MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN 1030 TIME OUT.] 245
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS CR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPEGTION, OR SUCH SHORTER PERIOD 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 CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: . PERSON IN CHARGE:

Vancil's IGA ' J.P. Vancil Philip Vancil )
: : UNTY:

| ADDRESS! 4 10 Snider Place COUNTY: Dunklin

CMTYIZIP:campbell, MO

T PHONE:
573-245-2538 |

FAX:

P.H. PRIORITY : [j] H DM e

ESTABLISHMENT TYPE

[0 BAKERY [] c. STORE [ CATERER [ DELI 0 GROCERY STORE [ INSTITUTION {1 MOBILE VENDORS
B RESTAURANT [1 sCHOOL D_ SENIOR CENTER D SUMMER F.P. O TAVERN [ TEMP.FOOD

PURPOSE

[ Pre-opening B Routine [ Follow-up B Complaint [0 Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

O Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE

U N Date Sampled Results

icense No.

Risk factors are food preparation pract|ces and employee behaviors most commonly reported to the Centers for Di
foodborna illness autbreaks. Public health interventions ars cantrol measurss to prevent foodborne illness or injury.

isease Control and Prevention as contributing factors in

Compliance £ cos R Compliance i R
Person in charge present, demonstrales knowledge. Proper sooking, time and temperature
w out and parforms dutiss L IN_ouT r‘i N,A_ |
i it i IN ouT ~NEb N/A | Proper reheating procedures for hot holding
= OUT | Managsmeni awarensss; policy prasent IN_ OUT MNEB N/A| Proper cooling time and temperatures |
[ | OUT | Properuse uf reportlns restriclion and sxslusion ~ | ouUT N0 N/A | Proper hat holding temperatures -
E i ; [ | ouT N/A | Proper cold halding temperatures ]
| B ouT N/O | Proper saling, tasting, drinking or tobacco uss B OUT N/O N/A| Propar data marking and disposition
B ouT NJO Na discharge from ey=s, hose and mouth IN ouT No Nl ;Zr;idass a public health santrol {procedurses /
= ouT NIO Hands clean and proparly washed i} ouT  NIA
i Nao bara hand contact with ready-to-aat fonds ar
u out  no | approved alternate method properly followed
i ouT Qg:;]susai;eehandwashlng facilities supplied & B oUT NO NA
| i, ] HiEiEE i ]
= ouT ood obtained from approved source N | Wl OUT  N/A | Food additives: approved and properly used
N oUT NED NA Food received at proper tamperature IN il Toxic substances prapeny identified, stored and m
B OUT | Food in good condition, safz and unadulterated ]
Required racards available: shellstack tags, parasite Compllancﬂ with approved Spacialized Procass
IN OUT No M| yogiyci N ouT B | Jnd HAGCP plan
] OUT Nja | Food szparated and protsctad The letter to the left of each item indicates that item’s status at the time of the
e inspaction.
o OUT  N/A | Food-contact suifaces cisanad & sahltized IN = in compliance OUT = nct in camplisnce
N OUT @b | Proper disposition of returned, previeusly served. N/A = not applicable NIO = not abserved
racondltionad, and unsafs fond

ical pbjacts into foods.

) 18148137

IN ouT R be oo and ek R
X rmasteurlzed eggs used where requnred X In-uss utensils: proper_ly_store
% | Water and ica from approved source x Utensils, equipment and linens: properly stored, dried,
| handled |
x Single-usefsingle-service articles: properly stored, used
X Adequate equipment for temperature control X ves used B [
X Approved thawing methods used i i |
X Thermometars provided and accurate % Foad and nonfood-contact sutfaces clsanable pmperly
= designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
L | | strips ussd I N
X Food properly labeled; original container | X | Nonfood-contact surfaces tlean _
X Insects, rodznts, and animals not praseht X | ot ahd co quats p |
X Contamination preventsd during food preparation, storage | Plumbing installed; proper hackﬂow devicas
| and display | _ |
x Personal cleanlinass: clean outer clathing, hair rastraint, x Sawage and wastewater praperly disposed
fingemails and jewelry
X Wiping cloths: properly used and stared | 7 Toilet facililies: properly constructed, supplied, cleansd | B
| X ._Fruits and vegetables washed before use * Garbaae/refuse properly disposed; facilties maintained |
-~ A& Physical facilities installed, maintained, and claan |
rar - -
Person in Charga /Tltla /hlllp Vanc A/ ﬁ/ Data: 06/16/2020
Inspectef: // / - elephone No. 68 EPHS No. Fallow-up: O Ves No
/ / it 573-888-90 1647 Follow-up Date:
MD § DISTRIELTION: VHITE - GWNER'S COPY CANARY - FILE GOPY E3.37
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ESTABLI&_SF:MENT NAME |ADDRESS CITY 2ZIP
Vancil's IGA 110 Snider Place Campbell, MO
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in*F
~ Meat Display Cooler 38 10 Door Cooler 37
ﬂuit and Vegetable Display Cooler 40 Dairy Cooler L 35
Sandwich display cooler 35 o Walk in Cooler 6 36
Deli Cooler il 36 Walk in Cooler 3 - 38
Meat Cooler 37 Chicken/ Hot Hold 136

Ccos

7-102.11 Unlabeled spray bottle in meat room,
7-202.12(2) |Raid spray can in meat prep room, must be approved for food establishments, voluntarily discarded |COS |
i

NRI

4-801.11C |Dust and debris on ceilings of walk in coolers and freezers, wash rinse and sanitize

4-101.19 |Raw wood in walk in coolers (must be sealed in high moisture areas) ) NRI
i
|

NRI Next Routine Inspection

cos Corrected onsite

' _ e P 4 - < = =
Person in Charge//l:;le. Ph|l|p V%Cll \\ { :‘ﬁ E;‘;*’ K/-/ Date: 06/1 6/2020
“Inspectgr A elephone No. [ EPHS No. Follow-up: O VYes No
L, L 573-B66-0008 1647 Follow-up Date:
DISTRIBUTION: WHITE - CWNER'S COPY CANARY - FILE GOPY EA.37A

MO REO-1HT(3-13)



