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NEXT ROUTINE INSPECTION, DR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO GOMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

EASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS CR FACILITIES WHICH MUST BE CORRECTED BY THE

Date Sampled Results

ESTABLISHMENT NAME; OWNER: . PERSON IN CHARGE:
_Mgl;)cmalds of Malden Shannon Davis Heather Johnson
ADDRESS: T UNTY: T
1106 N Douglass COUNTY: 069
CITY/ZIP: PHONE: :
Malden, MO 63863 ENSs-6010 FAX pH.PRIORTY: [@]H[M[]L
ESTABLISHMENT TYRE -
BAKERY [0 c. sTORE [0 CATERER O bEU [0 GROCERY STORE 3 INSTITUTION 1 MOBILE VENDORS
RESTAURANT I:] SCHOOL D SENIOR CENTER D SUMMER F.P. D TAVERN DTEMF‘.FDOD
PURPQSE
[ Pre-opening B Routine [ Follow-up O Complaim [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B Approved  [] Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

License No. 068-16691

Rlsk factors are food preparat\on pracuces and employee bahawors most commonly reporled 1o the Centers for Dlsease Control and Prevention as comrlbutlng factors in
s to prevent foodborns iliness or injury

R| Compliance £
B ouT N N/Al Proper cocking, time and temperature |

IN CUT N N/A| Proper reheating procedures for hot holding

|| OUT | Management awareness; policy present

N OUT NE N/A| Proper cacling tims and temparatures
[ | OUT | Properuse of 1 epomng restriction and exclusion W ouT No N/A | Proper hot halding temperatures |
- Hi o W  OoUT  N/A | Praper cold halding temperatures
1 ouT N/Q | Proper saling, tastmg drinking or tobacco use ! OUT N/O N!A  Proper dala marking and dispesition [
™ ouT NIO No discharge from eyss, nose and mouth B oUT WO NA | :;I;Bréass a public health contral {procedurss /
i } il L (T e
[ ouT N/O Hands clean and propery washad N out Nl | Consumer advisory provided for raw or

| undercooked food

No bare hand contact with ready-to-eat fonds ar

L oA |_approved alternate method properly followed

m ouT Adequate handwashing fasilities supplied & B ouT NiO NA Pasteutized foods used, pruhibited‘ foods not"
accassibla | offarad
7 F =
—  pnnnnd i 12 I i
o OUT | Food cbtained from approved source 1Tl 0UT N/A | Food additives: approved and praperly used
N OUT Nlb N/A | Food received at proper temperature i ouT Toxic substances praperly identified, storsd and
used
=1 QuUT | Food in good condition, safe and unadulterated I ||
Required rzcords available: shellstock tags, parasits Campllahca with approvad Spacialize |
IN OUT N/O HElk IN_ouT  NB | g HAGCP plan d

sparated and prof

i} OUT  N/a | Foods The letter to the left of each item indicates that item’s status at the time of the
r N Food-cantact sUifaces claahad & sanltized B Inspaction.
IN it NA | IN = in compliance OUT = ngt in compliance
Proper disposition of returned, previously served, N/A = not applicable N/O = nat observed

IN outT NP

IN :
X Pasteurized eggs used where required |n-use utensils: properly stored
X Water and ice fram appraved saurce x | Eten‘;?il;, equipment and linans: praperly stared, driad,
andle
- Rt [E2 X | Single-usefsingle-service articles: properly stored, used I
X ] | Adeguale equipment for temperature control X Gloves used properl I
X Approved thawing methods used i BlgE |
X Thermometers providsd and accurate x Food and honfpod-contact surfaces clsanabla, propatly
designed, constructed, and used
R Warewashing facilities: installed, maintgined, used; test
_ strips usad b
X %X | Nonfood-contact surfaces clean
X Insacts, rodshts, and animals hot present X | Hot and cold water avallable; adeguata prassure
X Conhtaminatlon prevented during food preparation, storage x Plumblng Installad; proper backflow davices
and display - —
X Parsaral cleanliness: clean outer clathing, hair rastraint, X Sewage and wastawater proparly disposad
=1 fingernails and jewelry o | - |
X Wiging claths: properly used and stared | 1 X% | Toilei facllitiss: properly construsted, supplied. cleaned
X Fruits and vegetables washed bsfore Use [ X | Garbage/refuse propery disposed; facililies maintained
_ | X | Physical facilitias installad, maintained, and claan
Person in Charge lTltIa A@ Date:
| 4 Heather Johnson ﬂrﬁ 2 r«]“m — " 06/05/2020 ; -
nspector: ; _f 3 elepbbne No o. ollow-up: es o
, f. A o 573-888-9008 1647 Follow-up Date:
E5.37

Mo 53'}{\3_{; =i / 3 BISTRIEUTION: WHITE - OWNER 5 COPY CANARY - FILE COFY




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

"TIME IN 845 ﬁME oUT 41100

| F’AGE2 of 2
ESTABLISHMENT NAME [ ADDRESS CITY izip
McDonalds of Malden 1106 N Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP. In*F

Chicken /Hot Hold , 147 Walk in Freezer 10

Scrambled Eggs | 141 Smoothie 35
Deli Cooler 37 - Ice Cream 34 |

| HashBrowm/Hot Hold 135 Expresso 37
Walk in Cooler 338 ~ Sausage/Hot Hold 172 |

4-601.11A

|Fountain head in Togo line soiled with black residue,

| 61812020

|
1
I.
|

4-601.11A Walk in Freezerfloor soued W|th food and debrls clean

6/8/2020 Y

CIP (Correction in Progress

Discussed with management monitoring hand sink temp at togo line, was barsly gsmng warm at t|me of |nspectlon

Persan in Charge /Title: Heather Johnson (\\Lm}_j LM

Date: 06/05/2020

Inspector: / /Zf 2 4

Telephon&/N
573-888-0008

EPHS No.
| Sy

Foliow-up:
Follow-up Date:

O VYes No

MO REM 1Al 3y

DISTRIBUTION: WHITE — OWNER'S COPY

CANARY — FILE GOPY

—_—
EZ.37A



