MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES . _— ,
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 4 4pp | TMEOUT1230
FOQD ESTABLISHMENT INSPECTION REPORT

page 1 o 2

SASED ON AN INSPECTION TH!S DAY, THE ITEMS NOTED BELO IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHCRTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED N THIS NGTIGE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. _

ESTABLISHMENT NAME: OWNER: PERSON _IN GHARGE:
DOLLAR GENERAL,STORE 3038 DOLLAR GENERAL CORP Brittani Boyd
N : : ' ' COUNTY:
APDRESS 1903 St Francis Street 069
K : N N : A T
GTZFKENNETT, MO 63857 | Bfesro | ™ P PRIORITY: [ ][ v W]
ESTABLISHMENT TYPE - =
[ BAKERY O c.STORE  [J CATERER O peul B GROCERYSTORE [ INSTITUTION O MOBILE VENDORS
[ RESTAURANT [0 scHOOL [] SENIOR CENTER [} SUMMER F.P. [] TAVERN ] TEMP.FOOD - _
PURPOSE p .
O Pre-opening O Routine [ Follow-up B Complaint [0 omerattached with InSpeCtIOI’]
FROZEN DESSERT SEWAGE DISPOSAL - l WATER SUPPLY ) -
O Approved [0 Disapproved B PUBLIC 0 PRIVATE B COMMUNITY [0 NON-COMMUNITY 9 PRIVATE

Date Sampled Restilts

License No. NA

Risk factors are food preparation practices and employee hehaviors most commenty reported to the Centers for Disease Cantrol and Frevention as contributing factors in

foodberna liness autbreaks. Public health interventions are control measures to orevent foodbarne illness of irury
Complianoe [ R S SRR s i COS R Comphiance it M e {8l Fijiitd i COS R
] ouT Person in charge present, demonstrates knowlsedge, IN OUT No il Prapar eaoking, lime and temperature
and perfarms duties |
| T e R R e IN OUT N/O Nl | Proper reheating procedures for hot holding ]
= OUT | Management awarenaess: olicy bresant IN OUT N/O 1| Proger cooling time ahd tempetatures
i QuT @ of reporting, restriction and exdlusion | 1IN _OUT N/O 8. | Prover hot holdiny temperatures N l
fi i alEs 8 s i ouT N/A | Proper cold holding temperatures i
N | ouT N/O | Proper ealing, tasting, drinking or tobacco use N OUT N/O il | Frover date marking and disposition |
& ouT NID Na discharge fram eyes, nose and mouth IN OUT NoO il Time as a public health control {procedures /

| records!

A iy _
N ouT b Hands clean and properly washed IN outr [l

) No bare hand contact with ready-to-eat foods o

o

N out apuroved alternate method property followed i
= _OUT :gfjsusalrlt;laehandwashing facilities supplied & B ouT NO NA
W our Food obtamed from ascroved saurce E OUT_ NiA
N OUT b N/A Food recaived at praper temperatura ] ouT
W ouT Food in good condilion, safe and unadulterated B A |

i
ance with approved Specialized Process

Requirad records svailable: shellstock tags, parasite
IN ot e and HACCP plan

IN OUT NO 1l

The letter to the left of each item indicates that itam’s status at the time of the

] ouT NA Food separated and protecte:

— — = inspection.
IN i I NiA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT b Proper disposition of returned, previously served, N/A = net applicable O = not observed
reconditioned, and unsafe food
........... HORBERE R RRAGTICER S s

d phy

Good Retail Practices are preventative maasures lo control the intreduction of pathogens, chemicals, an
IN ouT [ : : ces | R 18] QuUT 4 cos R
X Pastriirized edas sed where renuired . X In-use utensils: prepeily stored
X Water and ice from approved scurce x Utensils, equipment and linens: propery stored, dried,
I handled
; i x _Single-usefsingle-sarvice articles: ureperly stored, used
X | Adequate equipment for temperature contral X Gloves use
X Aporoved thawing methods used s sEteiy,
X Thermometers provided and accurate X Faod and nonfood-contact surfaces deanable. property
desianed, constructed, and used
Warewashing facilities: installed, maintained, used; test
- strips used
X X | Nenfood-contact surfaces dean
Z j e T o ]
X Insects. rodents. and animals not cresent i X Hot and cold water available: adequate oressure
% Cogl;ménation prevented during food preparation, storage x Plumbing installed; proper backiow devicas
and display
X Persenal deanliness: clean auter slothing, hair restraint, v Sewage and wastewater properly disposed [ -
fingernails and jewelry - -
X Wiping doths: properly used and stored o | x| Toilet facilities: praperly constructed, suplied, deansd
X Fruits and vegetables washed before use ) had Garbage/refuse prapetly disposed facilities maintained
| X | Physical facilities installed, maintained, and claan
Person in Charge {Title: i .- . Date:
9% Bijttani Boyd 05/13/2022
Telephone N8, ™ EPHS No. Fallow-up: Yes Na
/ 573-888-9008 1647 Follow-up Date: - -

DISTRIBUTION. WHITE - OWNER'S COPY CANARY ~FILE CUPY E8.37
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ESTABLISHMENT NAME ADDRESS . CITY /zip
DOLLAR GENERAL,STORE 3031203 St Francis Street KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. inF
ice Cream Freezer 5 Dairy Caoler 36
2 door Freezer B 8 o Rear Dairy Cooler 38
| o - _

Fresh Food Cooler [ 37

|5/27/22

4-204.1 12 M|ssmg thermometers in all cooler in front and baok

5/27/22 | 3@

4-601.11C|Shelving in dog food aisle soild with food and debris, clean 527122 1B |
4-601.11C|Floors soiled with debris thraughout store 5127122 | 5
6-501.16 |Mops laying on floor in rear storage area, must be hung when not in use 5127122 | A

5-501.17 |No cover trash receptacles in both restrooms 527122 | B

6-202.15

| Daylight visible under rear storage door, repair

5/27122 [\

5-203.13

Unable to access mopsink due to extreme amount of backstock

5/27/22 | 33

Patle: 05/13/2022

| Telephane NoU EPHS No. Follow-up: O
573-888-9008 1647 Follow-up Date:

Yes No

DISTRIBUTION, WHITE— OWHER & COPY CANARY —FILE COPY

E5.97A



