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BASED CN 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 REGULATCORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIGNS SPECIFIED iN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME; QOWNER: i PERSON IN CHARGE:
McDonalds of Malden | Shannon Davis - Tori Curtis
ADDRESS: COUNTY:
1106 N Douglass 069
" CITY/ZIP: P : FAX:
Malden, MO 63863 | §75%%.6010 | P P.H. PRIORITY - [m] H[Jm [t
ESTABLISHMENT TYPE ' R '
[0 BAKERY [0 C.STORE [ CATERER O obeu [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
B RESTAURANT [ SCHOOL [J SENIGR GENTER [0 SUMMER F.P. 1 TAVERN O TEMP.FOOD
PURPOSE
O Pre-opening ll Routine [ Fallow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o o
M Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 0O NON-COMMUNITY O PRIVATE
. Date Sampled Results
License Na. 068-16691

Risk factors are food preparation practices and employee behawors most commonly reported to the Centers for D\sease Control and Prevention as contributing factors in
foodborne iliness outbreaks. Public health lhterventlons ars confrol measutes to prevent foodboihe illhess o in ur_,f

Compliance cos R | Compliance | cos | R
] ouT B ouT NO NA Proper cooklng, ilme and temperature
i IN ouT Hl® N/A| Proper reheating procedures for hot holding
[ ] ouT Management awareness; pollcv prasent 1 IN OUT HED N/A| Proper cooling time and temperatures
[ | ouT DFOUDI' use of reportin i |l OuUT N/O N/A| Proper hot holding temperatures
- ouT /A | Proper cold holding temgeratures _
W out N/O Proper eating, tasting. drinking or tobacco use Bl OUT N/O N/A| Proper dats marking and disposition_
= i i !
[ ouT N/O No discharge from eyes, nose and mouth B ouT NO NA Time as a public heallh control (procedures !/
[ ouUT  NO Hands clean and properly washed IN ouT B
i o No bare hand contacl with ready-to-gat foods or
m ouT NG aporoved alternate method properly followed it i .
i ouT Adeque_zte handwasning facilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
_accessible - . ] .
i | OUT | Food obt - - B B OUT NA additives: aprroved and cropery used |
IN OUT P NA Food recelved at propar temperature ‘ N il LTJ::g: substances properly identified, stored and B
B ouT Food in good condition, safe and unadulterated I ; i B
. Required recards available: shellstock tags, parasite . Compliance with approved Specialized Process
IN OUT NO M| gesiruction IN_OUT 1R | 04 HACCP plan
[} ouT NIA “Food separated and protected The letler to the left of sach item indicates that item’s status at the time of the
= — e inspesation.
IN it na | Foodcontact surfaces deaned & sanilized i IN = in campliance OUT = nat in compliance
N ouT b Proper disposition of returned, praviously served, N/A = not applicable N/O = not observed
= reconditicned, and unsafe focd

wJou =tail Praclices are preventalive measures lo cohlrol the |nlrod

N[ ouT ] i i COoS R O|IN[our [T T cos [ R
X Pav - 1ugs used where required X In-use utensns oro ]
X Water . from approved saurce x Utensils, equmant and linens: propedy stored, dried,
A handied i |
. X Single-uselsinala-sarvice articles: proserly stored, used ]
X % =
X | Approved | thawing methods used
X Thermameters provided and accurate % Food and nonfocd- rfaces deanable, prope.ly
| ] designed, canstructed, and used ]
| Warewashing facilities: installed, maintained, used; lest
B 1 | strips used _ |
X | X | Nonfood-cantact surf; |
I b | i : i =
x | ants, and L.,.aals hot present _ X Hot and cold water avaiable; aaewate pressure
% Conr svented during food preparation, storage X Plumbing installed; proper backflow devices
and displa B |
% Personal deanliness: clean outer clothing, hair restraint, x Sewage and wastewater propery disposed
| fingernails and jewely ‘_ || I
X Wiping cloths: crojerdy used and stored | | X | Toilet facilities: pronedy constructed, supplied, cleaned
X Fruits and veijetables washed before use | X Garbage/refuse prapery disposed; facilities maintained
] | | X Phusical facilities installed, maintained, and clean

Person in Charge /Title:

Tori Curtis ( 'hf!ﬁ* P2 04/16/2820 202+
Inspector, T elephane N [ EPHS No. Follow-up: 0O Ves No
/; / 3 // 573.885-9008 1647 Follow-up Dete:
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ESTABUSHMENT NAME ADDRESS GlTy ;zIP
McDonalds of Malden 1106 N Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION | TEMP.in°E FOOD PRODUGT/ LOCATION TEMP. in °F
Chicken /Hot Hold ] 143 | Walk in Freezer -12
- Eggs/got Hold | 144 | B Stand up Bev Air o 38 __
Deli Cooler ] 37 Ice Cream B 35
HashBrowm/Hot Hold | 137 Expresso R - 36
Walk in Cooler | 33 B Sausage/Hot Hold ) 157

7-102.11

Unlabeled pump ;;rayer in storage room,_hand and pump sprayers must be labeled

COS

4-601.11A

COS

=
—

Ice Cream machine front panel and a: sund dispensing nozzles soiled, wash rinse and sanitize

No thermometer in walk in freezer

INRI

4-204.112 i |
4-801.11C|Floors heavily soiled behind lce maker and syrup racks NRI
T o = N
CIP Correction in Progress - B B - ]
NRI Next Routine Inspection o
Dat o
Person in Charge /Title: TOFI Curtis ats: 04/1 6/262_0‘20
inspector; | Telephone No. i EPHS No. Follow-up: O No
573-888-9008 | 1647 Follow-up Date:

MO BB0-18
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