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[ ouT Per<on in charge present, demonstrates knovdadge, B ouT NO NA Propa: sooking, time and tempsrature
and pen‘orms duties ]
. ¥ jigisi IN OUT HNEb NA| Propir rehzating procedures for hot helding
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_L.Jf ling femueratures
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=i ouT NO Hands clean and properl\, washed IN out 1l Consumer adwsory prowded for raw or
undercooked food -
No bare hand contact with ready-in-sat foods or At
- our N apuroved alternate mathod properly foll owed - R i ; i
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X Pasleurlz«ed eg,,s used where requn’ed p 3 In-use utensns properl},r stored
X Water and ice from approved source x Utensils, eguipment and linens: propedy stored, dried,
- handled
< i Ad : | t'f’ : : x Single-usessingle-sarvice artides: properly stored, used
equate equmen or temperature contre X Gloves use
X Approved thawing methods usaed R Fir S
x Thermometers provided and accurate x Food and nonfood-contact surfaces eanable propery
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ESTABLISHMENT NAME ADDRESS CITY zIp
Malden Nutrition Center P.0. BOX 172, 117 W. MAIN ST. MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
DAIRY COOLER 41 _ WALK IN FREEZER -5
L Hambuger, Cocking 167 WALK IN COOLER_ - 37
Spagetti/f HOT HOLD - 171 - —
EPCO Warmer | NotOn -

Dlshwasher showing pérts pear million on sani |zer,'use 3 vat for sanili'izing until dishwasher has | 10/11/27

|been repaired 2
5-205.12 |Mop sink hose laying below flood line basin, creating the potential for a cross connection 10/11/2.0 &

4-703.11

i;& i
4-501.114 [No sanitizer detected in huckets for in place cleaning 10/11/205> |
4-302.14 [No test kit for checking sanitizer _ 10/11/2%
3-305.11 |Boxes on floor in walk in freezer, shall be atleast 6 inches off the floor 10/1 1@L 5;

C0oSs CORRECTED ONSITE
CIP Correction in Progress

Personin Charee 7% Pam White/Areth; ym(V ‘e/&m Kaar: ‘E-L—fi_/__/_'LDme:'lO/O4/2021

Telephone No. EPHS No, | Follow-up: Yes [ No |
573-888-9008 1647 Follow-up Date: 0/11/21
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