MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN4o0g | TMEOUT1300
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS CR FACILITIES WHICH MUST BE CORREGTED 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. -

ESTABLISHMENT NAME PERSON IN CHARGE:
DOLLAR GENERAL STORE 3038 DOLLAR GENERAL CORP Katelyne Sammons
| ADDRESS: | COUNTY:
1203 St Francis Street ! 069
CITY/ZIP: HO J
KENNETT, MO 63857 E78'%56.5700 FAX pH.PRIORITY: [ W[ ]m[E]L
 ESTABLISHMENT TYFE i T
BAKERY [ C.STORE [0 CATERER O OEL GROCERY STORE O INSTITUTION [J MOBILE VENDORS
RESTAURANT D SCHOOL D SENIOR CENTER O SUMMER F.P. TAVERN 0 TEMP.FOOD
PURPOSE
[ Prz-opaning M Routine [J Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC [1 PRIVATE B COMMUNITY [0 NON-COMMUNITY 0 PRIVATE
, Date Sampled Results
Llcense No. NA _

Risk factors are food preparatmn practlces and employee behavmrs mast commnnly reparted to the Centers for Disease Conirol and Prevention as cantiibuting factors in
foodborns illness outbrargks Pu hi | to prevent foodborne ilnass ar injury.

Compliance cos R Compliance i i cos R
i ouT IN oUT Nio B Praper socking, lime and temperature
IN OuT N/O Ml | Proper reheating procedures for hot holding |
. ouT Managiemeni awareness; policy present IN_ oUT N/O NIk | Proper caaling lims and temparatures 1]
B ouT Pmper use of reporling, restriction and exclusion N ouT Nio M| Proper hot holding temperatures |
i [t I [ ] OUT  N/A | Proper cald holding temperatures
i) ouTt N/O Pmpar sating, tasting, drinking or tobhaceco uss | IN OUT N/O BB | Proper dats marking and disposition
No discharge from eyss, hose and mouth [ Tims as a public health contral (procedures /
B ouT NO iN oUT N/O NI
: _ i L i
Hands clean and pmperly washed Cansumer advisory provided for raw or [
N out NI IN outr 1l undercooked food |
No bara hand contact with ready-to-eat foods ar
_IN our NI aporoved alternate method properly followed |
IN il Adeguate handwashing fasilities supplied & B OUT NO NA as::nzed foods used, prohibited foods not

accassibla

| Foad obtained from approved sourse ] | B OoUT N/A | Food additives: approved and properly used

N OUT Mlb N/A | Food received at proper temperature | u ouT Toxic substances proparly identified, stared and

~ | I used
| | ouT Food in good condition, safe and unadultsrated |
Required racards available: shellstock tags, parasite ompliahcz with app

IN OUT N/ Nl i | N ouT N | YACCE plan ]

B DUT  Nja | Food separated and pretactsd | The letter to the left of each item indicates that item’s status at the time of the
— — = — ————+—— ihapectioh.

IN il N/A | Food-contact surfaces cleaned & sanltized IN = in compliance OUT = nat in campliance
1 | N/& = hot applicable NiO = not observed

Proper disposition of returned, praviously served, |

IN ouTt et ditlonad, and unsafa fond

X | Pasteurized eqggs used where requlred X | | _In-use utensils: properly stnred -
X Water and ice from approved source x Etar‘;?llz, equipmant and linens: properly storad, driad,
andle:
[ alE A ; X | Single-use/single-service articles: properly stored, used

X Adequate eq_qument for temperature control X lees used properly —
X Approved thawing methods used i Lt
X Thermometers provided and accuratse % | Food and nnnfood—contact sutfaces cleanable, prapetty

designed, constructed, and used |

Warewashing facilities: installed, maintained, used; test
strips used _— |

X X | Ncmfnud conlact surfavses clean
X Insects, rodshts, and animals net present X Hnl and cold water avaliable; adsauiate pressure )
% | Conmaminatioh prevented during food praparation, storagse x | Plumbing installed; proper backflow devices
| || anddisplay |
X Parsanal cleanliness: claan outer clathing, hair rastraint, x | Sewage and wastawater properly disposed
fingernails and jawelry | — ) ]
X | Wiging claths: praperly us=d and stored | X | Toilet facilities: properly constructed, supplied, cleaned
X Fruils and vegetables washed before use X | Gerbagelrefuse propery disposed: facilities mainteined | | |
-, Ji n X | Phisical facilitias installad, maintained, and claan
Person in Charge ITitle: Z ﬁ,f.r i = /\ Dats:
Katelyn/ge Sammons Havi® J{ (A 9 08/14/2020 -
lnspect/c)/ /’ one WO. Follow-up: O Yes o
573-888- 9008 164 Follow-up Date: 8/21/2020
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ESTABLISHVENT NAME ADDRESS CITY ZIP
DOLLAR GENERAL,STORE 303£1203 St Francis Street KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
Ice Cream Freezer 10 Dairy Cooler 38
2 door Freezer 6 Dairy Cooler 39
| ___ 2 Door Freezer [ 5 2 Door Cooler o 39
‘Frozen 3 Door | 7
Fresh Food Cooler | 38 I

5-403.11 Repeat: Mop water not being disposed of in utility sink, unable to access utility sink

8/21/2020

4-601.11A |Repeat; Water Fountains soiled, wash rinse and sanitize

8/21/2020

%

6-301.11 Repeat: No soap at East Restroom

6-501.11 Repeat Broken Handle on 2 door Cooler, must maintain in good repair 8/21/2020 I
5-501.17 |Repeat: No covered waste basket in both restrooms 8/21/2020 3 ]
520511B | Repeat: Mop water in bucket in hands ink, hand sink is for hand washing only 8/21/2020 .
6-501.16  Repeat: Mops laying on floor next to restroom]ang to allow them to air dry 8/21/2020 (3<
) 8/21/2020|" 57
6-501.12A Repeat: Floors soiled with trash and debris, clean B 82172020 | )X
8/21/2020 | £\

MO BBN{IA14 (24T e ¥ DISTRIBUTION: WHITE - DWNER'S COPY CANARY - FILE GOPY

—= \
_ , —— ]
Person in Charge /T'“e:ﬂKatelyng,Sammons y\/ij/p “3{\ Date: 08/14/2020
inspecta” ? 77 7 T Teléprane Mo, T“EB0S No. Followup: [0 Yee O No |
573-588-9008 | 1647 Follow-up Date: 8/21/2020
E&R.37A



