ESTABLISHMENT NAME:

DOLLAR TREE

ADDRESS: 173y FIRST STREET

CITYIZIP:KENNETT, MO 63857

PHONE
573-717-7642

ESTABLISHMENT TYFE

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME QUT 1030

2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED 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 CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

OWNER:
DOLLAR TREE, INC.

PERSON IN CHARGE:
Haley Jackson
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s to arevent foodbarne illness or |n1ury

Risk factors are food preparatlon practlces and employee behaviors most commonly reported to the Centers for Disease Gantrol and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control
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DOLLAR TREE 1730 FIRST STREET KENNETT, MO 63857
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DAIRY COOLER 38
3 Door Freezer
3 Door Frozen 5
WALK IN FREEZER -
WALKIN COOLER 39
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