MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINgq5 | TMEOUT 1900
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTICN THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE N OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SKORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NDTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME OWNER PERSON IN CHARGE:
DOLLAR GENERAL STORE 3038 DOLLAR GENERAL CCRP Ashley McMillan
ADDRESS: . co g ]
551203 St Francis Street UNTY: 069
ITY/ZIP: :
GNP KENNETT, MO 63857 55 886-5700 Fax P.H.PRIORITY: [ ]+ [ v [W]L
ESTABLISHMENT TYPE
0 BAKERY 0 c.STORE  [J CATERER O o= B GROCERY STORE O INSTITUTION [0 MOBILE VENDORS
! | RESTAURANT [:] SCHOOL [] SENIOR CENTER [ SUMMERF.P. [0 TAVERN [ TEMP.FOOD
PURPOSE
[0 Pre-opening B Routine [ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [ NON-COMMUNITY O PRIVATE
Licenss No NA Date Sampled Restilts

Risk factors are food preparation practices and employee behavmrs most commonly reported to the Centers for Disease Conlrol ang Preventlon as conlrlbutmg fa"tors in
foodborne liness cutbreaks. Publie heallh interventions are contral measures to nrevent foadborne iliness or injur

Compliance 4 COS R Compliance R
& ouT IN OUT No R Proper coaking, tims and temperature
Hlinn il : : IN OUT N/O [l | Proper reheating procedures for hot helding
m ouT Management awareness policy vresent IN OUT N _f.\ Prouer cooling time and tempstatures i
iy ouT Lrl’tlan and exdusion IN QOUT_N/O Proger hot holding temperatures _
Ei i i g OUT  N/A | Proger cold holding temperatures
| B OUT  NIC Proper eating, 1astm~. drmkmq or tobacco use IN oUT N/O il | Proper date marking and disposition
] ouT NIO Nao discharge from eyes, nose and mouth IN OUT NO Time as a public health control (procedures /

i corda'

IN ouT 1l Hands clean and properly washed IN out il Consumer advnsory prowded for raw or
undarcooked food

No bare hand contact with ready-to-aat foods or e i

I ouT N approved alternate method properly foll owed : £ B

IN T Adeguate handwashing facilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods not

accessible offered

[ | ouT Food obtained from a.u,roved source B OUT N/A | Food additives: approved and propery used
IN OUT HlP NA Food recaived at proper temperature = ouT I::dc substances propery identified, stored and
[ | oUT Food in good condition, sefe and unadulterated tifk i
Regquired records availahle: shelistock tags, parasite Compliance with approved Spemahzed Prooess
IN_OUT NO W | destruction IN_OUT BB | ing HACCP olan
=i OUT N/ | Food separaled and protected The letter to the left of each item indicates that itern's status at the time of the
— = inspecticn.
N 5 1 N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = notin compliance
N ouT D Proper disposition of returned, previously served, N/A = not applicable N/O = not observed

reconditioned, and unsafe food

fath.e measures to control the introd|
...... TGOS R | N

Good Retail Pra

IN OUT il : i
X Pasteurized egas used where reg

% In-use ulensils: properly stored
X Water and ice from approved source x Eter(\;ﬂ:, equinoment and linens: propey stored, dried,
andis
i iEEGT . * Single-usefsingle-service artides: propery stored, used
X Adequate eguipment for temperalure control X Gloves used properly
X Approved thawing metheds usad SR I ExFAIE
X Thermometers provided and accurata x Fooad and nonfood-contact surfaces deanabla. properly
designed, constructed, and used
% Warewashing facilities: installed, maintained, used; test
E strips used
X Food oro ueﬂzlabsled . Nonfaod-cantact surfa o
X Insects, rodents and animals not Dresent X Hot and cold water available; adequate pressure
% Contamllnatlon prevented during food preparation, storage x Plumbing installed; proper backflow devices
and display
x Personal cleanliness: clean outer clathing, hair restraint, % Sewage and wastewater properly disposed
fingernails and jewelry -
X Wiging doths: properly used and stored X | Toilet facilities: properly constructed, supblied, deaned i -
X Fruits and vegetables washed bstors use X Garbagefrefuse properly dispossd; facilities maintained
————1 2| X | Physical facilities installed, maintained. and clean

Person in Charge [Title: Ashley MchIIan /'é Date: 07/27/2021

Inspec Telephtine No. EPHS No. Follow-up: F/ Ye O No
g /4: ,4 £ /,// 5}%3390'0'8’/ 1647 Follow-up Date: FZ?/Q/
MO 58! L4 -k

MRS TEEHTON. WHITE ~ CWNER'S COPY CANARY - FILE COPY EB.W7




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg45 | TMEOUT 1000

FOOD ESTABLISHMENT INSPECTION REPURT
PAGE2 of 2
ESTABLISHMENT NAME ADDRESS . ClTY IR
DOLLAR GENERAL,STORE 303¢/1203 St Francis Street KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Ice Cream Freezer 8 Dairy Cooler - 37
2 door Freezer - 5 Rear Dairy Caoler 39
2 Door Freezer 5 -
Frozen 3 Doar -5 -
Frash Food Cooler a8

4-601.11A V\{Tater fountains soiled with debris, wash rinse and sanitize 8;;3}2.‘1
6-501.111 | Multiple knats in 3 door cooler that is not working - 1813121 T+5%

et et

6-501.11 |Missing handle on cooler, repair or replace B 8/3/21 _

5-501.17 |Repeat: No covered waste basket in both restrooms 8/3/21 4+
1813121 453

6-501.11 |3 Door cooler not working. repair or replace o

o EDUCATIONTROVIDED DR CONMMENTS
- - _—-—ﬁ J} -
Personin Charge 7T8& pghley McMillan .~/ (e ————— P 07/27/2021
Inspect 7 T %} EPHS Noa. Follow-up: 4@ Yes [J] No
-88 1647 Follow-up Date:  £/3/2
WHITE — SUWNER'S COPY CANARY —FILE COPY o E&.57A

MO 680- e



