MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES | =
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN{330 | TMEOUT1530 |
FOOD ESTABLISHMENT INSPECTION REPORT
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RASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN DPERATIONS OR FACILITIES WHICH MUST BE GORREGTED BY THE
NEXT ROUTINE INSPEGTION, OR SUCH SHORTER PERICD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPEGIFIED IN THIS NUTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNE PERSON IN CHARGE:
Sonic Drive In Jake Stauffer R.B. Grisham Brock Beacham, GM
ADDRESS: ' ) ) COUNTY:
910 N Douglass 069
CITY/ZIP: PHOMNE: FAX:
Malden, MO 63863 573.276-3155 P.H.PRIORITY: [W]H[ ML
ESTABLISHMENT TYFE i -
BAKERY [0 c.sTORE [ CATERER O DELI 0 GROCERYSTORE  [J INSTITUTION [J MOBILE VENDORS
RESTAURANT [ SCHOOL [J SENIOR CENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPOSE
O Pra-opening B Routine [ Follow-up B complaint [0 Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O Approved M Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
. | Date Sampled Results
Llcense No. 069-14591

Risk factors are fopd preparation practu:es and employee behavmrs most commonly reported to the Centers for Dlsease Conlrnl and Prevmmun as contributing factors in

foadborns illness outbreaks. Public health interventions are control measures to prevent foodborns illness ar injury.
Compliance Complisnce i

cos R

i ouT Person in charge present. demonstrates knowledge. | B oUT No NA Proper cocking, time and lemperature

and parforms dutle |

IN OUT MNP N/A| Proper reheating procedures for hot holding

m auT Management awareness; |:u:||c;:.r prasent ] [ |IN oUT _NEB N/A| Proper cooling time and temparaturss
B ouT PraLer use of reporting, restncuun and exelusion [ 'MW ouT nNio NiA _Proper hot holding temperaturse
i Bl | [ ] OUT  N/A | Proper cold halding temperatures -
_- ouT N/O | Proper ssting, testing, drmklng or tohacco usa | IN T NIO N/A| Preper dats marking and dispasition
= ouT NIO Nn discharge from eyss, hose and mouth IN OUT NEB N/A Time asa public health control {procedures / |
= | | records)
i il . adl
Hands cleanh and pr Consumer advisory provided for raw or ‘
W out No | N ouT R e food
No bare hand contact with ready-to-sat foods or
u ouT  Nio approved aliemate method properly followed . i - |
| ouT Adequa_te handwashing fasilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods ot | |
cce55|bls | offarad |
3 Y . £ 4 T
[ ] QUT | Foed cbtamed from approved source | | M OUT N/A | Food additives: approved and praperly used
Food receivad at proper temperature | Toxic substances praparly identified, starsd and
N OUT NIB NA prap 2] QuT | used |
B OUT | Food in good condition, safe and unadulterated | :
Required rzcords available: shellstock tags, parasita Compliahes with approved Spacialized Process
IN out N NI destruction N ouT N | and HACCP plan |
B oUT  N/A | Foed separated and protsctad The letter to the left of each item indicates that item'’s status at the time of the
——— p—————— Ihspeaction.
IN dlr N/A | Food-contact suifaces clsansd & sanltized IN = in compliance OUT = nat in compliance
IN our  np | Proper disposition of retumsd, previausly served, N/A = not applicable N/O = not cbserved
raconditionad, and unsafa fond

Good Retail Practicas are preventative measuras to control the introduction of pathogens, chamicals, and physical objects |nto fnnds

IN ouT i s Watel R |IN A R
X Pasteurized eggs used where required X In-use utensils: properly_stored !
. Water and ica from approved source X Utansils, equipmant and linens: praperly storad, driad,
handied — l )
i X Single-use/single-service articles: properly stored, used |
X equate equipment for temperature conire X Gloves used rugerlz
x Approved thawing methods used i Bles(E B
X Tharmomsters provided and accurats Food and nonfood- mntact surfaces cl nahable, propety
designed, constructed, and used
Warewashing facilities: installed, maintained, ussd; test
| i | strips ussd o o
Food properly labeled; original sontainer X |
i ] 2hts, [ X Hot and cold waler ava ,.'adequate ressure
Contamination prevented during food preparatloh, storage x Plumbing installed; proper backflow davices
) " | and display | -
X " | Parsanal cleanlinass: claan auter clothing, hair restraint, x Sewaga and wastewater praperly disposad
fingernails and jewelry |
X | Wiging cloths: groperly ussd and stored X | Toilet facilities: properly constructed, suppli=d. cleansd I
% Fruits and vesetables washed before use b4 Gerbage/refuse properly disposed; facilities maintained
x Physical faciliies inslalled, maintained, and claan
Person in Charga Title: BFOCk Beacham GM/)\ i) Ty ™ Data.07/30/2020
Inspector:~ // Telephane No. EPHS No. Follow-up: Yes No
/ /;t / 573-888-9008 1647 Follow-up Date: 8/28/20
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Fountain heads soiled with black reS|due

PAGE 2 of 2
ESTABLISHMENT NAME ADDRESS CITY ZIP
Sonic Drive In 910 N Douglass Malden, MO 63863 x
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in“F
Walk In Cooler 39 Bacon 158
Hamburger Patty/Grill 178 Walk in Freezer -5
[ lce Cream 40 ~ chil ) 168
Deli Cooler 37 Tomatoes/Deli Cooler 41

[ Chicken Patty/\Varmer 148

8/28120 |

4-601.11A

4-601.11A | Two vegetable slicers under cabinet at sink, soiled with food and debris 8/28/20 |

5-205.15A | Drain in kitchen floor clogged, close to backing up on floor 8/28/20 |

3-501.17 Multiple items in bottom of prep cooler not dated (Shredded Lettuce, Sliced Tomatoes, Opened Hotdogs and 8/28/20
shredded lettuce in walk in coaler 18/28120

4-601.11A  |Multiple dishes soiled due to Food being prep above , CcOos

4-601.11C |Repeat Black resndue on Walls and celllng of walk in cooler wash rlnse and santlze 08/28/20
16-501.11 |water leaking through ceiling in hallway next to walk in freezer, repalr 8128120
6-501.11 Water leaking through wall behind ice cream maket, repair or replace 8/28/20
l
L § - |
6-501.11  Repeat Cracked and busted concrete floors below fryers, repair or replace 8/28/20
[ E— = = _l. -
COoS Corrected Onsite
NRI Next Routine Inspection |

Women's Restroom out of order

Persan in Charge !T’i:LIe: Brock Beacham, G,M)/\\H — Date: 07/30/2020
[ nsp ' ’ 7 7 Telephane N EPHS No. Follow-Up: Yes
573-888-0008 1647 Fallow-up Date: 8/28/20

E No |

CANARY - FILE COPY

DISTRIBUTION: WHITE - WHITE - OWNERS COPY

T
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