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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 SUCK SHORTER PERIOD OF TIME AS NAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED iN TH|S NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME | PERSON IN CHARGE:
DOLLAR GENERAL STORE 1225 DOLLAR GENERAL, INC Lori Casselberry B
ADDRESS'503 N DOUGLASS . “o Dunklin
CITYZI:MALDEN, MO 63863 B3 2783815 FAX P.H PRORITY: [ |H[E]M [t
1 ESTABLISHMENT TYPE |
[J BAKERY [0 C.STORE  [] CATERER O peu B GROCERY STORE £ INSTITUTION [ MOBILE VENDORS
[l RESTAURANT [ scHooL [ SENIORCENTER [ SUMMERF.P. [ TAVERN . ] TEMP.FOOD
PURPOSE
[0 Pre-opening B Routne [ Follow-up O Gamplaint - O Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY |

O Approved [ Disapproved | Ml PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
License N -._—I—_Data Sampled Results
C 0.

Risk factors are food preparation practices and employee behaviors most commenly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodborne iiness cutbreaks Pubhc health lnterventlons are cantrol maasures to orevent foodborna illness or inury.

Compliance o cos R Compliance E o B i cos | R
Person in charge present, demonstrates knowledge, | Praper cooking, lime and tempsrature |
u out and performs duties IN ouT N il | ° |
: IN OUT Nio HE| Proper rehealing procedures for hot holding [
[ ] out Mam;:emem awareness; olic, IN_OUT _NO 1| Proper cooling time and temperatutes
| ouTt Proper uge of reporling, restriction and exdusion IN_OUT N/O (B8 | Proder hol halding tempsratures
TS ] i IR HEE OUT  N/A | Proper cold holding temperatures
[T OUT  N/O | Proper eating, tasti i i IN OUT NO M| Proper date marking and dispiosition |
™ ouT NIO No discharge fram eyes nose and mouth IN OUT NO Nl T'\me:s a puhlic health control {procedures / i
rds) |
il ouT NIO Hands clean and propery washad IN ouT 1k Consumer advisory provided for raw or
— — | undercooked food
No bare hand contact with ready-to-aat foods or
E el aporoved alternate method properly followed . R
] ouT Adenuate handwashing facilities supplied & B OuT N/O NA Pasteurized foods used, prohibited foods not
accessible = | : offered _
i T R i |
m ouUT Food obtained from aocroved source IN _ QUT "_ Food addltlves arr;m\fed and "roped y used | =
IN OUT 1 NA Food received at propar temperature [ ouT I::ch subistances properly identified, stored and
B ouT Food in good condilion, safe and unadulleratad B B R 3 T |
Requirad recerds availabla: shellstack tags, parasite Compllance wiith ¢ preved Specialized Process |
IN_ OUT NO 1| gectrclion | N our _and HACCP olan |
] OUT  Nia | Food separated and protecle The letter to the left of each item indicates that itsm’s status at the time of the
1 = — - = inspection,
] OUT N | Focd-contact surfaces cleaned & sanilizad IN = in compliance QUT = natin compliance
N ouT Proper dispositicn of retumed, previously served, N/A = not applicable N/O = not abserved
recanditioned. and unsafe food
Good Retail Practices are preventative measures tu »ontrol lHe introduction of pathogsns, chemicals,
IN | oUT [ S i Gos R 1N ouT i Cco8 R
X Pasteurized syus used where required B X In-use utensils: properly starec
x Water and ice from approved source x Utensils, equipment and linens: propery stored, dried,
. handled =
e ' Smepmrmtra el T * Sinole-usefsingle-sarvice arlides: propery stored, used
X te equinmant for temparalure col x Glmes used ro| }
| X A[ sroved thawing methods used HH ks ] bt |
% Thermomelers provided and acourata % Food and nonfood-contaci surfaces deanable. properly
a8 desianed, constructed, and used ||
ve Warewashing faciliies: installed, maintained, used; test
i strips used . I
X _ X Nonfood-cantact surfaces dean
X Insects, rodsiits. and animals not present X Hot and cold water avaﬂable_:adenuate pressure
*® Contamination prevented during food preparation, sicrage x Plumbing installad; proper backfiow devices
and displav | o =
% Personal clzanliness: dean outer clothing. hair restraint, Sewage and wastewater properly dieposed
fingernails and jewelry e | | [
| X Wiping doths: properly used and stored [ - X Tailet facilifies: properly constructed, suprlied, deansd
X Fruits and vegetables washed beforg uss —— | X | Garhagertrefuse properly disposed; facilities maintained |
) | X Physical facilities installed, maintained. and clean

Person in Charge {Title: Lori Casselb rry 700( Date: 1 0/1 4/2021
MB' EPRS o, T ]

Inspebto Telephong No. | Follow-up: O Yes No
ﬂ 573-888-9008 Follow-up Date:
M 5B0-1 EIﬂPIBUTI(JN WHITE- GWHER'S COPY CAMARY - FILE COPY E5.37
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ESTABLISHMENT NAME ADDRESS CITY 1P
DOLLAR GENERAL STORE 1228503 N DOUGLASS MALDEN, MO 83863
FOOD PRODUCTA.QCATION ! TEMP. in" F | FOOD PRODUCT/ LOCATION TEMP.in°F
Coolers from right to laft |
Dairy 39
Deli 4 R
Frozen 16 Door -3 Rear Freezer Az
Rear Dairy 36

NRI Nexi Routing Inspection

SOoN i ifle: : - Daie:
Person in Charge ITHe! | ori Casselberry P00 Ciaso Line o "¢ 10/14/2021
Inspectn / Telephone No. EPHS{Na. Follow-up: ] Yes No
Py r 573-888-9008 1647 Follow-up Date:
MG BEO- 15 =T2-1%) A S DISTRIBUTION: WHITE - GWNER'S COPY " CANARY —FILE CORY EGA7A




