MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEIN1000 | TMEOUT1200 |
FOOD ESTABLISHMENT INSPECTION REPORT |

‘pace 1 of 2 —‘

ASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS CR FACILITIES WHIGH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SF‘ECIFIED IN THIB NUTICE MAY RESULT IN GESSATION OF YOUR FOOD DPERATIONS. _ |

ESTABLISHMENT NAME:

PERSON IN CHARGE:

License No. NA

foodborne illness outbreak

Malden Nutrition Center | SEMO AREA AGENCY ON AGING | Jean Johnson,
E COUNTY: )
ADDRESS'D 5. BOX 172, 117 W. MAIN ST 069
: ; FAX: ,
CTYIZIP:\MALDEN, MO 63863 BP9 3260 P-H.PRIORITY : [W]H [m[]L
ESTABLISHMENT TYPE - —]
[0 BAKERY O c.STORE  [] CATERER O DELI 0 GROCERY STORE J INSTITUTION O MOBILE VENDORS
[ RESTAURANT  [] sCHOOL B SENIORCENTER  [J SUMMERF.P.  [J TAVERN ] TEMP.FOOD
PURPOSE
[ Pre-opaning M Routine [ Follaw-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

Risk factors are food preparanon practlces and employee behawors most commonly reported to the Centers for Disease Control and Prevention as ccuntnbutmg factors in
s to prevent foodborne illness or inju

R

Compliance

e and tempera |

Proper cooki IR

B ouT NIO NIA|

IN oUT b NJ/A| Proper reheating procedures for hot holding

IN OUT NEB N/A| Proper cooling time and temperaturas

B OUT Nio N/A| Proper hot holding tempzratures

Compliance cos
= ouT | Person in charge present, demonstrates knowledge. |
and performs dutles |
N | ouT F Management awareness; policy present B
| OUT | Proper use of repnmnu restriction and exclusion

[l OUT  N/A | Proper cald holding temperatures
i OUT N/O N!/A | Proper dats marking and disposition

] ouT NIO | Proper gating, tastmg, dnnkmg or tohacea usa
] No discharge from eyess, hose and mouth

N OUT NO NEk + Time as a public health control {procedures /

Hands clean and pmpe}ly washed

No bare hand contact with ready-to-aat foods ar
| approved alternate method properly followed

IN  ouT NI

Adequate handwashing facilities supplied &
accessible

B oUT NGO NA Pastaurized fonds usad. prohibited fonds rot

offerad

[ |
B ouT Focod obtained from approved source
N ouT NIl N/A Food received at propsr temperatura

[ 1 QuT Foaod in good condition, safs and unadulterated )
IN OUT N/ NIk

[11] OUT Nj/a | Food snparated and protactad

Requnred records availabla: shalistock tags, parasite . |

B ouT NA | Food additives: aporoved and pruperly used
o ouT Toxic substances propaily identifisd, stared and
used

IN  oUuT NI

and HACCP plan

[ ] ouTt N/A | Food-contact suifaces cleanad & sahitized

The letter to the left of each item indicates that item’s status at the time of the

Proper disposition of returned, previously served,
raconditlonad, and unsafe fand

| | ouT N/O

Good Retail Prantrcas ara r:revantahva maasurss to control the introd

" Inspnctlnn
IN = in compliance OUT = not in compliance
N/A = not applicable N/O = not observed

uction of patheger ical obj ecis into foods.

N[ ouT | i i cos 4 R |IN [ out | St E cos | R

X _Pasteurized eags used where required X ' In-use utensil nrnperly stured o |

% Water and ice from appreved source x Utensils, aquipment and linans: properly storad, driad,

— handled B

| : i X Single-use/single-service articles: properly stored, used |

X | Adequale equipment for temperature contral X |

X Approved thawing methods used i HE — |

X Thermameters provided and accuratas x Food and nonfood-contact su rfaces c!nanabla, praperly
| | designed, consiructed, and used

% Warewashing facilities: installed, maintained, us=d; test

] | strips usad _

| X Food properly labeled, ongiral conta X Nonfnnd -conlact surfaces olean - S T
| i | : il
X nsects, rodsnts, and animals hot present X Hot and cold water aVE”able adequala pressure oE
X Contamination prevanted durlhg food preparation, storage x Plumbing Installed; propet hackflow davicas
_and display_ -
X Parsanal cleanlinass: clean outer clothing, hair rastraint, X Sewage and wastawater properly dispased 1
= fingernails and jewelry |
| X | Wiping cloths: praperly used and stored X | Toilet facilities: properly constructed, supplied, ¢leaned I __
| X | _‘ Fruits and veaetables washed before use X Garbaga/refuse properly disposed; fagilities maintained
x Physical facilitias installed, maintained, and clean

Persan in C;ge T Jean Johnson._ \,ﬂcm \MMS /~— P2le: 06/04/2020

phone No EPHS No. Follow-up: 0O VYes No
73-888-9008 1647 Follow-up Dats:
DISTRIBUTION: YHITE -~ OWNER'S COPY CANARY - FILE COFY E5.37



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

|‘FTIME N1000 [ TIME oUT 1200_

| PAGE2 aof 2
ESTABLISHME-NT NAME ADDRESS GITY 1z1P
Malden Nutrition Center P.O. BOX 172, 117 W. MAIN ST. MALDEN, MO 63863
FOOD FRODUCTILDOCATION TEMP. N F FOOD PRODUCT/ LOCATION TEMP. in* F
~ DAIRY COOLER 37 g WALK IN FREEZER 10
Chicken Dumplings, HOT HOLD 172 | WALK IN COOLER38 37
Spinach/ HOT HOLD 172 ' - - _
Spinach/Cooler 145 I

Cos CORRECTED ONSITE

CIP Correction in Progress

D|scussed with management using time as a control for delivery services untu lobby reopens

Person in Charge/Tltle Jean Johnsoj \LQ,QA \WM

] Date:

06/04/2020

| t
nspectar; M 573- 88 9008

EPHS No.
1647

MO RRN-

| Follow-up:
Follow-up Date:

Yes

(m]

DISTRIBLTION: WHITE - OWNER'S COPY CANARY - FILE COPY



