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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED 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 GESSATION OF YOUR FODD OPERATIONS.

ESTABLISHMENT NAME: QOWNER: PERSON IN CHARGE:
CASEYS GENERAL STORE 1898 CASEYS, INC Christy Watson
ADDRESS: COUNTY:
%1313 N DOUGLASS 069
TY/ZIP: HONE: ;
CITYZI*MALDEN, MO 63863 YR FAX pH.PRIORITY: [JH[JM[E]L
ESTABLISHMENT TYPE ] o T
O BAKERY B C.STORE [J CATERER O bEU [0 GROCERYSTORE  [J INSTITUTION [ MOBILE VENDORS
] RESTAURANT  [] scHOOL [ SENICR CENTER _ [] SUMMERF.P.  [] TAVERN C] TEMP.FOOD
PURPOSE
[ Pra-opaning B Routine [ Follow-up O Complaint [0 Othar
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE
: Date Sampled __ Results
License No. 069-10240

Risk factors are food preparation practices and employes behaviors most commonly reparied to the Centers for Disease Control and Preventioh as contributing factors in

foodborne iilness outbrsaks. Public health interventions ars cant to prevent foodborns illness ar inju
Compliance cos R Compliance

I ouT erson in charge pre - IN ouT Nic NI

and performs I — —
T IN_ 0UT_N/O Nl | Proper reheating procedurss for hol holding

| ] ouT Management awareness; pelicy present IN oUT N/O N | Proper cooling time and temparaturas [
B rtin it d i 1IN _out Nio NBET Proper hot holding tzmperatures

i# [ OUT WA | Proper cold halding temperatures
IN OUT N/O NIl | Proper dalz marking and disposition

Proper cooking, time and temperature

N | ouT N/O | Prapar eating, tasting, drinking or tobacco usa

No discharge from eyes, hose and touth Time as a public health contral {procedurss /
[ ] OLEI' NIO IN OUT N/o Nl ratords) |
| Gt il [ i |
Hands clean and properly washed Consumer advisory provided fof raw or
_. aur _to N - EUT - undercooked food |_
No bars hand contact with raady-to-aat fonds ar ibEE
il OUTR I aporoved alternate method properly followed - |
[ ouT Adequate handwashing facilities supplied & B ouT NO NiA Pasteurized foods used, prohibited foods not |
accessible offarsd |
._ ouT F.cod abtained from approved source IN OoUT i, ood additives: aD_DrD-Ve d praperly w |
N oUT NED NA Foad received sl proper tsmpersture IN cillr Toxic substances proparly identified, storsd and =]
used _
[ ] ouT Food in good condition, safe and uiwadulterated -
Required records available: shellstock tags, parasits omp
IN OUT N/O Hilh ‘ N ouT M | iHACCP plan i

] OUT  N/a | Food separated and protactsd The letter to the left of each item indicates that item’s status at the time of the

| — - - - Ingpection.
] ouT N/A | Food-contact surfacas clsanad & sanitizad IN = in compliance OUT = not in campliance
N/A = not applicablz N/O = not observed

D Proper dispositian of returned, prEvinust served,

IN ouTt

IN ouT : iang W atay RO Ef DS
X | Pasteurized eggs used where required [ | X In-use utensils: propetly store -

% Vater and ice fram appraved source Utenasils, equipment and linens: properly storad, driad,

] handled =

| i [ x Single-use/single-service atticles: properly stored, used B
| X | Adequale equipment for temperature control X | | Gloves used properly ]

X Approvad thawing methods usad | taiils ! iE gl EnEs LR i

) Thermometers provided and accurate [ % 00 ohfood-cantact surfaces cleanable, prapetly

designed, constructed, and used il
x Warswashing facilities: installed, maintained, used; test
— strips used

X b3 Nonfood-contact surfaces tlean

X Insects, rodents, and animals hot ureseht X | Hot and cold water available; adacuale prassure

X | Cahtaminatioh prevented during food prepatation, storage x Plumbing installad; propar backflaw devicas

and display - -
X Parsanal claanlinass: clean outer clothing, hair restraint, x Sewage and wastawater praparly dispased
fingernails and jewelry | B
X Wiging cloths: property used and stored I x Tailet facililies: properly constructed, supplied. cleaned
X Fruits and vezetables washed before use ” X |1 | Garbaga/refuse propety disposed, facilities maintained | |
| e | ¥+ | —Physical facililias installad, maintainad, and claan |
/

Teleph Np. - EPHS No. Foll : Y N
5737888 0008 e [Ty e = °
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[EGTABLISHMENT NAME ADDRESS CITY izIP
CASEYS GENERAL STORE 18941313 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP.In°F FOOD PRODUCT/ LOCATION T TEMP.in*F
ICE CREAM/ MAKER 33 ) ‘
WALK IN COOLER [ 36 B |
WALK IN FREEZER -8 - _|

7-201.11 Drain decloggier above drinks in walk in cooler, Floor finish cleaner above drinks in storage area and fly repellant above {
3 vat sink, shall be stored away from food and drink COos /F_W

COS Corrected onsite

Persaon in Charge /Title: Chl’lSty Watsonx ‘,I ~ ) (’—\/UG mw ! Date: 09/23/2020

e I L 2 e T GETT P

140 ARN- AT {913 TS——LUGTRIBUTION: WHITE - OWNER'S COPY GANARY - FILE GOPY EZI7A




