MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES .
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWENg45 | TM9T100p |
FOOD ESTABLISHMENT INSPECTION REPORT —

pacE 1 of 2 ‘

BASED ON AN INSPECTION THIS DAY, THE TEMS NCTED BELCW IDENTIFY NGNCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED 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 CORRECTlONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOGD OPERATIONS.

ESTABLISHMENT NAME OWNER: PERSON IN CHARGE:
DOLLAR GENERAL STORE 3038 DOLLAR GENERAL CORP | Ashley McMillan
S: . COUNTY: -
ADDRESS:1203 St Francis Street B ) 062 B
: PHONE: :
OTVZPKENNETT, MO 63857 | 575B-5700 o P+ pPRIoRITY [ Jul v [m]¢
ESTABLISHMENT TYPE ' o T
[J BAKERY [0 c.STORE [ GATERER [O Dpel B GROCERY STORE [ INSTITUTION [0 MOBILE VENDORS
[0 RESTAURANT [] SCHQOOL [ SENIOR CENTER [ SUMMER F.P. [ TAVERN N [ TEMP.FOOD = -]
FURPOSE
[ Pre-apening B Routine [ Follow-up O Complaint ] Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY ) -
[ Approved ] Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Resuits

License No. NA

__Rj‘-tf' =

Rigk factors are food preparahon practices and employee behawors most common]y reported to the Centers for Diseass Control and Preventlun as contributing factors in
foodborne illness outbreaks Public health interventions are control measures to orevent foadbatne illness or injury

Compliance i i cos R Compliance f ] i
i ouT Person in charoe present, demanstrates knuwiedge | IN OUT N/O R Propar caaking, time and temperature
and perfarms duties |

HRS AND INTERVENTIONS

i COoS R

|IN OUT N/O_ Nk | Proper rehsating procedures for hot holding

B | GUT | Management awareness; policy oresant ~ |IN oUT NO 1| Procer coaling fime and temperatures
. TN VT NAJ T [ S
| | ouT P(0|. ar use of regortin restnc‘uon and exdusion IN QUT N/O 1. | Procer hot holding temueratures
i i il i I OUT  N/A | Proger cold helding temperatures ]
| ouT NiG Proper eating, tasting. dnnkmn or tobacco use IN OQUT N/O (| Procer date marking and disposition
m ouT NIO No discharge from eyes, nose and mouth IN OUT NO ;Zcmger;;a public health control (procedures [

b Hands clean and properly washed IN ouT

IN QuT
i No bare hand contact with ready-to-aat foods or T ]
IN ouTt P.)_ | approved alternate method properly foll owed i L]
£l ouT Adequate handwashing faciliies supplied & B cur NO NA Pasteunzed foods used, proh!blted foods not
accessible oﬂered s
0 CuT Food obtamad from aooroved source - 1 OUT  NA Food additives: apono\red and properdy used
IN OUT WD NA Foad received at propar tamperatura o ouT Igé:ic substances propery identified, stared and
[ ] ouT “Food in good condition, safe and unadulterated bt ; 4
; Requirad recorts available: shellstock lags, parasite Compliance v
N OUT NO il - N ouT B | .04 HACCP clan
& OUT  N/a | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
= inspection.
[ai OUT  N/A | Food-eontact surfaces cleansd & sanitized |l IN = in compliance OUT = notin compliance
Praper disposition of retumed, previously served, ) N/A = not applicable /D = not observed

N OUT i

reconditioned, and unsafe food

In-use Utensils: properl\ stared -

Utensils, equipment and linens: propedy stored, dried,
handled

“Single-u uselsmqle-serwce articles: propery stored, used

IN E
X Pasteurized egas used where requwed
X Water and ice from approved source

i G Eond Teamperhure Gontrol
Adeguate equipment for temperature control

X
X Approved thawing methods used
X Thermometers provided and accurate

Food and nonfood ontact surfaces deanable prnperly
| desituned, constructed, and used

‘Warewashing facilities: installed, maintained, used; test
_ strips used — —

\XXXXXXXX xX|X| X |X

X _ Nonfood-comac': surfaces clsar [
st | R 230 i |

X Insects. rodents, and ammals not ;:resant 1 Hct and cold water available adequate oressure |
% Contamination prevented during food preparation, storage Plumbing installed; proper backfiow devices |

and display S
X Personal cleanliness: dean ouler clothing, hair restraint, Sewage and wastewater properly disposed

fingernails and jewelry B B
X Wiping cloths: properl, used and stored = Toilet facilities: praperly constructed, supplied, dsaned |
X Fruits and veaetables washed before use : Garbage/refuse properly disposed; facilifies maintained

— b Physical facilities installed, maintained. and clean
Person in Charge /Title: Date:
o C Ashley McMnlIa) 08/03/2021
z Telephbi EPHS Nao. Follow-up: O Yes T1 No
573- 1647 Follow-up Date:

CISTRIBUTION: WH T S=TINER'S COPT—" CANARY - FILE GOPY E6.37
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ESTABLISHMENT NAME | ADDRESS cIY ZIp
DOLLAR GENERAL,STORE 303E 1203 St Francis Street KENNETT, MO 63857
FOOD PRODUCT/ALOCATION TEMP. in °F FOOD PRODUCT/ LOCATION TEMP.in°F
lce Cream Freezer 8 Dairy Cooler 37
2 door Freezer 5 Rear Dairy Cooler 39
2 Door Freezer 5 -
Frazen 3 Doar i -5 o
Fresh Food Cooler 38

8-501.11 |Missing handle on cooler, repair or replace N NRI
""" D CATION PROVIDEG DR GOMMENTS
— /-"1 =2
fe:
T Pate: 08/03/2021

Follow-up Date

Telepho HS Na, Follow-up: O Yes No |
___—  |573-888-0008 7 : -
DISTRIBUTION: WHITE - OWNER'E CGPY. ANAR\ FILE COPY E&.A7A




