MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIMEIN.IOOO } TIME 0UT1 130

2

PaGE 1 of

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD O
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN TH

LOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
F TIVIE AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
IS NOTICE MAY RESULT IN CESSATION OF YOUR FOQUD OPERATIONS.

ESTABLISHMENT NAME: ‘ QWNER: PERSON IN CI:I_ARGE:
FAMILY DOLLAR | FAMILY DOLLAR STORES INC Talisha Primer -
ADDRESS 401 FIRST STREET COUNTY: g

CMYZPKENNETT, MO B35 it P PRIORITY: [ H [ v [W]L
ESTABLISHMENT TYPE -
O BAKERY [d c.sTORE  [] CATERER [ DELl B GROCERY STORE O INSTITUTION O MOBILE VENDORS
[ RESTAURANT [ SCHOCL ] SENIOR CENTER ] SUMMER F.P. [0 TAVERN [ TEMP.FOOD _
PURPOSE
O Pre-opening B Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
[ approved [ Disapproved B PUBLIC O FPRIVATE B COMMUNITY 0O NON-COMMUNITY O PRIVATE
) Date Sampted Resulis
License No. NA

Risk factors are food

preparation practices and employes bshaviors most cammonly reported to the Centers for Disease Control and Prevention as conlributing factors in

foodborne illness outbreaks. Public health interventions are control measures to prevent foodbarna illness ar injury.

ool e T Gog | R Compliance : = T
=) ouT Person in charge present, demonstrates knowlsdge, IN QUT N/O R Propar eooking, lime and temperature
- IN OUT N/O 1| Proper reheating procedures for hot holding
i# ouT IN QUT N/O | Proger coaling time anhd tempetatures |
| W outr | Pr IN_OUT NO BB | Precer hol halding temperatures
e S i B OUT  WNA | Procer cold holding lemperatures —]
| B OUT  NO | Proper eating, tasting, drinking or tobacca use | | M OuT NO N/A| Proger date marking and disposition |
- - = ; - -
= ouT NIO No discharge fram eyes, nose and mouth IN OUT NO B ;I;Toerda:‘ a public health control {procedures /
HEs :P?WM AR = Rt T T o P A e e e st et
Hands clean and properly washed Consumer advisory
B our nNO IN - our il | oked food
No bare hand contact with ready-to-eat foods or H
I . N/O approved alternate method properly followed i i i | ]
B ouT Adequa?lt;laehandwashlng facilities supplied & B ouT NIO NA S;::ggnzed foods used, prohibited foods not
i Al ERi ) [ s LA ]
B ouT Foed obtaingd from aogroved source =] QUT  NiA | Food additives: approved and propery used |
IN OUT D NA Fond recaived at preper temperatura ™ ouT I:;jc substances propedy identified, stored and
i ouT Focd in good condition, safe and unaduiterated TEEEE ]
) Required records availabla. shellstock tags, parasite
IN_ OUT NG NA| yestruction IN-ouT r! and HACCP plan
] oUT N | Food separ The letler to the left of each item indicates that item's status at the time of the
E e == inspection.
N il N/A | Food-contact surfaces cleaned & s_anmzad u IN = in complianca OUT = not in compliance
IN ouT Proper disposition of retumed, previously served, NfA = not applicable N/D = not observed
“ | reconditioned, and unsafe feod

N ouT ol i R | N | oUT 2 & T [
X Pastrurized raas naed where renuired x In-use utensils: properly stared
X Water and ice from approved source x hlteré?ilg. eguipment and linens: propey stored, dried,
andle
* Single-usefsingla-sarvice articles: srovedy stored, used
X Adequale X Gloves used properly
| X Approved thawina methods used T S b ER At O |
® Thermometers provided and accurate x Food and nanfeod-contact surfaces d eanable. properly
- designed, constructed, and used —
Warewashing facilities: installed, maintained, used; test
Strips used e
X X | Nenfood-contact surfaces dsan
X Insects, rodents_and animals not present X Hot and cald water available: adeguate oressure _
X Contam&nalion prevented during food preparalion, storage | x Plumbing installed; proper backflow devices
and dispiay
X Personal deanliness: clean outer dothing. hair restraint. ® Sewage and waslewater properly disposed
fincernails and jewelry b __|
X Wiping dloths: properly used and stored X Toilet facilities: praperly constructed, supplied, deansd
X Fruits and vegetables washed before use X Garbageirefuse praperly dispesed; facilifies maintained
o~ 3 .2 % Physical facililies installed, maintained. and dean |

Person in Charge .’Title:-l-alisha Primer ( (

WV

Bate: 021 5/2022

MO SBO-TFTH (:513)

e B "~ —
Inspectoy” 7, 7/ \—_/ Telephone No, EPHS No. Follow-up: O Yes No
/%,&‘,Q/ ~ | 573-888-9008 1647 Follow-up Date:
23 DISTRIBUTION; VWHITE- OWNER'S COPY CANARY —FILE COPY E8.37
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ESTABLISHMENT NAME ADDRESS CITY 1ZIF
FAMILY DOLLAR 401 FIRST STREET KENNETT, MO
FOOD PRODUCT/LQCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in°F
True 38
True 2 Door -5 -
True 2 Door -5 - ]
True 3 Door -6

1dei3 AETH Hhi it : T
r fountain soiled with dust and debris, wash rinse and sanitize CIP 3;

4-601.11A| Wate

8-501.16 |Maps laying on floor in rear stock room, hang mops to allow them to properly air dry CO8 )
4-601.11C|Bottom of Diary cooler soiled with food and debris, CiP Al
\J

/-\.ﬂ_

i e . . = 1 :
Person in Ciarge /T”'/e'/‘Tgllsha an@ J &7\/‘\_,-.. Date 02/15/2022
Inspecto / “elephone No. EPHS Na. Follow-up: O  VYes No
573-888-2008 1647 Follow-up Date:
EB.37A

MO 580-13 xJ} DISTRISUTION: WHITE- OWNER'S COPY CANARY —FILE COPY



