MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES |
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINgoo | ™MEOUT1000

FOOD ESTABLISHMENT INSPECTION REPORT
pacE 1 o 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUGH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
IWITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED |N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: NE . PERSON IN CHARGE:
he Sugar Shack Ph|I|p & Lesley Vancil Philip Vancil
ADDRESS: . ) COUNTY: . T
100 Snider Place Dunklin
CITY/ZIP: | PHONE: FAX:
Campbell, MO 63933 | 573-246-2204 P.H.PRIORITY: [m]H[_M[ ]t
ESTABLISHMENT TYRE ) —
[0 BAKERY [ c.STORE  [J CATERER O DEL [ GROCERY STORE 0 INSTITUTION [ MOBILE VENDORS
RESTAURANT [0 SCHOOL [ SENIOR CENTER  [] SUMMERF.P. [ TAVERN [0 TEMP.FOOD
PURPOSE
[ Pre-opaning B Routne  [J Fallow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

License No. 069-14414

Risk facturs are fond preparallon practices and employee behaviors most commonly repatled to the Cenlars for Disease Conlrol and Prevention as conmbutmg factors in
foodbome illness outbreaks. Public health interventions ara control measures to prevent foodborne ilinass ar injury.

Campliance T d et co3s R Complisnce

ouT Person in charge present. demonstrates knowledge, Proper cooking, time and temperature

u and performs dutlss W OUT Nio NiA

iN ouT MNEP N/A  Proper reheating procedurss for hot holding
IN OUT MEB N/A | Proper cooling ime and temperatures
B oUT N/O N/A | Proper hot holding temperaturss

Management awareness; pelicy pressnt
Proper use Df E g, reslncnun and exclusion

W ouT N/A | Proper cald holding temperaturss
ropar aating, tss ing, drlnkmg or to

ouT NIO No discharge from eyss, nose and mouth IN ouT No NE 22;:5513 public health cantrol {procedures /

ConhsUmer advisory provided for raw ar
undercooked food

E]

)

OUT N B our NA

| N

| B our  NiD I OUT N/O N/A| Proper dals marking and disposition
[ 1)

=]

2 No bere hand contact with ready-to-aat foods ar

Oull NQ approved alternate method properly followed
[ ouT Adequate handwashing facilities supplied & B ouT NO NA Pasteutized foods used, prohibited foods not
accassibla offarad
B OUT__| Focd obtained from approved source B OUT WA  Food additives: approved and praperly used
L -l ] Too nd prope
IN OUT NI N/A Food received at proper tamperature B ouT I:::ic substances properly identified, stared and
L _. ouT Foed in good condition, safe and unad_ulterated
Required rzcords available: shellstack tags, parasite Complianes with appravad Spaclalized Process
IN OUT No | gestrucion N ouT N | 4 HACCP plan o ]
] OUT Nja | Food s=parsied and protsctad The letter to the left of each item indicates that item'’s status at the time of the
e —- inapaction,
i OUT  N/A | Food-contact surfaces elzansd & sanitized IN = in gompliance OUT = not in compliance

@ | Proper disposition of returned, previously served, N/A = not applicahle N/Q = not observed

IN out hditlanad, and unsara fond

ical ohjacts inte foods.

IN ouT 5 R IN | ouT ezl [EL
| X | | Pasteurized eggs used whers resired X In-use uiensils: properllstnred
X Water and ice from approved source x Utensils, squipment and linens: properly storad, driad,
| handisd
i [rial i x Single-usefsingle-service articles: properly siored, used ]
X Adequale equipment for temperature control X 1
X Apporovad thawing methods used ] B i i H i i
% Thermometers provided and accurate % and and nonfood-contact surfaces clnanable, properly
| designed, constructed, and used ] |
% Warewashing facilities: installed, maintained, used; test [
I strips usad -
X Food properly labeled; original container X . Nonfood-contact | |
X b3 Hot and cold w available; adequats pressure
X Contaminatlon prevented during food preparation, storaga x Flumbing installed; proper backflow devices
and display |
x Parsanal cleanlinass: clean outer elothing, hair rastraint, X Sewage and wastawater propsily disposed
fingernails and jewelry | | e
X Wiping cloths: properly used and stored X | ﬁlet facilities: properly constructed, supplied, cleansd ]
| X | | Fruits and vegetables washed before use X I/ Gérbagairefuse properly disposed; facilities maintained
X | | Physical facilitias installad, maintainad, and claan
Pearson in Charga fTitle: Phlllp Vancil Data: 06/16/2020
Inspector el nedlp. EPHS No. Follow-Up: O VYes No
/ ﬂ 573-888-0008 1647 Follow-up Date:

MO 583 1MI3 TISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E5.37
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"ESTABLSHMENT NAME [ ADDRESS [CITY 2P
The Sugar Shack 100 Snider Place ‘Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in°F | FOOD PRODUCT/ LOCATION TEMP. in*F
Electro Freezer : 30 L )
2Door Cooler 38 =
i Freezer -10 : (=
Ice Chest Freezer -5 -
Prep Cooler

CIP Correction in Progress

[ |
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Persan in Ch/a:ge gitle: Phlllp Vanc[l 1/ 7“4‘// ‘ Date: 06/1 6/2020
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/ DISTRIBLTION: WHITE ~ OWNER'S COPY CANARY - FILE COPY
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