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FOOD ESTABLISHMENT INSPECTION REPORT
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PERSON IN CHARGE:
Joni Baum

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 SHCRTER PERIQD 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 GESSATION OF YOUR FOOD OPERATIONS.

ADDRESS: 1313 N DOUGLASS

GOUNTY: 069

CITYIZIP MALDEN, MO 63863 ‘ T FAX P.H PRIORITY: [ JH[ Im [W]L
ESTABLISHMENT TYPE = |
[0 BAKERY Bl C.STORE [J CATERER [1 DEL [0 GROCERY STORE [ INSTITUTION J MOBILE VENDORS
[0 RESTAURANT [] scHooL [ SENIOR CENTER  [] SUMMER F.P. [ TAVERN [ TEMP.FOOD
PURPOSE
O3 Pre-opening B Routne [ Follow-up O Gomplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL “WATER SUPPLY
B spproved [ Disapproved @ PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License No. 069-10240 Date Sampled Results

foodberns illness outbreak

Risk factors are food preparalnon practvces and employee b:hawors most commonly reported to the Centers for Disa
trol measures to orevent foodbarne iliness or injury.

ase Cantral and Prevention as conltributing factors in

Comphance i 1 = COos R Compliance R
) ouT | Person in charge present, demonstrates knowledge, IN OUT N/O Il Proper coaking, time and lemperature
| = d performs duties = =
i IN OUT N/O M| Proper reheating procedures for hot hdding N
[ ] OUT | Management awareness; polic, cresent IN OUT N/O HBR| Proper coaling time and tempetatires
[ ] ouT e of reporting, restruchon and sxdusion IN QLT ND (.| Proper hot hglding iemperatures
i 1 QUT  NA | Proger cold holding temperatures
| | OUT N0 IN OuT N/O B | Proper date marking and disposition
Time as & public health control (procedures ¢
W outr NO IN OUT NO il rec ord »
[ oUT N/O ."Hands ulean dnd.pruperly wéshed N ouT
| No bare hand contact with ready-to-eat foods or o
H OUT N0 agproved alternate methad properly followed ]
] ouT Adequate handwashing facilties supplied & Pasteurized foods used, prohibited foods not
- accessible B ouT N NIA offered
] ouT Food obtained from apuroved sQurce o IN ouT B Food addmves approved and | zroperly used
IN OUT Ml WA Food received at proper temperature = ouT Taxic substances properly identified, starad and
| N QUT Food in good condition, safe and unadulterated - i [
Required records available: shellstock tags, parasite Comphance with approved Spemahzed Prooess
IN OUT NO il destruc | IN ouT T and HACCP plan o —
= OUT  NA | Food separaled and protecte The letter to the left of each item indicates that itam's status at the time of the
- — =—— inspectien.
5 OUT N | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT Proper dispositicn of retumned, previously served, N/A = not applicable N/D = net obssrved
reconditioned, and unsafe food
Good Retail Practxces entatlve measures to con‘rol the »ntroducuon of palhogens chemlcals and pnysrcul objects |nto foocs
IN ouUT i CcOsS R ! IN QUT i i £ kY 4 i
x Pasteurized eggs used where requn’ed x In-use utensils: Dl’operl‘_-,' stored
X Water and ice from approved source x Utensils, equiopment and linens: properly stored, dried,
| handled _ |
........... i [ x Single—use_/sinqle—sarvice arides: zrouery stored, used
X Adtaquate et for temp eralure cantro. L x G ed pr i ]
)4 Apnroved thawing methods used b ! it sl S dinE
Thermometers provided and acourate Foo and rianfaod- contact surfaces deanable properly
X x
L desianed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
strips used
X X Naonfood-contact surfaces dean
X Inaects rodPnts and ammals rot prespnt _X__ Hot and cold water awallable adecuais pressure
X Contarnination prevented during food preparation, storage X Plumbing installed; proper backfow devices
| | and disiday | | i - |
X Personal cleanliness: clean outer clothing, hair restraint, v Sewage and waslewater properly disposed
fincernalls and jewelry - L ~
X Wiging doths: properly used and stored . x Toilet fasilities: praperly constructed, supalied, deaned
X Fruits and vegetables washed beforg use X Garbace/refuse properly disposed; faclities maintained
(getables v - ¥ y dispose:.
X Physical facilities installed, maintained. and clean

Person in. Charge ITit

Jo i Baum

éllephone No.

P 10/04/2021

Inspector; /é / /
MO 580-18

EPHS No. Follow-up: O VYes Na
573-888-0008 1047 Follow-up Date:
DI“TR!B'JT]ON WHITE— OWNER'S COPY CAMNARY — FILE COPY ES.37
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TIME IN 1 300 TIME OUT 1 525
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ESTABLISHMENT NAME ADDRESS ClTY iZIP
CASEYS GENERAL STORE 1891313 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
ICE CREAM/ MAKER 35
WALK IN COOLER 38 -
WALK IN FREEZER -5
Deli Display Cooler 39

COS Corrected onsite

n

Catet 10/04/2021

EPHS No.
‘573—888—9008

1647

Follow-up:
Follow-up Date:

Yes No

O

T e TION: WHITE - QWNER'S COPY CANARY - FILE COPY

E&37A



