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[EASED ON AN INSPEGTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, 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. Il

ESTABLISHMENT NAME: OWNER: a PERSON IN CHARGE:
York's Quick Stop & BBQ ' Linda York Penny Collins
ADDRESS: COUNTY:
Hwy 53 069
CITYiZIP: PHONE: FAX;
L Campbell, MO 5739453136 | P.H.PRIORTY: [W]H[ [ ]t
ESTABLISHMENT TYPE T
BAKERY C.STORE  [J CATERER O DEU [0 GROCERYSTORE  [J INSTITUTION [ MOBILE VENDORS
RESTAURANT scHoOL [ SENIORGENTER ] SUMMERF.P. [ TAVERN O TEMP.FQOD
FURPOSE
1 Pre-apening M Routine [ Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved O PUBLIC B PRIVATE W COMMUNITY O NON-COMMUNITY O PRIVATE
| Date Sampled Results

License No. NA

oo

ba; $tt i i H H i
Risk factors are food preparation practices and employse behaviors most commonly reported to the Centers for Disease Control and Preventioh as contributing factors in
foodborns illness cuutbraaks Public health interventions are contral mesasures to prevent foodborne illness or injury.

Y ——T—————rT e —— e ——
Complianes cos R Campliance cos R
1] ouT Person in charge present. B ouT NO NA roper cocking, empel
- i . |IiINn out M NJA| Proper reheating procedures for hot holding
[ | ouT Management awareness; policy present IN OUT MNEB N/A| Propercodling time and temperatures
[ ] ouT ) i icli N/O_NJA | Proper hot holding temperatures 1
i OUT  N/A | Proper cold holding temperatures | |
j ouT N/D | Proper zating, ta , drinking or tobacco usa | IN g; N/OQ N/A | Proper data marking and disposition [
B ouT N | Nodischargs fram syes, nose and mouth | . IN OUT No Nl e r;ss] a public health cantral {procedurss / |
| T e ! P S
Hands claan and propetly washad | Cohsumer advisory provided for raw or
L auT e i L s our ' undercooked food |
No bare hand contast with ready-to-eat foods ar | 1B
i GuUT NG | approved alternate method propery followed i
& ouT Adegquate handwashing facilities supplied & ‘ B ouT NO NA Pasteurized foods used, prohibited foods nat [
accessibla offared
| B OUT | Food obtained from approved sourse W  oUT N/A | Food additives: approved and properly used [ | .
N OUT NEb NA Foad received at proper temperature _ [ ouT I::ldc substances properly identified, starad and
IN E Food in good condition, sefe and unadulterated i 1
Required racords available: shellstock tags, parasita Compllanea with approvad Spacialized Process
IN oUT Nio NI destructi i ouT Nk and HAGCP plan
N CEl” N/a | Foodseparaled and protactad The letter to the left of each item indicates that item’s status at the time of the
—| Inspection.
| IN clir N/a | Food-contact surfaces clsanad & sanitized IN = in compliance OUT = net in compliance
N ouT @b | Proper disposition of retumed, previausly served, N/A = hot applicabls NfO = hat observed
raconditionsd, and unsafa food

X Pasteurized eags used ‘where requlred b3 In-use utensils: properly stored | ]
X Water and ice fram approved source x Utensils, squipmant and linens: praperly stored, dried,
| 7 | handled |
X | Single-usefsingle-service articles: properly stored, used | | .
X Adeguate equipment for temperaturs control X | Gloves used properiy
X Approved thawing methods used | R i |
X Thermometers providsd and accurate | X Food and honfood-cantact surfaces cl =anable pmparly |
| | designed, constructed, ang used
| x | Warewashing facilities: installed, maintained, used; test |
strips usad [
_l S
| i i |
Insects, rodsnts, and animals hot present | X | Hot and cald water available; adsiuate pressure |
X Contaminatloh preventzd during food preparation, storage | Plumbing installed; proper backflow devices
and display - | | |
X Persanal cleanlinass: clean outer clothing, hair restraint, X Sewage and wastewater proparly dispased
fingernails and jewelry - L
X Wiping cloths: properly used and stored X Toilet facilities: properly constructed, supplied. cleaned
X Fruits and vegetables washed befare use | X Garbage/refuse propetly disposed; facilities maintained | —
A h - X Physical facililias inslallad, maintainad, and elsan |
/] -7 | 5
Person in Charga 1Title: Penny Collins " »// M’; . Data: 07/01/2020

2.9
Inspect ! /| Telephghe Np. EPHS No. Follow-up: Yes No
/ // // _// 573-888-9008 1647 Follow-up Date: 07/30/2020
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[ESTABLISHMENT NAME ADDRESS CITY ZiP
York's Quick Stop & BBQ Hwy 53 Campbell, MO
FOOD PRODUCT/LOCATION T TEMP.In°F FOOD PRODUCT! LOCATION TEMP. in*F
BurritoAWarmer | 141 Chicken Strips/Warmer ' 120
Sliced Tomato/Deli Prep Cooler 0 | Meatloaf/Oven 198
Walk in Freezer 10 R - _—_
Walk in Gooler 37 ) B
[ Ribs/MWarmer 136 l_

4-601.11A  |Fountain heads soiled with black residue, wash rinse and santize |7/30/20 PC
3-501.18 Multiple items in Deli caoler and walk in cooler out of date (Devil Egg Salad, Chili) Dated 6/19/2020 17/30/20 el
3-501.16A |Chicken strips in warmer temp at 120 degrees, must be held 135 degrees or higher |7/30/20 | :LC

5-203.13  |No mop sink for disposal of waste water,,sink installed no running water PC
4-302.14  |No test kit for sanitizer 7130120 pC
6-202.15 Daylight visible under both doors in smoke house, shall keep cuter openings protected 7/30/20 (J(
6-304.11  Ventilation in restroom not working, maintain in good repair - 7430120 PC
3-305.11  |Boxes on floor in walk cooler, must be stored at least 6 inches off the floor 7130120 | PC
4-204.112 |No thermometer for deli prep cooler o 7130120 (¢
8-202.11A |Unshielded bulb above kitchen prep area 73020 |oC
6-501.11  |Water leaking behind ice maker and on to floor in stock room 17130720 IDC g

|
NRI NEXT ROUTINE INSPECTION

|

|

|

|

|

|

JA) pa|
Persan in Charge /ilile: P/e,nny Collins Ao C&M Date: 37/01/2020
Inspector.~— > ; 7 ¢~ ]| Telephone No. EPHS No. Follow-up: Yes No
Z, . 7 ; _/‘L 573-888-9008 1647 Follow-up Date: 07/30/2020
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