MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED
NEXT ROUTINE INSPECTION, DR SUGCH SHORTER PERIOD DF TIME AS MAY BE
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY
ESTABLISHMENT NAME:

Great River Chinese Restaurant

BELCOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE B
SPECIFIED N WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

OWNER:
Fang Yang & Wei Lin

[ PERSON IN CHARGE:
Same

| ADDRESS' {424 N Douglass

License No. ___

paration praclices and employee
Public health interventions are control measures

Risk factors are food pre|
foogboms illngss outbraaks.

CITY/2IP: | PHONE: FAX:
Malden, MO 63863 N 6.6106 P.H.PRIORITY : [W]H L v
[ ESTABLISHMENT TYPE == _ - T e
BAKERY [ c. sTORE [0 CATERER O DEL GROCERY STORE O INSTITUTION [1 MOBILE VENDORS
RESTAURANT D SCHODL [1 SENIOR CENTER 0 sUMMER F.P. TAVERN ] TEMP.FOOD
RURPOSE
[ Pre-opening B Routng [ Follow-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
[ Approved [ Gisapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY OO0 PRIVATE
Date Sampled Results

behaviors most commenly reporled to the Centers for
to prevent foogborne illness ar inju

Disease Conlrol and Preveniion as cantributing factors in

Compliance Jgs i | R Compliance [l | R
Person in charge present, demonstrates knowledge. | | Proper cooking, time and temperature
B out and performs dutles = . OUT Nio NiA |__
i N our NEb NJ/A| Proper reheating procedures for hot holding i
- ouT | Management awarensss; policy present | JIN ouT WA Proper codling time and temperatures | ]
= = QUT | Properuseofre orting, restriclion and exslusi i__ B out nNio N/AL Properhot holding temperatures
FHyHienic Fracs - OUT  NJA | Proper cold holding temperatures |
S ouT N/O | Proper sating, testing, drinking or tohacco us2 | IN1 NiG N/A| Proper dal= marking and dispasition |
i = T T i |
il ouT NIO No discharge from eyes, nose and mouth IN QUT N N | Time as a public health contral {ptocedurss /

Hands clean and pr.npeny" a3 h;a

No bare hand contact with ready-to-eat fonds or

ditives: approved and properly used
" Toxic substances properly identified, storsd and

= our approved alternate melhot propetly followed
IN s | Adequate handwashing facilities supplied &
il B0y B
E ouT | Food obtained from approved source ___- OUT  N/A Food ad
N OUT NEP NIA | Food recsivad at proper temperalure ‘ ™ ouT
@ QUT | Food in good condition, safe and unadulterated

1

IN OUT Ni© r.‘l Raqmre@ racords available: shellstock tags, parasita

plianca wi hl ap-prnvad SpeciaIiZea-Process |

1 aut  HiR | and HACCP plan

IN s o N/A | Food saparated and protactad
IN il N/A | Enod-contact suifacas claanad & sahltizad fiid
IN ouT b | Proper disposition of returned, previously served.,

raconditionad, and unsafs fond

D EET

ctices are preventative measuras to control the introd

The letter to the left of each item indicates that item’s status at the time of the
inspaction.

IN = in compliance

N/A = not applicable

OUT = not in compliance
N{Q = nat obsetved

;y

DISTRIBUTIDON: HHITE — OWNER'S COPY

{3ond Retail Pra uchion of nathogens, chemicals, and oh ical objscts into foods.
IN ouT e e e 1 cos | R IN | ouT T Rropeisichl Biz6]
X Pasteurized eggs used where required = [ X In-use utensils: propetly stored |
X Vater and ice from approved saurce | x ["Utensils, squipment and linens: praperly stared, driad,
| | * | handled N }_
| it | X Single-use/single-service articles: properly stored, used | X | 1)
X Adeguals equipment for temperature controf = b3 B Gloves used
X Approved thawing methods used T e A el Al 8 i
X Thermometers provided and accurate | X l Food and nonfood-contact sutfaces cleanable, praperly
| , designed, construcied, and used ‘_
[ % | Wargwashing facilities: installed, maintained, used; test
| | strips used =
X Food properly labeled; original container ]l X " Npnfood-contact surfaces clean
: ¥ o
X | Insects, rodsnts, and animals hot prasent | ! | Hot and cald water available; adeguate pressure
® | Contamination pravented during food preparation, storaga ‘ % l ‘ | Plumbing installed; propar hackflow davices
and display N — |
X T Parsonal cleanlinass: clsan ouler clothing, hair rastraint, [ x Sewage and wastawater praperly disposed
| fingernails and jewelry | N |
X | Wiping cloths: properly Lsed and stored [ N . X Toilet facilities: properly constructed, supplied. cleaned | | |
X _Fruits and vegetables washed before Use | ——§ X | Garbageirefuse praperly disposad; facililies maintained | T |
Fal X | Physical facilitias installad, maintainad, and claan
Person in Charge fTitle: ame | Date: 09/03 /2020
inspec r'/,} 7/ / 9= = Telephatie No EPHS No | Follow-up: O Yes O No
/ /// / / 4// | 573-888-9008 ‘1647 | Follow-up Date:
i 4 CANARY - FILE COPY ! E5.37
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‘Malden,

LISHMENT NAME ADDRESS

Great Rjver Chinese Restaurant |1124 ND
FOOD PRDDUCT!LOCAT\ON

ouglass

~ WekinCooler J_f_jf__r__,_,ﬁ
_ff_!\'ﬂw_ﬂzsz_ei,__,_,_i_,__iﬂ T e I
 Turbo # Ar _J_/ 36 = R -

_ — I

" Whole E o EgusiPrep CO0T B B e
~PorkiPrep Cooler

lce scoop handle \ayrng in ice inice maker, must be stor e up of in ice sco9P holder

[Cut watermelon and honey dew not dated, once cut mus iscard date

nd smk
Smg\e seve rtems ; facing cing ceiling, 10, invert 1© protect .ct food contact su
erssrng cel\mg tile 1 \n kitchen, repa\r or replace

IWa\k in | Freezer door seal torn & and | damaged reparr -or replace | \
'Wa\k in Fr Freezer has ht heavy ice puild up, creatmg the potent\al for C contamrnatron , of food, | repair N ;“
e L ound WP, 27— repall | S

|

“harge "le: Same ‘: Da‘e 09/03/2020
= . —7 - ' Tele SroneNo. H EPHS S No. - Fo\ low-ups o Yes O N
P - % 8-0008 ' Follow-up Date:



