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BASED CN AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN DPERATIONS OR FACILITIES WHICH MUST BE GORRECTED 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 DPERATIONS.

ESTABLISHMENT NAME: ] PERSON IN CHARGE:
DOLLAR GENERAL,STORE 3038 DOLLAR GENERAL CORP Katelyne Sammons
ADDRESS: . :

551203 st Francis Street COUNTY: 09
CITYZP:KENNETT, MO 63857 | 573'885.5700 | T PH.PRIORITY: [ H[ I [®]L
ESTABLISHMENT TYFE = T

[0 BAKERY O ¢.sTORE [0 CATERER O bpEu GROCERY STORE 3 INSTITUTICN [ MOBILE VENDORS
[] RESTAURANT  [J scHOOL [0 SENIOR CENTER [ SUMMER F.P. TAVERN [ TEMP.FCOD
RURPOSE
[ Pre-opening O Routne M Follow-up O Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL [ WATER SUPPLY
O approved [ Disapproved B PUBLIC O PRIVATE W COMMUNITY O NON-COMMUNITY O PRIVATE
[ Date Sampled Results

License No. NA

Risk factors are food preparation practices and employes behaviors most commonly rsported to the Centers for Dissase Control and Prevention as contributing factors in
foodborna illness outbraaks Public health interventions are control measurses to pravent foodborne illness or injury.

Compliance : COS R Campllanc- | R
] ouT Persnn in charge present. demonstrates knowledge. IN ouT Nio NI roper cooking,
- - ouT N/©O BB | Proper reheating procedures for hot holding
m ouT OUT N/O NI | Proper cocling time and tempersturas (i
ouT “oUT_N/0_ NI | Proper hot holding temperatures [
i |l OUT N/A | Proper cald halding temperatures il 11
1 ouT N/O | Proper aaling, tasting, drinking or tobacco uss OUT N/ MR | Proper data marking and disposition | |
= ouT NI No discharge fram eyes, nose and mouth IN OUT NoO N I;E:Er;ssaa public health contral {procedurss /
i Hands clean and properfy washed Conhsumer advlsory pmwded for raw of
N our N | TR N our M | dercooked food
N ouT No bare hand contact with ready-to-aat fonds er
approved alternate method properly followed i
IN il Adequate handwashing fasilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods nat
accessibla offarad
1] ouT Food obtained from éppmved sourse B ©OUT WA | Food additives: approved and propu;rly used 1
N ouT MNP N/A Food racsivad et praper temperature ] ouT I:;(:jc substances properly identified, starsd and
[ | OUT | Food in good condition, safe and unadulterated | — ] i) I
Required racards avallable: shellstock tags, parasits Compllanes with approvad Spacialized Process
IN oUT NiO HE destruction i out N and HACCP plan -
] OUT  Nja | Food separated and protactsd The letter to the left of each item indicates that item’s status at the time of the
— . —— Inspaction.
] ouT _N/A Food-contact sutfaces clzanad & sanltizad | IN = in compliance OUT = nat in compliance
IN ouT N Proper disposition of relurned, previously served, N/A = not applicable N/O = not observed

raconditionad,
e

N IN il i
X |_Pasteurized eggs used where required X In-use utensils: properly stored
X Water and ice from approaved source x Utensils, equipment and linens: properly stored, dried,
| S handled |1 |
I I Tl x | Single-usefsingle-service articles: properly stored, used |
X | Adeguste equipment for temper: X |_Gloves used nroperly !
X Approved thawing methods used ;i
X Thermometears provided and accurate X Fond and nonfood-contact surfacas € =anabla, prapatly
- designed, constructed, and used
% Warswashing facilities: installed, maintained, used; test
_ strips usad = —
X X Nonfond-conlact surfases clean |
X | Insects, rodents, and ahimals not present 1 x Hot and cold water avallable adequain pressure
X Conhtamination praventad during food preparatioh, storage x Plumbing installed; proper backflow devices
| and display
x Parsanal cleanliness: clean auter clothmg, hair rastraint, x Sewage and wastawater properly disposed
| fingernails and jewelry | |
X Wiging cloths: praperly used and stored | X% | Toilet facilities: praperly constructed, supplied, cleaned
x Fruits and vegetables washed before use X Garbage/refuse propery disposed; facilities mainteined | |
Physical facilitiss inslalled, maintainad, and clsan

Perionn Shame T Katelyne Sammo/pgﬁé‘y’} U;ﬁ[}@, Q&i i Date: 08/21/2020

f top: /' 7 £ 4 [ Telephone No. Y "EPHS No. Follow-up: O Yes O N
s> // Z, 2 T 38 o 1847 | Followup Date: ) °

MO 58- 'ﬁ.u @13 = / o DISTRIEUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E3.37
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[ESTABLISHMENT 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
lce Cream Freezer | 10 Dairy Cooler 38
2 door Freezer 6 Dairy Cooler 39
2 Door Freezer 5 2 Door Cooler 39
Frozen 3 Door
Fresh Food Cooler 38 | B

5-403.11 |Repeat; Mop water not being disposed of in utility sink, unable to access utility sink 8/21/2020! ..'

==

5-501.17 |Repeat: No covered waste basket in both restrooms 8121120204

6-501.12A |Repeat: Floors soiled with trash and debris, clean 8/21/2020 5 [~

—

Person in Charge /Title: Kgielyne Samr/npnq’>< %\r\, I ,{——-- _7( o (\4;\11_\/ | Date: 53/21/2020

'A"S'”Z’ / % //;//— 573*25%?9008 kNN LG

0 GRIFIRTY (315 DCISTRIBUTION: WHITE - OWNER S COPY CANARY - FILE COPY EA374

,



