MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES | e
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN130 | TMEUT1200
FOOD ESTABLISHMENT INSPECTION REPORT B

pace 1 o 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTI FY NONCOMPLIANCE IN OPERATICNS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCK 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 FQQD OPERATIONS.

ESTABLISHMENT NAME; OWNER: PERSON IN CHARGE:
Caseys General Store 2082 Caseys General Store Inc Barbara Gribble
ADDRESS: . B o o COUNTY: N
RE 401 W Main Street ) 069 -
P: PHONE: FAX:

CITY1ZIP:Malden, MO 63863 573-276-5418 P.H PRIORITY: []H (@M [ L
ESTABLISHMENT TYPE ——— o o .

D BAKERY B C.STORE |:| CATERER D DELI D GRCCERY STORE D INSTITUTION D MOBILE YENDORS

| | RESTAURANT D SCHOOL [] SENICR CENTER ) SUMMER F.P. | I TAVERN [J TEMP.FOOD B
PURPOSE

O Pre-opening B Routne  [J Follow-up O Gomplaint O Other
FROZENDESSERT | SEWAGE DISPOSAL [ WATER SUPPLY N
[J approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Results

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodbarne iliness cutbreaks. Public health interventions are contral measures to srevent foodbormne illness of injury.
Compliance i o Cos R Compliance i
Person in charge present, demonstrates knowledge, X
ouT ; ! ; IN T NIA
£ and perfarms duties outT b NI

perature

IN oUT MEb N/A| Proper reheating procedures for hot helding
IN OUT M N/A| Procer cooling time and temperatures

§ B OuT N/O_MNA| Procer hot holding temperatures =
AT L : [ ] OUT  N/A | Procer cold holding lemperatures

[ ] ouT
ouT

N
[ ouTt N/C | Proper eating, ta 4. drinking or tobacco uss | B OUT N/O N/A| Procer date marking and disposition
1 out NIO Na discharge from eyes, nose and mouth IN OUT NO il Time as a public health control {procedures /
: e AT i : :
B ouT N/O Hands clean and properly washed IN ouT Nl Consumer advisory provided for raw or
i undercooked foud
No bare hand contact with ready-to-sat foods or BRI
. OuT N aparoved alternate method properly followerd i i Ei S EHH
i oUT Aderuate handwashing facilities supplied & B our NO NA Pasteurized foods used, prehibited foods not
accessible I offered
B ouT Food cbtained from aguroved source | I’ 0oUT NA | Foodaddiives: appraved and properly used
IN OUT @ NA Foad received at proper temperatura I ouT Taxic substances propery identified, stored and
e used
(o] OUT | Focd in good condition, safe and unadulterated - t
Required recards availahle: shellstock tags, parasite Compliance with approvad
IN OUT NO IN_ oUT B | g HACCP slan_ 1l

_destruction

B ouT N/A Foord separated and protected The letier to the left of each item indicates that item’s status al the time of the
= e inspecticn.
£l OUT N | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT 1 Proper disposition of refurned, previausly server, N/A = not appiicable N/O = not observed
raconditioned, and unsafe feod
SR i S L DR ETA ATEEICES :
Good Retail Practices are p ive measures to control the introd | objects i
IN ouT [ A i A T Jcos | R ; i cos | R
X | Pasteurized egzs used where required X In-use utensils: properly stored
X Water and ice from approved source X Eten?ils, eguipment and linens: propety stored, dried,
andled
TG food Temnernaiune Senlal T x Sincle-usafsingle-service arlides: propery stored, used |
X Adequate equipment for temperature cantrol - _Gloves used properl |
X Apgroved thawing mathods used R il ] WIS £t e il 3
X Thermorneters provided and accurate x Food and nonfood-contact surfaces deanable. properly
_desianed, constructed, and used
x Warewashing facilities: installed, maintained, used; test
- strips used
X X | Nanfeod-cantact surfaces clean .
X Insects, redents. and animals not ¢ X | Hetand cold water available; adecuate sressure
X Comamilnalion prevented during food preparation, storage x Plumbing installed; proper backflow devices
- and display i - |
X Perscnal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry ] —
X Wiping doths: properly used and stored X | Tollet facilities: properly constructed, supzlied, deaned |
| X | Fruits and vegetables washed before use . X Garbagefrefuse properly disposed; faclities maintained
X X Physical facilities installed, maintained, and clean
Person in Charg;’T't'i'Barbara Gribble D((-a Date: 1 0/04/2021
Inspecty”/ Telephone To, EPHS Na. Follow-up: O Yes Na
A 573-888-9008 1647 Follow-up Date:

MO GBD- R8T (8-13) - GISTRIBUTION; WHITE - GWNER'S COPY CANARY ~ FILE COPY E8.37
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ESTABLISHMENT NAME ADDRESS CITY iZIP
Caseys General Store 2082 401 W Main Street Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in“F
Walk in Cooler 38 Dsli Display 39
Walk in Freezer N 10 Pizza Prep Cooler 39
Kitchen Walk in Freezer -10
Left Warmer 135
Right Warmer 137

6-501.111

Clp Correction in progress

— A7

Person in Charge /Title: Barbara G@blek

Patet 10/04/2021

Inspeciaf. / P~ ==
WO E ) DISTAIBLTIGHN: WHITE— OWNER'S CPY

TelephonzTlo. EPHS No. Follow-up: O VYes No
573-888-9008 1647 Follow-up Date:
CANARY —FILE CGORY E8.374



