MISSCURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PEXIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Harps Food Store #292 Harps Food Store, Inc. Helen Wellington
ADDRESS: T COUNTY:
104 W Hwy 162 069
CITY/ZIP: | PHONE: FAX ,
Clarkton, MO 63837 573-448-5363 P.H. PRIORITY: [W]H[JM L
ESTABLISHMENT TYPE o - l
O BAKERY [J c.sTORE [J CATERER O DeEtLl B GROGCERY STORE [0 INSTITUTION ] MOBILE VENDORS
7] RESTAURANT [ SCHOOL M SENIOR CENTER ] SUMMER F.P. M TAVERN ] TEMP.FOOD
PURPOSE o T
O Pre-opening B Routine [ Follow-up O Comglaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY )
[ Approved O Disapproved B PUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
Licenss No. NA —
Risk factors are food preparation practices and employse behaviors most commx;(l_y reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodbame illness outbreaks. Public health interventions are control measures to prevent foadborne illness or injury.
Compliance i i Cos R Compliance i3 R
[ ouT Person in charge'present, demanstrates knowledge, IN OUT M NIA per cooking, time and temperature
and performs duties _ . o
HEF i IN OUT HlB NA| Proper reheating procedures for hot holding i
m ouT Management awaraness; [.olicy crasan IN CUT (M NA| Procer cooling time and tempetalures
] QuT Proper use of repo ictian and exdusion N ouT M NA| Proser hot halding temperatures
i it i 1IN C N/A | Proper cold holding temperatures
IN ouT D | Proper eating, tastiniy, drinking or tobacco use i B OUT NO N/A| Proper date marking and disposition -
IN ouT - Na discharge fram eyes, nose and mauth N OUT NO Nl 'rggf;j;a public health control {procedures /
: ------------- 3 ;| £, E | Fi X 2 HIT T - .
] ouUT  NO Hands clean and properly washad IN ouT il
No bare hand contact with ready-to-gat foods or i B
u Sl N{O approved alternate method properly followed : s _
IN i Adenuate handwashing facilities supplied & B our NO NA
| accessible o b _
~n ouT Food obtained from apzroved source i IN QUT B | Food additives: approved and proger y used |
N DUT D NA Food recaived at proper temparatura IN il Toxic substances propery identified, stored and
used
[ ] ouT Food in good conditian, safe and unadulterated - itk =0
Requirad records availahle shellstack tags, parasite Campl
IN OuT NO Il destruction N ouT TR and HACCP plan
B OUT  N/A | Food separaled and protected The letter to the left of each item indicates that itern’s status at the time of the
— E — —1 inepection.
@ ouT NiA Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = notin compliance
N oUT | Proper disposition of retumed, previously served, N/A = nat applicable N/O = not abserved
reconditioned, and unsafe food —
""""""""""""" ﬂﬂﬁ?ﬁf&
Good Retail Practices are preventative measures fo contre! the introduction of pathogens, chemicals, and physical objects in
N | oUT [ R GOS | R | IN | ouT [ E F¥a G R
x | _ Pastaurized rogs nsed whete renuires i x In-use utensils: properl; stored —
Water and ice from approved source Utensils, equipment and linens: propetly stored, dried,
x X handlec!
Food | Emostitis oo X | Single-usefsingla-service articles: properly stored, used |
X Adeay quipmeant for temperature cantrol X |
X Aporoved thawing metheds used . i i i
X Thermometers provided and accurate Food and nonfood-contact surfaces deanable. properly
desiuned, constructed. and used o
Warewzshing facilities: installed, maintained, used; test
1 strips used.
X X | Nanfo
X nsects. rodents. and animals not present _ | x Hot and cold water available: adsquate pressure
% Contamination prevented during food preparation, storage % Plumbing installed; proper backflow devices
and display . | _
x Personal cleanliness: clean outer slothing. hair restraint, v Sewage and waslewater properly disposed
fingernails and jewelly -
X Wiping doths: properl, used and stored X Toilet facilities: properly constructed, supplied, deansd
¥ Fruils and vegetables washed before uss % Garbayeftefuse properly disposed; facilities malntained |
= | Physical facilities installed, maintained, and clean
Person in Charge /Title Date:
g Helen Wellingt —%06/15/2022
Ins pector | Telephone No. | EPHS Nc. Follow-up: Yes O No
| 573-888-90038 1647 Follow-up Date: 7/13/22

DISTRIBUTION: WHITE - OWMER'S COPY CANARY ~FILE COPY
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ESTABLISHMENT NAME ADDRESS ClyY izIP
Harps Food Store #292 104 W Hwy 162 Clarkton, MO 63837
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in“F

15 Door Freezer (East) 5 Produce Prep Raom Cooler 39
12 Door i -3 walk in Caaler - 4Q
Meat Display o 37 Meat Prep Room 55
Deli Display 33 Walk in Fraszer -10
Produce Display Cooler 33 Dairy Cacler 40

7-102.11 |Repeat: Unlabeled spray bottle in meat prep“room . 7}13122. 4:“\ I
3-501.16B| Meat prep room temp at 55 degrees, raw product shall be held 41 degrees or below 7/13/22 Ay} |

7/13/22

6 301.12 [Ne papertowels and meat prep room handsmk

4-601.11C|Fan gaurds soiled with dust and debris in meat prep room, 7/13/22 [H\)
4-204.112 |No thermometer in meat prep room 7/13/22 rh.k}
B-202.15 |Missing window in double swinging doors, repair or replace 7113722 | {\p] |
CcOos Corrected onsite o e |

Pate: 06/15/2022

Inspector; P 4 Telephone No, EPHS Na. Follow-up: Yes 0 No |
573-888-5008 1647 Follow-up Date: 7/13/22
DISTRIBUTION WHITE - OWNER'S COPY CANARY —FILE COFY Ea.37A



