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

BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRE CTED BY TFE
NEXT ROUTINE INSPEGTION, DR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPEGIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:

| OWNER:

i TIME 0UT1 130

2 |

: TIME IN 930
1

PAGE of

| PERSON IN CHARGE:

Llcense No. NA

Harps Food Store #499 Harps Food Stores, Inc. GARY BROWN
ADDRESS: COUNTY:
1618 ST FRANCIS STREET 069
12IP: PHONE: FAX:
CITVIZIP:KENNETT, MO 63857 885.6666 X P.H.PRIORITY: [@]H[ [ ]L
| ESTABLISHMENT TYFE N = o =
B BAKERY [ c.STORE [0 CATERER B DEL B GROCERY STORE [J INSTITUTION [J MOBILE VENDORS
[0 RESTAURANT D SCHOOL [0 SENIOR CENTER L] SUMMER F.P. O TAVERN [0 TEMP.FOOD
FURPOSE
[ Prs-opening B Routine [J Follow-up O complaint [ Other
FROZEN DESSERT " SEWAGE DISPOSAL T WATER SUPPLY
O] Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY  [J NON-COMMUNITY 0 PRIVATE
Date Sampled Results

Rlsk factnrs are food preparation practlces and employee behawors maost commonly reponed 1o the Cetiters for Dls«aase Comrol and Prevention as contributing factors in

foadborne illness autbraaks. Public heglth interventions are cantrol measures to prevent faodborns iliness ar injury.

Compliance cecs R Compliance b
W OUT IN OUT NI N/A Proper toaking, time and temperature
- IN OUT rl_NfA: Proper reheating procedures for hot holding |
[ ] out Managemen awareness; policy prasent IN oUT MED MN/A| Proper cooling time and temperatures |
[ ] ouT Proper use of rep restriclion and extlusion | out Nio N/A| Proper hat holding tempsratures i
] = | OUT  N/A | Proper cald holding temperatures
B ] ouT roper sating, tasting, drinking or tobaceo usa Bl OUT N/O N/A| Proper dals marking and disposition
= ouT NIO No discharge from eves, nosa and hiouth IN OUT No NIk Time as a public health control {procedurss /
| records)
i = Ol]T N/O Hands clean and propety washe N ouT
No bare hand contact with ready-to-eatl foads ar |
L our - o approved altemate mathod properly followed | ]
= ouT Adequate handwashing facilities supplied & B ouT NO NA Pasteurized faods used,
accessibla offarad
| W our Food chiained from approved source | W oUT N/A | Food additives: approved and properly used |
[—— T ; tancas prabany identifi —
N OUT NEb NA Food received at proper temperature [ ouT I::gc substancas praparly identified, stored and
[ | QuUT Foad in good gondition, safe and unadultsrated B
IN OUT N/O HEh Required racords available: shellstock tags, parasita N ouT  NER Compliancs with approvad Spacialized Process

and HACCP plan

| destruction

[ OUT N/A Fnod saparated and protacted
= | - —
[ ._ ouT NA | Food-contact suifaces clsahad & sahitized B I
| Proper disposition of returned, previously served, I
IN ouT il [

racandifionss, and unsafa fand

inspaction.
IN = in compliance
N/A = not applicable

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

uction of pathogens, chamicals, and oh;

OUT = net in compliance
N/O = not cbserved

ical objacls into foods.

j IN | ouT | rper: cos | R
X | Pasteurized eggs used where requlred X | In-use utensils: properly store - .
x ~ Water and ice from approved saurce x Utensils, equipmant and linens: properly stored, dried,
| handled o |
[ ; x Single-use/sindle-service articles: properly stored, used |
X Adetjuate equipment for temperature control X | Gloves used properly
X Aporoved thawing methods used {ETH
% Thermometers providsd and accurats Food and nonfood-contact surfaces cleanabls, properly
designed, constructed, and used ——
x Warewashing facilities: installed, maintained, used; test
strips usad - — |
| X | X | Nonfood-c:onlact surfaces claan || —
X Insects, rodshts, and animals not prasent | X “Hot ahd cold water available; adeaualn prassure
X Contamination preventsd during food preparation, storage x Plumbing installed; propet backflow devices
and display ) I
X Parsanal cleanlinass: clean auter clathing, hair rastraint, x Sewage and wastewater properly disposad
| fingemails and jewelry | o |
X | Wiping cloths: properly used and stared i X | Toilet facilities: properly constructed, supplied. cleaned
X Fruils and vegetables washed before use X | Garbage/refuse propetly disposed; facilities maintzined
T x | Physical facililias installed, meintained, and claan
Person in Charga {Title: GARY BROWN \ }/J /AM/L-)\) Date.06/1 8/2020
Inspector:” / ~ ephone No, EPHS No. Follow-up: O VYes No
. / p S 3-888-9008 1647 Follow-up Date:
NO SBI-TBHRR) DISTRIELITIL‘:/,HITEA OWNER'S COPY CANARY - FILE GOPY “E5a7
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ESTABLISHMENT NAME ADDRESS Ty zp
Harps Food Store #499 1618 ST FRANCIS STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in* F
Meat Prep Room 0

4-601.11C Shelvmg holdmg smgle serve in deli soned Wlth food and debns NRI

NRI Next Routine Inspection

| _ /A

- Date: 0g/18/2020

EPHS No. | Follow-up: O VYes No
1647 | Faliow-up Date:
TANARY - FILE COPY ERATA




