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 BELGW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, CR 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 |N THlS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD QPERATIONS.

ESTABLISHMENT NAME: PERSON IN CHARGE:
DOLLAR TREE DOLLAR TREE, INC. Tammy Cornett
58: UNTY:
ADDRESS:1730 FIRST STREET i COUNTY 069
CIVZIP:K ENNETT, MO 63857 $¥i7.7642 i P+ PRIORITY: []H [ v [W]L
ESTABLISHMENT TYPE = T
[J BAKERY O C.STORE  [J GATERER [ DELl B GROGERY STORE O INSTITUTION ] MOBILE VENDORS
[ RESTAURANT [] SCHOOL [J SENIOR CENTER  [[] SUMMER F.P. [ TAVERN [ TEMP.FOOD |
PURPOSE
[0 Pre-opening W Routine [ Follow-up O Comgplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY

[ approved [ Disapproved B PUBLIC

License No. NA

O PRIVATE

B COMMUNITY [0 NON-COMMUNITY

1 PRIVATE

Date Sampled Results

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in

foodborns iliness outbreaks. Public health interventions are contral measures to pirevent foadbarne illness ar injur

Compliance i i cos R Compliance B
Person in chame present, demonstrates knowledge, : Propar cookmg time and lsmperature
ouT =
= and Qerforms duties IN ouT No il
R IN OUT N/O | Proper reheating procedures for hat holding
| | ouT Management awareness; policy bresant IN OUT N/O Nilh| Proser conling time and temperatures ]
! ouUT Proper use of reEorhnd rest] n and exclusmn IN_ OUT N/O Proger hot halding temparatures
i) Gl Fpgiews T N OUT  NJA | Proger cold holding temperatures
i QuT N/Q | Proper eatlng tasting, drinking or tobacco use IN OUT N/O M| Proper date marking and disposition
B our NIO Na discharge from eyes, nose and mouth IN OUT NO N 221;;:‘3 public health control {procedures /
ant . i st i ]
IN ouT  Hilb Hands clean and properly washed IN ouT  HEB L(‘Jr?gsume; aclld\fnsory provided for raw or |
No bare hand contact with ready-to-sat foods or i
L out N approved alternate methad properly followed i
[ ] ouT Adequz:_lte handwashing facilities supplied & B cuT NO NA Pasteurized foods used, prohibited foods net

b offered

| | QUT Foed obtained from aoproved source IN OUT M | Food additives: approved and propery used
N OUT 1l N/A Food received at proper tamperature = ouT Toxic substances propeily identified, stared and
d
[ ] ouT Food in good condition, safe and unadulterated i e bl dH
Required records available: shellstack tags, parasite IN ouT il Comphance with approved Specuahzed Process

IN OUT NO 1l

and HAGCP plan

Food separaled and pratected

| The letter to the left of each item indicates that item's status at the time of the

IN s MA n , h

- inspection.
B ouT N/A Food-contact surfaces cleanad & sanitized IN = in compliance OUT = not in compliance
N ouT Praper disposition of returned, previausly served, NFA = not applicable NiD = not abserved

recondntloned and unsafe food

Pa«-leurlzed eggs used wherc requn’ed X In—use utensns: pmperl y , stored
X Water and ice from approved source x gtendeliilz. equipment and linens: properly stored, dried,
andle
i T o aaL X Single-use/single-service articles: propedy stored, used
X Adequale equtpment for temperature contral X
X Approved thawing methods used i i 4 fEiEd i
X Thermomelers provided and accurate x Faod and nonfaod-contact surfaces dezanable. properly
desianed, construcied, and used
x Varewashing facilities: installed, maintained, used; test
strips used
X Nonfood-contact surfaces dean
g walnsl Failliges
Insects. rodc—nts and ammals not J:resent X Haot and cold water available: adeguats tressure
% Codmj\mlllnauon prevented during food preparation, storage x Plumbing installsd; proper backlow devices
and displav
X Personal cleanliness: dlean outer dlothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewalry
X Wiplna doths: properly used and stored X Toilet facilities: properly constructed, supplied, deaned
X Fruits and vagetables washed befors use X Garbagefrefuse praperly disposed; faciiies maintained
X Physical facilities installed, maintained. and clean

Person in Charge /Title:

Tammy Cornett (%'f &t

i

Date:05/12/2021

//-’ Teleph L EPHS N Fall O O W
: elephgile No, 0. ollow-up: Yes 4]
573-868-9008 1647 Follow-up Date:
DISTRIBUTION: WHITE- CWNER'S COPY CANARY - FILE COPY E&.37




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

IJIEIN 1_100‘ TIMEOUT1215 *

3-302.11

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS ciTy izip
DOLLAR TREE 1730 FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in° F
DAIRY COOLER 34 B
FREEZER -4 o -
WALK IN FREEZER 21 - o
WALK IN COOLER 38

COS. ’

3-307.11 |Personal food in walk in cooler, keep seperated and area labeled as personal ) CIP 1c

6-501.16  |Repeat: Mops laying in mop sink, shall be hung to allow them to air dry NRI \[&
W

cIP Correction in progress __

CGCSs Corrected onsite - i

NRI Next Routine Inspection

""""" Lo EDUCETION PROVIDERIOR COMMENTS!

Person in Ti;ge /ﬂe: Tammy Carnett Cyﬁm i (@1&41 Date: 05/12/2021

Inspectyf | Teleplhyfie No. EPHS No. | Followeup: O Yes O No
573-848-9008 1647 Follow-up Date:

MO BBO- 1 ) DISTRIBUTION. WHITE - SWNER'S COPY CANARY ~ FILE COPY EG.37A



