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BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS CR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, DR SUCH SHDRTER 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 FODD OPERATIONS.

ESTABLISHMENT NAME PERSON IN CHARGE:
DOLLAR GENERAL STORE 3038_ DOLLAR GENERAL CORP Katelyne Sammons
ADDRESS: COUNTY: ]
581203 St Francis Street 069
i PHONE: FAX:
CTYIZP:KENNETT, MO 63857 B e 5.5700 X PH.PRIORTY: [ JH[ ML
ESTABLISHMENT TYFE T
[ BAKERY O c.STORE [ CATERER J DELI B GROCERY STORE [ INSTITUTION ] MOBILE VENDORS
[0 RESTAURANT  [] scHoOL [ SENIOR CENTER  [] SUMMERF.P. [ TAVERN [J TEMP.FOOD
FURPQSE
O Pre-apsening B Routine [0 Follow-up O complait [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Lic e No, NA Date Sampled Resuits
ense No, NA

Risk facturs are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and F'reventlon as conlrlbutlng factors in
foodbarns illness outbreaks. Public health interventions are control megsuras to prevent foodborne illness or injury.
Compliance cos R Compliance

il ouT Person it charge present, demonstrates knowledge. IN oUT No Nl Proper socking, time and temperature

and performs dulies | R |
IN OUT N/O il Proper reheating procedures for hot holding

€os R

i | ouT Management awareness, polu:y present 1 1IN ouT Nio h. Proper cacling tims and tempsrstures
[ ] ouT Proper use of reporting, restriction and exelusion | |IN ouT /o | Proper hot holding temperatures B
e Hiyr G | [ ] OUT  N/A | Proper cold halding temperatures |
! ouT N/Q | Proper asting, testing, drmkmg or tobacco usa IN OUT N/O | Propsr data marking and disposition |
B ouT NID No discharge from eyes, nose and mouth IN oUT No NE Tima as a public heaith contral {procedurss / I
_IN ouT i Hands claah and pmperly WashIad . - i N ouT
Na bare hand contact with raady—to—eaﬁnds? ]
IN - ouT NI approved alternate method properly followed 1
IN il Adequa'te handwashing facilities supplied & B ouT NO NA
| B ouT btained from approved sourse ] 1 H  OUT WA | Food additives: approved and praperly used |
IN OUT NEb N/A Food raceived at proper tampersiure 1 ouT | To:g; substances properly identified, storsd and |
] OUT | Food in good condition, safe and unadulterated i

Required racords available: shellstock tags, parasita i Compllancs with appmVad-Speclallzad Process
. IN outT NIl

IN OUT N/O HElh d and HACCGP plan

e ouT N/a | Food separated and protactad The letter to the left of each item indicates that item’s status at the time of the
Inspaction,
IN il N/_A Faod-contact surfacas cleaned & sanltized IN = in compliance OUT = nt in compliance
\gp | Proper disposition of retumed, previously served, N/A = not applicable N/Q = not abserved

IN ouT

racenditinnad, and unsafs food

X Pasteurized eggs used where required L X In-use utensils: prnpe _Mstored i
X Water and ice from appraved source x | Utensils, squipmant and linens: praperly stored, dried,
| | handled
T K 3 E b3 Single-use/single-service articles: properly stored, used | -
| Adeyuats equipment for temperature control | X Gl d
X Approved thawing methods used : i i
X Thermometzars provided and accurats % Food and nonfood-contact surfaq:es clsanabla, propsty
designed, constructed, and used Bl
Warewashing facilities: installed, maintained, used; test
I i i I strips used b
X Food properly labeled; original container 0 X Nonfoud-comact surfaces tlean
X Insects, rodsnts, and animals not present ] 3 Hot and cal lable: adequats prassure =
X Contamination preventad during food preparation, storage | x Plumbing installed; propear backfliow devices
= and display = 1 |
X Parsanal cleanliness: clesan outer clothing, hair rastraint, X Sewage and wastawater properly dispased
fingernails and jewelry | - ) | i
X Wiging cloths: properly used and stored | X | Tollet facilities: properly construsted, supplisd. cleaned e p—
x Fruits and vegetables washed before use 1 X | _Garbage/refuse propety disposed; facilities maintainsd | |
X | Bhysical facilitias installad, maintainad, and claan |

Person in Ch {Title: . 3 1 - . - Date:
nin Sherge U= Katelyne Saminons 1/7@1{%Wu,_-_(\ /\SN = 08/06/2020 ——
T TEPAS No. -up:
///// 25srhen e 847> | Followass ate: 8312090, °
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME N 900 TIME SQUT 1 100

“mniiiry: THesd {orns MUET REC ; B A TGN wnthi Hulig: 4
5-403.11 Mop water not being disposed of in utility sink, unable to access utility sink

| 81132020

| PAGE 2 of 2
[ESTABLISHMENT NAME ADDRESS CY zIP
DOLLAR GENERAL,STORE 3031203 St Francis Street KENNETT, MO 63857
FOOD PRODUCT/ALOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in“F
- Ice Cream Freezer 10 R Dairy Cooler 38 |
2 door Freezer 6 B Dairy Cooler 39
- 2 Door Freezer B 5 B 2 Door Cooler 3 |
Frozen 3 Door -
Fresh Food Cooler ] 38 h

4-601.11A  |Water Fountains sciled, wash rinse and sanitize

8/13/2020 | '<J
i

il bR shace ot O DRy hake o B R A
6-501.11 |Broken Handle on 2 door Cooler, must maintain in good repair

. 8/13/2020

5.501.17 |No covered waste basket in both restrooms

8113/2020 | )/ <\

5-205.11B  |Mop water in bucket in hands ink, hand sink is for hand washing only

8/13/2020 | L&

8-501.16 | Mops iaying on fioor next to restroom, hang to allow them to air dry

8/13/2020 | J/=,

8-501.11  |Water leaking out of 2 door cooler onto floor, repair or replace

8113/2020 [/ |
L

6-501.12A |Floors soiled with frash and debris, clean

8/13/2020

6-301.11 No soap at East Restroom

8/13/2020 |

Date: 38/06/2020

| EPAS No—
1647

Follow-up: Yes
Follow-up Date: 8/13/2020

O No |
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