MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES ) R
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMENT 000 | ™EOYT1200
FOOD ESTABLISHMENT INSPECTION REPORT

pace 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES 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: OWNER: [ PERSON IN CHARGE:
Vancil's IGA J.P. Vancil Philip Vancil -
' ADDRESS: . COUNTY:
110 Snider Place - Dunklin

ITYiZIP: PHONE; FAX: s
AP campbell, MO E73-045-2538 P.HPRORITY: (W] H[ ML
ESTABLISHMENT TYPE

D BAKERY O c.STORE D CATERER D DELI O GROGERY STORE O INSTITUTION ] MOBILE YENDORS

B RESTAURANT [1 SCHOOL [ SENIOR CENTER  [] SUMMER F.P. [0 TAVERN I TEMP.FODD
PURPOSE

[0 Pre-opening B Routne [ Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY T
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Llc ) N Date Sampled Results

ens o —_—

n 5 = - I

..... ) TER‘J{ .

Rlsk factors are food preparetlon pract|c,es and employee behawors most communly reported to the Centers for Disease Cantral and Prevenhon as contributing factors in

foodborne lliness outbreaks. Public health interventions are comrol measures to orevent foadborne illness ar injury.
Cormpliance H i COS R Compliance B H cos R
(] out IN ouT b Na| Fropercoaking, p
: IN OUT (Bl N/A| Proper reheating procedures for hot holding ]
[ ] out Management awarehess: policy JIN CUT 1 N/A| Proper cooling time and temperatures
[ ] ouT eportmu restnct n and exc|u5| . OUT  N/O Nia | Proger hot halding temoeratures
| : S0 ; o _ |8 OUT  N/A | Proper cold holding temperatures
i OUT N0 Proper eatmu tasting, drmkmq ar tobam.u use B OuT NO NA| Proger date marking and disposition i
] ouT N/O Na discharge from eyes, nose and mouth IN OUT NO Il ;221:;;: a public health control (procedures /
e i RUBHHE AR T
] oUT  NiO Hands clean and properly washed i oUT NA Consumer advnsnry prowded for raw or
- undearcooked mod
No bare hand contact with ready-to-eat foodser | | | [T Ny
o out NIO approved alternate method properly followed i
] ouT Adequate handwashing facilities supplied & B ouT NO N/A F’asteunzed foods used, prol"lblted foods not
accessible L _offered
i SRR il : ot i
L] cuT Focd obtainad from apcroved source B OUT  NA | Food additives: aprm\red and "roperl.e used
IN OUT D NA Food recsived at proper tamperatura ] ouT I(s);ljc substances propesdy identified, stared and
[ ] QuT Food in good condition, safe and unadulterated 1 ) e st g rowat o sed g1
Requirad recards availahle: shellstack tags, parasite Compliance with approved Spamahzed Process
_IN_OUT NO il destruction | ouT e and HACCP ulan =
] OUT N | Food gepa}ated and pratected . The letter to the left of each item indicates that item’s status at the time of the
=== inspection.
=] OLT NiA Food-contact surfacss cleansd & sanitized IN = in compliance OUT = not in compliance
N ouT @ | Proper disposidon of returned, previously served, N/A = nat applicable N/O = rot observed
recondmoned and unsafe food

live measures to control the introduction nf pathog_ms chemicals,

Good Retall
IN ouT ; TH cos R IN | ouT co8 | R
| X Pasleurized eggs used whete required X | I ln-use ulensﬂs properl y stared
x Water and ise from approved source ® l:JteI:ﬁlls equipment and linens: properdy storzd, dried,
andled
| f e | x Sincle-usefsingla-sarvice artides: proyery stored, used
X Adeguale equipment for temperature control X Gloves used :nrogerl y |
X Apzroved thawing methods used i i
X Thermomelers provided and accurate % Food and nonfood—comact surfaces deanable, properly %
A desiuned, constructed, and used !
% Warewashing facilities: installed, maintained, used; test
o strips usead
X X
X Insects, rodents, and animals not prasent I o X Het and cold water available adequaie pressure i
%X Contamplinatlon prevented during foad preparation, storage Plumbing installed; proper backfiow devices
and display
X Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
| fingerails and jewelry o | S e
| X Wiping dloths: properl, used and storad é . | Toilet facilities: praperly constructed. supplied, deaned
X Fruits and vegetables washed before use J/ Garbayeirefuse properly dispossd; facilities maintained
S — | X Physical facilities instalted, maintained, and clean
Person in Charge [Title: Phl|lp Vancil Date: 06/1 0/2021
Inspeciy / ¢ Telephone No. EPHS No. Fallow-up: 0 Yes No
4 O 573-888-2008 1647 Follow-up Date:

MO 580 Yt DISTRIBUTION: WHITE— GWNER'S COPY CANARY - FILE COPY £6.37
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ESTABLl?l-:MENT NAME ADDRESS . CITY 1ZIP
Vancil's IGA 110 Snider Place Campbell, MO
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Meat Display Cooler 38 10 Door Cooler - -6
Fruit and Vegetable Display Coaler 37 Dairy Coaler 44
Sandwich display cooler 34 | - Walk in Cooler 8 8
Deli Cooler 38 - Walk in Caoler 3 | 37
Meat Cooler 38 8 Doar -3

4-601.11A Duct tape used to seal edges of cutting boards in vegetable prelf) area (Ijos'

B
walk

4-601.11C |Dust and debris on ceilings of

4-101.19 |Raw wood in walk in coolers {(must be sealed in high m(_)isture areas) NRI

NRI Next Routine Inspection - - ]
cos Corrected onsite

Cate: 06/10/2021

Person in Charge/TitIe:Ph”i Vancil y
e e | p

s 7 B EPHS No. Fallow-up: O Ves No |
] ./ /é 1647 Follow-up Date:
: .= DISTRIBUTION: WHITE - A NER'S COPY CANARY - FILE COPY E6.37A




