o OUT | e
B ouUT Food in good condition, safe and unadulterated i i3]
Required racords available: shellstock tags, paraSII~= Gampliahce with approvad Specialize
IN ouT Nio 1k destruction N T e and HACGP plan = |
(m OUT N/a | Food ssparaled and protsctad The letter to the left of each item indicates that item’s status at the time of the
= Inspection,
| ouT NI_A Food-contact surfaces clsanad & sanitized IN =in compliance OUT = not in compliance
Proper disposition of returned, previously served, | N/A=notapplicable N/O = not observed
I ouT P acohditianad, and unsafs food

| X Pasteurized eags used whers required X | In-use utensils: properly stored
X Water and ice fram approved saurce x Utensils, equipment and linens: praperly storad, dried,
handied
£ X Single-use/single-service articles: properly stored, used ]
X equipment for temperature ccmtrc:l Gloves used properlx - ]
X Approvad thawing methods ussd H i il il HE R En et i
X Thermameters provided and accurate X ahfood-contact surfaces cleanable, properly
designed, constructed, and used J
x Warewashing facilities: installed, maintained, used; test
= strips used |
X Nonfood-contast surfates slean
X Insects, rodants, and anlmals hot present X Hpot and cold water avallable adequat- pressure
X Contamination prevented during food preparatioh, storage x Plumbing Installed; proper backflow devicas
. — | and display | _
x Personal cleanlinass: clean outer clothing, hair rastraint, x Sewage and wastewater praperly disposed
fingernails and jewelry o I ]
X Wiping cloths: properly used and stored - X Tuilet facilities: properly constructed, supplied, cleaned ]
X Fruits and vesetables washed before use | X Garbaye/refuse properly disposed; facilities maintained ]
7 | X Physical facilitias installad, maintained, and claan
il . La3
Person in Charge MTle: B thara Grribble/” Vi Date! 09/28/2020
Inspector/ o ephahi EPHS No. Follow-up: O Yes No
/ /L W 575:888-9008 1647 | Follow-up Date:
N WHITE — OWNER'S COPY CANARY — FILE COPY EG.97

Mo 58I- \m 13) /

DISTRIBUTID




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

6-501.111

IMultiple flies in kitchen and on foad contact surfaces, shall keep free of pest

CIP

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIME N1030 | TMEOUT 1200 |
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE2 of 2
ESTABLISHMENT NAME_ ADDRESS . GITY zIP
Caseys General Store 2082 401 W Main Street Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION | TEMP.in*F
Walk in Cooler 36 | Deli Display : 40
Walk in Freezer -10 | - | _
Kitchen Walk in Freezer -5
i Left Warmer 147
Right VWamer 140

573- 88 0008

EPHS Na.
7

Foliow-up Date:

CIP Correction in progress
i =
0
Person in Charge /T|tli: Barbara Gribble 7@‘1’)‘ ] Z! !;‘ik Date: 09/28/2020
77 ; ’A - Tele hane s Follow-up: O Yes No

DISTRIBUTION:

HITE - OWNER'S COPY

CANARY - FILE COPY

_—
EA37A




