MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME |N1 200 TIME OUT1439

PAGE 1 of 2

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 GORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER;: ) PER?ON IN CHARGE:
Vancil's IGA J.P. Vancil Philip Vancil
ADDRESS: . NTY:
110 Snider Place COUNTY: pynklin
CITY/ZIP: PHONE: FAX:
Campbell, MO 1.946-2538 P.H PRIORITY: (W] H[ M []L

ESTABLSHMENT TYPE

BAKERY [ ¢.sTORE [J CATERER O peu [0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS

RESTAURANT [ scHooL [ SEMIOR CENTER  [J SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPDSE

O Pre-opening B Routine [J Follow-up O Complaint [J Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License No Date Sampled Results

to prevent foodbornea illnass ar injury.

Risk facturs are foad preparancm pracnces and employee behawors most commonly reported to the Centers for Disease Contral and Prevention as contributing factors in
foodborne illness outbreaks. Public health In etV

i COS R

Propser eat\ng, tastlnq, drinking or tubaccu use

Compliance cOos R Compliance ik £
=] ouT IN OUT WD NA Proper cooking, time and lemperature
§ ! 5 IN ouT MBB N/A| Proper reheating procedures for hot holding
| | ouT Mananement awareness; pclwc-,r prasent IN OUT—PE N/A | Proper conling time and temperatures
. ing, restriction and exclusion ' OUT _N/O_N/A | Proper hot holding temperatures

N/A | Proper cold holding temosratures

Propar date marking and disposition

reconditioned, and unsafe food

[ ] ouT NO  OUT NO NA
B OUT N/O No discharge from eyes, nose and mouth IN OUT NO Time as a public health contrdl (procedures /
Hands clean and propedy washed Consumer adwsory prowded for raw or“ .
g out N/O i NiA undercooked food
No bare hand contact with ready-to-eat foods or i
- ouT hiO approved altarnate methad properly followsd
ouT Adequate handwashing facilities supplied & Pasteurizad foods used, prohibited foods n
. acceossible B ouT NO NA
- ouT Food obtained from alp_s roved source . N/A properl y used
IN OUT 1P NA Food recelved at proper temperature ] ouT Toxic substances sropery identified, stored and
used
[ ] ouT Food in good condition, safe and unadulterated : §
Required recards available: shellstock tags, parasite pl izad P
IN ouT NO ik destruction L el and HAGCP plan
IN T A | Foo separated and brolecte = The letler to the left of sach item indicates that item’s status at the time of the
- inspection.
iIN ¢llT N/A | Food-contact surfaces cleaned & sanitized = in compliance OUT = nat in compliance
N our b | Proer disposition of retumed, previously served, N/A = not applicable NG = not observed

X Pasteurized eggs used where requirad X In-use utensuls crocerly stored
X Water and ice from approved source x Utensils, equipmant and linens: propery stored, dried,
handled
- X Single-uselsingla-sarvice articles: properly stored, used
X Adequate equisment for tem.;srature conlrol X Gloves used praperly
X Approved thawing methods used X sk
X Thermometers provided and accurate Food an nonfood-contact Surfaces cleanable, properly
designed. canstructed, and used
X Warewashing fadilities: installed, maintained, used; test
strips used
X Nonfoad-contact surfaces clean
X Insects, rodents, and animals not presant X Hot and cold water available; adequate pressure
% Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
and display
X Personal cleanliness: clean auter clothing, hair restraint, x Sewage and wastewater propery disposed
fingernails and jewelry
X Wiping cloths: aroperly used and storad X Toilet facilities: properly constructed, suptlied, cleaned
X Fruits and veqetables washad befora use X Garbagefrafuse propery disposed; facilities maintained
R 7 X Physical facilities installed, maintained, and dean

Person in Charge /Title: ph|||p Vancil ﬂ

Date:12/23/2020

TAD 560- 15 (B17)

DISTRIBUTION: WHITE - OWNER'S COPY

Inspecto . : X EPHS No. Follow-up: O VYes Na
/M/ ,//g{__.--—— 73-888-9008 1647 Follow-up Date:
CANARY - FILE GOPY E6.37
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ESTABLISHMENT NAME ADDRESS GITY /ZiP
Vancil's IGA 110 Snider Place Campbell, MO
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Meat Display Cooler 37 10 Door Cooler 38
Fruit and Vegetable Display Cooler 39 Dairy Cooler 39
Sandwich display cooler 37 Walk in Cooler 6 37
Deli Cooler 38 Walk in Cooler 3 38
Meat Cooler 35 Poultry Cooler 34

3-302.11 |Raw Chicken legs above Ham in display cooler COSs £l
4-601.11A|Cutting boards in vegetable prep area heavily scarred, repair or replace CIP "I‘?V,
4-601.11A|Duct tape used to cover seams in cutting boards, tape shall not be used on food and non food CIP ,?V

grade surfaces

MO B8O-1B14TE73)

4-601.11C |Dust and debrls onh celllngs of walk.ln coolers and freezers wash rlnse-and sanltuze- NRI ﬁ
4-101.19 |Raw wood in walk in coolers {must be sealed in high moisture areas) NRI E\]
6-202.11A |Unshielded light bulbs in meat walk in cooler NRI &%V,
3-501.13 |Turkeys thawing in sink, must use approved method for thawing COS 47V,
3-305.11b |Raw ground beef in walk in cooler not covered, shall protect from contamination cos HV/
3-307.11 |Personal food stored with other food, label and keep seperated cos {W
NRI Next Rautine Inspsction
COS Corrected onsite
CIP Correction in progress
/ / /
Person in Charge ITltIe Philip VancﬂM Date: 12/23/2020
Inspector: EPHS No. Foliow-up: ] Yes [ No
i / / 573- 88- 9008 1647 Follow-up Date:
EA.37A

ol STRIBUTION WHITE - OWNER'S COPY CANARY — FILE COPY



