MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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2
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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 CORREGTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:

Harps Food Store #292

OWNER:
Harps Food Store, Inc.

o\ !
PERSON IN CHARGE: =D T e i | ﬁ‘

(O _

ADDRESS: 4 4 \/ Hwy 162

CITY/ZIP: PHONE: FAX:
Clarkton, MO 63837 579.498.5363 p.H. PRIORITY: [m]H [ Jm [t
ESTABLISHMENT TYPE
[] BAKERY O c¢.sTORE  [J CATERER DEL GROCERY STORE O INSTITUTION [0 MOBILE VENDORS
[0 RESTAURANT [ scHOOL [ SENIOR CENTER  [] SUMMER F.P. TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opening O Routine [l Follow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
. Date Sampled Results
License No. NA

Risk factars are food prepal

foodbhorne ilness outbreaks. Public health interventiohs ars cohtrol measures to prevent foodborhe lllness or injury.

R

Compliance il COs

Compliance 5 A i Bl ] e i cos
[} ouT Person in charge present, demonstrates knowledge, IN OuUT Wl N/A Proper cooking, time and temperature
and parforms duties
gl Henl IN OUT NP N/A| Proper reheating procedures for het holding
] ouT Management awareness; policy present IN_ QUT IE N/A | Proper coaling time and ternperatures
[ | ouT Proper use of ri icti exclusion IN QUT ¢ N/A | Proper hot holding ternperatures
T e Hill i QuT N/A | Proper cold holding temperatures
IN OUT ' | Proper eating, tasting, drinking or tobacco use B OUT N/© N/A| Proper date marking and disposition
IN ouT ) No discharge from eyes, nose and mouth IN OUT NO il Time;s}a public health control (procedures /

BEA IS

Consumer advisory provided for raw or

w out N/O IN our undercooked food
No bare hand contact with ready-to-gat foods or
m ouT WO approved alternate mathod praperly followed ; sl iii it
IN ol Adequate handwashing facilities supplied & Pasteurizad foods used, prohibited foods not
accessible B ouT NO NA offerad
. cuT Food obtained from .apuroved source IN OUT Ml | Food additives: approved and oropery used
Food received at proper teamperature Toxic substances properly identified, stored and
IN OUT Il NA B OUT | cod
] ouT Food in good condition, safe and unadulterated i {3 i
N OUT NO Wik Requived records available: shellstock tags, parasite IN ouT il Compliance with approved Specialized Process

destruction

Food separa

and HACCP plan

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

IN = in compliance OUT = not in compliance

reconditioned

and unsafe focd

[ ] OUT  N/A
] ouT NjA | Food-contact surfaces cleaned & sanitized
IN ouT b Proper disposition of returned, praviously served,

N/A = not applicable N/O = not observed

DISTRIBUTION: 'WHITE - OWNER'S COPY

CANARY — FILE COPY

CIEN RBTAL L= TR
Good Retail Practicas are prevantative measures to conired ihe introducticn of pathogens, chemic
IN OUT LR T R IN | ouUT U cos | R
X where raguired X In-us¢ utensils: aroperly storad
Water and ice from approved source Utensils, equipmant and linens: propery stored, dried,
X x handlied
2t TiTiparaturE L X Single-usalsingle-service articlos: proserly stored, used
X Adequate equipment for temperatura control X Gloves used properl
p.S Approved thawing methods used i Bl i
% Thermormelers provided and accurata % Foad and nonfood-contact surfaces deanable, properly
designed, canstructed, and used
x Warewashing facilities: installed, maintained, used; test
i strips used
X Food properly labeled; original container X
Rt (01 001 i 13 i
X Insects, rodents, and animals not present X Hot and cold water available; adequate pressure
X Contamination prevented during food preparation, storage X Plumbing installed; proper backflow devices
and display
X Personal cleanliness: clean outsr ¢lothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry
X Wiping cloths: properly used and stored X Toilet facilities: procerly constructed, supplied, cleaned
X Fruits and vegetables washed beforg use %X Garbage/refuse properly disposed; facilities maintained
x Physical facilities installed, maintained, and dean
Person in Charge /Titl@w - k Date:
o M%KAAX‘Q&M Dick 2/25/2021
Inspector” /~ Telephone No, EPHS No. Follow-up: O Ves O Ne
g 2 " 573-888-9008 1647 Follow-up Date:
IAD 560- 15 ) : E6.37
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FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS GITY 1ZIP
Harps Food Store #292 104 W Hwy 162 Clarkton, MO 63837
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in°F

15 Door Freezer (East) =10 Vegetable Prep Room 39
12 Door 2 Walk in Cooler 34
Msat Display 32 Meat Prap Room 41
Deli Display 33 Walk in Freezer 10
Fruit Display Cooler 33 Egg Coaler 40

8-501.11 |Repeat: Meat room (Door curtains torn or missing and window missing in door, maintain in good  |NRI -‘f:?q‘_:
repair in order to maintain temp and control pest

Ccos Corrected onsite
Meat Room has been shutdown due to plumbmg |s'sues advised to call me beforﬁ reapeaning of meat room‘ﬁ’_
\/ & P,
Person in Charge /Tltk@\\,\_)\.ﬁ\nﬂ W O Date: 2/25/2021
Inspectar: s Telephone No. EPHS No. Follow-up: O Yes O No
'/ ) ' 573-888-9008 1647 Follow-up Date:
DISTRIBLUTION: WHTE — Wit '-!S COFY CANARY - FILE COPY EA.3TA

MO 5B0- 1814 163



