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 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 CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWN PERSONIN CHA_RGE:
Dollar General Store 7625 DoIIar General Cop Andrea Gutierrez
ADDRESS: OUNTY: .
510 E Grand c Dunklin
CITY/ZIP: ONE: FAX:
Campbell, MO 63933 573-246-3098 p.HPRIRITY: [ H [ [m]¢

ESTABLISHMENT TYPE

[0 BAKERY O ¢.STORE [0 CATERER O oEu B GROCERY STORE O INSTITUTION ] MOBILE VENDORS

C] RESTAURANT [0 scHooL [0 SENICRGENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPOSE

O Pre-opening O Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 0O NON-COMMUNITY O PRIVATE
Lisense No Date Sampled Results

Risk facturs are food preparation pracnces and employee behaviors most commonly reported 1o the Cemers for Disease Gontrol and Prevention as conlrlbulmg facmrs in
foodborne ilness outbreaks Public health mterventlons are control measUres lo prevent foodborne illness or injur

Compliance rriti R Compliance
B ouT Person in charge present demonstrates knowledge, IN OUT NO il Proper cooking, time and temperature
rforms dutigs
IN OUT N/G | Proper reneating procedures for hot holding
Management awareness pollc:yI present IN OUT N/O I Proper coaling time and temperatures
i reslrlctlon and exclusnon IN OUT N Proper hot holding temperatures
i ; 3 t OUT __ NJ/A | Proper cold holding temperatures
IN ouT _!.J Proper eating tastlm, drlnklnr.. or tobaccu use IN_ OUT N/O l‘.\ Propar date marking and disposition
IN OUT i No discharge from eyes, nose and mouth N OUT NO 1l ;I'elgloer;ss a public health contrel (procedures /
=] OUT NIO Hands clean and propeﬂy washed IN our ik Consumer advisory provided for raw or
No bare hand contact with ready-ta-eat foods or
IN ouT b approved alternate method praperly followesd
i ouT Adequgte handwashing facilities supplied & B oUT NO NA ﬁs:zgrized fonds used, prohibited foods not
i ouT ~Food obtained from ap;':roved SOUrce OUT N/A | Food additives: approved and propery used
IN OUT WP NiA Food received at proper tamperature m ouT Toxr(;: substances propery identified, stored and
o ouT Food in good condition, safe and unadulterated
N OUT NO il Required records available: shallstock tags, parasite N outT R Compliance with approved Specialized Process

and HACCP plan

reconditioned and unsafe food

The letter to the left of sach item indicates that item’s status at the time of the

NfA = not applicable

| out NiA inspectio
[ ouT N/A Food-contact surfaces cleanasd & sarnitized p?N =n'
IN ouT r.; Proper disposition of returned, praviously served,

in compliance

OUT = not in compliance
N/O = not observed

kD 580-18 3

IN ouT ; A N i H
X Pasleurized eggs used where req__red X In-use utensils: ﬂronerly stored
Water and ice from approved source Utensils, equipmant and linens: propery stored, dried,
s x handled
X Single-usaisingle-service articles: proedy stored, used
X Adequate equicment for temusrature conlrv:zl X
X Approved thawing methods used T varine e
% Thermometers provided and accurate x Food and nonfood—contact surfaces cleanable properly
designed, canstructed, and used
x Warewashing facilities: Installed, maintained, used; lest
strips usad
X X Nonfoad-cantact surfaces clean
X Insects, rodents, and ammals not present X ot and cold water avallable, adeguate pressure
% Com:mpl’lnatlon prevented during food preparation, storage % Plumbing installed; proper backflow devices
and display
® Personal cleanliness: clean auter clothing, hair restraint, x Sewage and wastawater properly disposed
fingernails and jewslry
X Wiping cloths: properly used and stored X Toilet fadilities: propery constructed, suprlied, cleaned
X Fruits and vegetables washed bafore usa X Garbagefrefuse properly disposed; facilities maintained
A Physical facilities installed, maintained, and dean
Person in Charge /Title: Date:
%" Andrea Gutlerrez7<( Li (Q/UL(,L m\f\_ 03/25/2021
Inspect / Telephone No. EPHS No. Follow-up: O Yes No
? 573- 888-9008 1647 Follow-up Date:
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ESTABLISHVMENT NAME ADDRESS GITY /ZIP
Dollar General Store 7625 510 E Grand Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOQD PRODUCT/ LOCATION TEMP.in°F
Coolers from Left to Right 3 Daor Frozen -5
2 Door Fresh 36 2 Door Frozen 0
3 Door Fresh 34 2 Door Frozen
3 Door Dairy 35 2 Door lce Cream 2
3 Door (eggs) 38 Rear Storage Dairy Cooler 34

i - (580 Bid irh foiba: : jaitas i
8-501.11 |Repeat: Ventilation cover missing in mens restroom must mamtam in good repa|r NRI
4-204.112 |Missing thermomater in 3 Freezers (2- 2 door freezer in front and 1 freezer in rear storage) CIP

NRI -{Next Routine Inspection
CIP Correction in progress
e e e eSO PROVIDER DR COMMERTS - - D el

Porson n Charge TTte: Andrea Gutierrez ( 1 iy« E}juk&];b’”m Pel 03/25/2021

Inspect / Telephone No. EPHS No.~” Follow-up: O Yes No
e 573-888-9008 1647 Follow-up Date:

MO 580 3 DISTRI-BIJTION HITE- OWNER'S COPY CANARY - FILE COPY E6.37A




