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BUREAU OF ENVIRONMENTAL HEALTH SERVICES TENg00 | TMEOUT 1045
FOOD ESTABLISHMENT INSPECTION REPORT | PAGE 1_0f '2 T

BASED ON AN INSPEGTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NGNCOMP L/ANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCR SHCRTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME UMITS FOR CORRECTIONS SFECIFiED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OF OPERATIGNS.

ESTABLISHMENT NAME: [ OWNER: PERSON IN CHARGE:

Dollar General Store 7625 | Dollar General Cop Andrea Gutierrez
ADDRESS: - ' ' COUNTY: : o
510 E Grand Dunklin -
CITY/zZIP: FAX:
“F*Campbell, MO 63933 \ AN 16-3098 P.H.PRIORITY: [ JH[ ™ [W]L

ESTABLISHMENT TYPE

[0 BAKERY [ c.STORE [0 CATERER O DeLl B GROCERY STORE [0 INSTITUTION [ MOBILE VENDORS

[0 RESTAURANT 1 SCHOOL [l SENIOR CENTER ] SUMMERF.P. [0 TAVERN [ TEMP.FOOD -

PURPQOSE i

O Pre-opening M Routine [0 Follow-up O complaint [ Other

FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY o o ]
[ Approved [ Disapproved W PUBLIC ] PRIVATE B COMMUNITY  [J NON-COMMUNITY [1 PRIVATE
Li N Date Sampled Results

Cense No. -

Rlsk factors are food preparation practices anc ernplo,ree behavmrs most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodborne liness outbreaks. Public health interventions are centrel ieasures to nrevent foodbarne illness or injury.

Compliance i i R Compliance ] R
" ouT Peraon in charge present, demonstrates knowledge, IN OUT NO 1B Prapar cooking, time and temparature N
and performs duties o
I; ; RS | |IN OUT NQa NBh | Proper reheating procedures for hot holding
] ouT hManagement awarsness; folicy cresent | |IN OUT NO M | Procer cooling time and temperatures
. QuT or use of reporling, restriction and axclusion % OUT_n/O [ | Prover hot holding temperatures I (S
i 11 O i OUT  NiA | Procer cald holding temperatures U
IN out I | Proyer eating. tasting, dnnklru or whacco use IN OUT N/C (i | Progcer date marking and disposition

Na discharge from eyes, nose and mouth IN OUT NO 1 :;210?;;3 public health conirol {procedures /

IN ouT w

Consumer adwsory provided for raw or
aoked food

m ouUT NG Hands clean and properly washed IN out

No bare hand contact with ready-to-sat foods or
| i h
N our 1 apuroved altsmate method properly follower

] ouT Adequa?lt;]a handwashing facilities supplied & B CuT NO NA

Pasteunzed fnods used, prohibited fo;).as not

offered

R

o T P

B cuT Focd obtained from adyroved saurce [ 1 m OUT  NA Food additives: approved and propedv usad B B
N OUT HlD N/A Food received at proper temperatura il ouT Toxic substances propery identified, storad and
used
IN (ET Food in good condition, safe and unadulterated [ ]

Gomplwance wwh appmved Spamallzed Pmcess
and HACCP dlan

Required records avalable; shellstock tags, parasite IN ouT R

IN OUT NC il

| The letler to the Isft of each item indicates that itam's status at the time of the

IN W NA Focd separate pi
B = inspection.
] OUT  MA | Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
N/A = not applicable N/D = not observed

Praper dishasition of returned, previously served,

IN out et recondmoned and unsafe foud L
st m——— T s —— &
i ¢ entalwe measures iu control the mtlod\,cuun of pathogens, chemicals, and phjswal objects mto foods.

IN ouT [ = cog | R | IN | ouT il i cos | R
X Pasteutized eqgs used where required I x| | In-use ulensﬂc properl;. stored
X Water and ice from. approved source x Utensils, equipment and linens: propefly stored, dried,
. handled -
_ BEsssE T Pood Teninenitina tapliel L X _Sinzle-use/singlz-sarvice artides: oroperly stored, used
X \d - X Gloves used
X Approved lhawing methods used i kit &l
X Thermomelers provided and accurate X Food and nonfood contact surfaces deanable. properly
| designed, constructed, and used
X Warewashing facilities: installed, maintained, used; test |
| strips used = 41 — I _ |
| X Nanfood-contact surfaces clean ]
| El HelERast ZEit
Insecis, rodents. and animals not Lresent o X _Hot and cold water availabt
X Contamination prevented during food preparation, storage % Plumbing installed; proper backiow devices
and display o __
x Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry ) = S B
X Wizing doths: preperly used and stored | b3 Tollet facilities: properly constructed, supciied, deansd_ I
X Fruits and vagetables washed beforg Use - | X Garbage/refuse propetly disposed; facllities maintained | | |
& | X Physical facilities installed, maintained. and clean B

Person in Charge ITitIe:Andrea Gutierrez Date: 04/1 3/2021 ]

Inspect? \ " Telephove Mo, | EPHS No. Follow-up Yes  [J No
7 573-88B-9008 1647 Follow-up Date: 7/13/2022
M 58D-1814 (S 13) = DISTRIBUTIGN, WHITE - OWHER'S CORY CAMARY — FILE COPY E&.57
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ESTABLISHMENT NAME ADDRESS ClTY ZzIP
Dollar General Store 7625 510 E Grand Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in * F FOOD PRODUCT/ LOCATION TEMP. in °F
Coolers from Left to Right B 3 Door Frozen -8
2 Doar Fresh 35 2 Door Frozen -5
3 Door Fresh - 33 2 Daar Frozen
3 Door Dairy B 36 ' 2 Door lce Cream 0
3 Door (eggs) 39 Rear Storage Dairy Cooler 40

3-101.1"1” Mult|ple dented. cans in customer aisle (Chili,Vegetable Soup,Tuna, Cream of Mushroom)Discér-det CO
4-601.11A|Exposed ceiling insulation in rear stock room, creating potential for cross contamination 71 3/22

B~ 501 " Repeat Ventllatlon cover mlssmg in mens restroom must maintain in good repalr B 71131228
B-301.12A|Missing Papertowel holders in both restroom,shall be dispensed in a matter to prevent contaminati|7/13/22 ¢
6-302.11 |Tollet paper not on holders, dispensed in a matter ta prevent contamination COS. tﬁ

B-501.11 |Insulation on ceiling in rear stock room heavily stained with water damaged and mold like residue |7/13/22d¢
Repair or Replace

6-304.11 |Strong odor of mald/mildew type smell originating out of stock room o 17/ 3/20Yde
NRI Next Routine Inspection = - - ) _ =
CIP Correction in progress - i

e : T D CATION P RCVIDEE DR CEOMMENTS T ,L
doo el e h".lé‘ 52:33 ¢ QL:) MM_ —

Person in Charge /Te: A ndreg Guherrez.( m 10 L J.M‘/ bate: 04/13/2021

Inspecto 7 Telephone No, EPHS No, Follow-up: Yes [ No |
/ 573-888-9008 1647 Follow-up Date: 7/13/2022
MO BBO-1671 ($12) LISTRIRUTION WHITE — OWNER'S COPY CANARY —FILE COPY E&.478




