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BASED GN AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERICD OF 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 GESSATION OF YOUR FOOD OPERATIONS.

ESTAB'LISHM,ENT NAME: D\_NNER: PERSON IN CHARGE:
York's Quick Stop & BBQ Linda York Penny Collins
ADDRESS:; - B | COUNTY:
Hwy 53 069
CITY/ZIP: PHONE: :
Campbell, MO 573.245-3136 FAX P.H. PRIORITY : @ H M

ESTABLISHMENT TYPE B S

0 BAKERY B C.STORE [ CATERER O DEL [0 GROCERY STORE O INSTITUTION J MOBILE VENDORS

] RESTAURANT  [J sScHOOL [ SENIORCENTER [0 SUMMERF.P.  [J TAVERN O TEMP.FOOD
PURPOSE

[ Pre-opening O Routine M Follow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O aApproved [ Disapproved [0 PUBLIC B PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE

te S Results
License No. NA Date Sampled

Risk factors are food preparation practices and employee behaviors mast commonly reported to the Centers for Disease Control and Prevention as cohtributing faciors in
foadborns illness cutbreaks. Publlc health interventions are control measures to prevent foodborna illness ar injury.
Compliance bt =GOS R Compliance E
ouT Persnn in charge present. demonstrates knawledge. Proper cocking, time and temperature

= and nan‘arms duties B ouT Nio NiA

B IN QUT Ml N/A| Proper reheating procedures for hot holding
| | QuUT Management awaranass palicy present ] _l't\ oJT Ml N/A| Propercocling time and temperstures
" ouT Proper use of repo resttittion and exclusion "I ouT N0 NiA| Proper hot holding temperatures
i [ | ouT N/A | " Praper cold halding | temperalures
!_OUT N/O N/A| Proper dats marking and dispesition

Proper sating, tasting, d
N discharge from eyzss, nose and niouth N ouT No N Time as a public health contral {proceduras /

= el s
Hands clean and propetly washed T | Cohsumer advisery providad for raw or [

= out _N/O - | N our Nl undercooked food |
No bare hand eontact with ready-to-aat fonds ar il :

._ our N approved alternate method properly followed - ; i

[ ] ouT Adequate handwashing facilities supplied & B ouT NO NA Pasteurized foode used, prahibited foods not
accassible | offarad |
|

OUT | Food cbiained from approved sourse B  ouT NA

Food additives: approved and properly used i
IN ouT NEP N | Food receivad al proper temperalure i ouT | Toxic substances proparly identified, stared and |
used

[ ] QUT | Food in good condition, safe and unadulterated !
_IN oUT Nio 1 ‘::sqs:vﬁidu?mrds available: shellstock tags, parasitz IN ouT  NB (a::;]ﬁfgg; \g}:ﬁ:\appmvad Speclallzad— Process |
IN (@~ N/a | Focd ssparated and protactad The lstter to the left of each item indicates that item’s status at the time of the
] QUT  N/A | Food-contact surfaces cisansd & sanitized ' "‘Spmtf?r‘, compliance OUT = not in compliance
IN auT - Pmper-(:L:?:;it:&?j,::;l}l;r;igapmvmus'y served, N/A = not applicable NI/O = not observed

he introduction of path

s, chemicals, and chysi

Good Retail Prﬂcncas are Ereventahva measursas to contro!

IN i cos R IN | ouT cos R
X Pastevrized sags used where re |l x ! In-use utensils: properly storad 1
% Watear and ice from appravad source x Utensils, equipment and linens: properly stored, driad,
_ handled |
| cHit) X | Single-usefsingle-senvice articles: praperly stored, used ]
x | Adeguate equipment for temperature control x | | Gloves used properly _
X Approved thawing methods usad : ;
X Thermomet=ars provided and accurate x Food and nnnfood-comact surfaces c Danablu, propetly
. designed, construgted, and used
R x Warewashing facilities: installed, maintained, used; test
strips used ]
X X Nonfood-sontast surfaces tlsan i
X Insects, rodents, and animals hot present X Hot and cold water avallable acleuuat- ptessUre il
X Cphtamination prevented during food praparation, storage % Plumbing installad; proper backflow devices
and display _ - _ -
X Parsanal cleanlinass: clean outer clothing, hair restraint, x Sewage and wastawater properly dispesed
fingernails and jewelry o |
X Wiping cloths: properly used and stared X Tailet facilities: properly constructed, supplied, cleaned
X Fruits and vegetables washed befare use . . Garbage/refuse properly disposed; facilities maintained |
[~ |~ X Physical facilitias installad, maintained, and claan
Person in Charga lTltIe Penny Col»s L)W ( Q U , | Date: 7/31/2020
; Telephone No. EPHS No. Follow-up: O Yes No
573- 888-9008 1647 Follow-up Data:

—_—
DISTRIBUTION: Y:HITE - OWNER'S COPY CANARY - FILE COFY E3.37
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ESTABLISHMENT NAME ADDRESS CITY i21P
York's Quick Stop & BBQ Hwy 53 Campbell, MO
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION . TEMP.in“F
Chicken StripsAVarmer _ 140
n
|’

6-202.15 Daylight visible under both doors in smoke house, shall keep outer openings protected INRI

6-202.11A |Unshielded bulb above kiichen prep area [NRi

NRI NEXT ROUTINE INSPECTION
i
T — EDUGATION PROVIDED OR COMMENTS 2
I"\ i,
Person in Charge Mitle: Penny CO”IﬂS I\QQ;'\ ‘ { LC/? Date: 7/31/2020

Inspector” // b 'Jele;éhone Na, EPHS No. Follow-up: 0O VYes No
Z 575-856-0008 Héa Follow-up Date:
MO 580-1R1 CISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE GOPRY E3.37A



