MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMENgoo | ™ECUT1030
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
Y¥ITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWN PERSON IN CHARGE:
Dollar General Store 13272 Dollar General Stores Inc Demstria Barnes
ADDRESS: . NTY: :
3373 8. Main St COUNTY: punklin
CITY/ZIP: PHONE: FAX:
Cardwell, MO 63829 573.654-2400 P.H.PRORITY: [ H[m]m[]L

ESTABLISHMENT TYPE

[0 BAKERY [0 C.STORE  [J CATERER 0 beu GROCERY STORE O INSTITUTION [ MOBILE VENDORS

RESTAURANT [] SCHooL [0 SENIORCENTER [ SUMMER F.P. TAVERN O TEMP.FOOD

PURPOSE

3 Pre-opening B Routine [ Follow-up O cComplaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [J Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Lu:snse No Date Sampled Results

isease Control and Prevention as contributing factors in

Risk factors are food preparanon practices and employee beha\nors most c.ommonly reported to the Cenlers or

foodborne liness outbreaks. Public health mterventlons ars control measures to prevent foodborne illnass or injury.
Complianee  [EEiEEEE ARG e i d S COoS R Compliance i P FiHi il [efal] R
Person in charge present demonstrates knowledge Proper cooking, time and lemperature
O '
o ur and performs duties IN our No il
IN ouT /o MR | Proper reheating procedures for hot holding
QUT IN QUT NQ Proper conling time and temparatures
i ouT Proper use of regorti icti | N/Q Proper hot holding temperatures
o i i 3 ouT N/A | Proper cold holding termperatures
[} ouT N/O Prorrer eating, tasting, drinking or tubacco use IN_QUT N/C Ii Propar data marking and disposition
& ouT N/O No discharge from eyes, nose and mouth IN OUT NO Nl Timeasa public health contrel (procedures /
.“Hands clean and Ipropedy washed Consumer adwsory provided for raw or
= our N/O IN our il undercooksd food
No bare hand contact with ready-to-eat focds or
= SOF HiD approved alternate method properly followsd i
ouT Adequate handwashing fagilities supplied & Pastaurized foods used, prohibited foods not
u accessible W oUuT NO NA offerad
B CUuT mFood obtained from .apcroved source i IN QuUT "\ Food additives: approved aﬁd properl y used
. p - T
IN OUT HilP NA Food received at proper tamperature | ouT Ig:: substances propery identified, stored and
[ | ouT Food in good condition, safe and unadulterated i e ¢
Required records available: shellstock tags, parasite Compliance with approved Specialized Process
IN OUT NO il destruction —_ 3 IN ouT e and HACCP plan
il cuT N/A Food separated and protected The letter to the .aft of each itern indicates that item’s status at the time of the
— inspeation.
[ ] OUT N/A | Food-contact surfaces cleansd & sanitized IN = in complianca OUT = not in compliance
N ouT b | Proper disposition of returned, praviously served, NfA = not applicable N/O = not observed
reconditioned. and unsafe |

Good Retail Practlces are raventanva measures to cur'lrd the |nrrod
X Pasteunzed eggs used where required X n-use ul 3 cropsrlv stored
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,
X x handled
i iEaioir il B Hes x Single-usefsinale-sarvice articles: properly stored, used
X Adequate equicment for temgerature control X Gloves used grogerly
X Approved thawing methods used i i it
X Thermometers provided and accurata x Food and nonfood—contact surfaces cleanable, properly
designed, construcled, and used
Warewashing facilities: installed, maintained, used; test
atrips used
X Food properly labeled: original container X
X Insects, rodents, and animals not present X Hot and cold water avallable adeguate pressure
% Contamination prevented during food preparation, storage X Plumbing installed; proper backflow devices
and display
X Personal cleanliness: clean outer ¢lothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewslry
X Wiping cloths: propery used and stored X Toilet facilities: procedy constructed, supplied, cleaned
X Fruits and vegetables washed before use X Garbage/refuse propery disposed; faciities maintained
X Physical facilities installed, maintained, and dean

Person in Charge [Title: Demetna Bgrnes ( ”lvw%f‘{f\.p /ﬁ‘l.l“'ﬂm‘} Date: 1/04/2021
| i Teleph N EPHS No. Foll 3 Yes N
nspector” 4 / / f // 5?3%3%39808 1647 Fﬁuﬁm Date: . ’
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS GITY /P
Dollar General Store 13272 ‘3373 S. Main St Cardwell, MO 63829
FOOD PRODUCT/LOGATION | TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in° F
Produce Cooler I 37 Rear Right Dairy Cooler 34
Diary Cooler ’ 37 Rear Left Dairy Caoler ‘ 36
Deli Coaler I 34 Rear Frozen ’ -5
Frozen I 2,7 -6 f

i Ry I
6-501.16 |Observed maop heads laying in

i RIE AR 5
mop sink basin, o air dry NRI N
-204.112 |No thermometers in rear coolers NRI DN
4-601.11C|Produce cooler soiled shelving with food NRI DN
6-202.15 [Daylight showing through rear door, repair or replace INRI D
|
] “L
NRI Next Routine Inspection ’
Person in Charge /Title: . ~ - p Date:
- Demetria Bargeshewwé}v—?q e QEPHA - _ 1/04/2é)2 1Y -
nspector; , elephone No, . ollow-up; 2 [+]
% Z L M Ty | Toar Follow-up Date: i
MO S80- 1802 1573 = OISTRIBUTION: WHITE ~ DWNER'S CORY CANARY — FILE COPY

BA.37A



