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BASED ON AN INSPECTION TRIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BYTHE |
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 NGT'CE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NA| . . PERSON IN CHARGE:
KENTUCKY FRIED CHICKEN Tasty Chick'n Midwest LLC Hannah Barber
B COUNTY: .
ADDRESS'1000 BUSINESS HWY 25 NORTH - NTY-Dunklin
: PHONE: FAX:

TP MALDEN, MO 63863 5755765353 * P-H PRIORITY : (W] H [ m []v
ESTABLISHMENT TYPE T - ) o -

[0 BAKERY O c.sTORE  [] CATERER J pEeL O GROCERY STORE [J INSTITUTION [J MOBILE VENDORS

Bl RESTAURANT [ SCHOOL [ SENIOR CENTER [ SUMMERF.P. [ TAVERN ] TEMP.FOOD
PURPOSE

O Pre-cpening B Routine  [J Follow-up O Comptaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
O 2pproved [ Disapproved | @ PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE

‘ Date Sampled Restilts

License No. NA

Risk factors are food preparation practices and employee hahaviors most commonly reported to the Centers for Disease Gontrol and Prevention as contributing factors in

foodborne illness cutbreaks. Public health interventions are contral Mmeasures to prevent foadharne iliness or injury.
Compliancs i 7 cos R Compliance [o10:3) R
[ OuT Person in charge oresent, demonstrates knewledge, B ouT NO NA Proper cooking, time and temperatura ]
and performs dutles | L
i R S R i ] | |IN out D N/A| Proper rehsating procedures for hot holding
. out Manaasmehr awaraness: ooliey ure';an!‘ v IN ouT rl N/A | Proper conling tims and temperalures
1, resiriction and exclusion B ouT NO A Procer hot holding temaeratures
Jei et ouT N/A | Procer cold holding lemperatures
out N/Q | Proper eating, tasting, 1 or tobacco use QUT  N/O N/A| Procer date marking and disposition
Na discharge from eyes, nose and mouth . Time as a public health control {procedures /
m ot NO T M ouT NO NA  racorgall
1L Reevesiing Crntarninakicy. My Hanss, I E
[ ouT NO Hands clean and properly washed IN out i Consumer adwsory prowded for raw or
- ked food
No bare hand contact with ready-to-sat foods or Sclies
E ._ _OUT o approved alternate method properly foll owet - : e
IN ;T Adequate handwashing facilities supplied & B ouT NO NA asteurized foods used, prehibited foods not
_accessible _offered
0] ouT Food obtained from azcroved source B ouT NA od additives: apgroved and proped v used
IN OUT T NA Food received at proper temperature ™ ouT Toxic substances properly identified, stored and
used |
| B ouT Food in good condifion, safe and unadulterated | — HartE el i
Required records available: shellstack tags, parasite | " Compllance with approved Spemahzed Process
IN OUT N/O @ destruction | N ouT | _and HACCP plan
N L" NIA -I-:.o.r;d“:.separaled and puotected T The letter fo the laft of sach item indicates that itam's status at the time of the
7 o inspection.
& ouT N/A Foad-contact surfaces cleanad & sanitizad IN = in compliance OUT = not in compliance
Proper disposition of returned, previously served, N/A = not applicable N/D = not abserved

N OoUT

recondxt»oned and unaafe food

T N T T
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecls |nto foods.
N ouT |; i i i 608 | R IN | euT [F E i cos | R
X Paslrirized noos nserl whare renuired | X In-use ulensnls pmperl stured |
X Water and ice from approved source x Utensils, equmment and linens: properly stored, dried, T
handled
X | Sincle-usefsingle-sarvice artides: oropery stored, used
X X
X
X designed, constructed, and used
® Wwarewashing facilities: installed, maintained, used; test
strips used
s X Nanfoad-contact sutfaces dean
X Insects, rodents and animals not Lresent X | Hot and cald water available: adeauate oressure 1
X Contamination prevented during food preparation, storage % Plumbmg installed; proper backflow devices
and displav N - | |
X Personal cleanliness: clean outer dothing, hair restraint, * Sewage and waslewater properly disposed
finzernails and jewehy o
X Wiping doths: properl, used and stored X Toilet facilities: praperly constructed, supilied, deaned
X Fruits and vegetables washed hefore use - X | Garbagsirefuse properly disposed; facilfies maintained
X | Physical facilities installed, maintained, and clean

Person in Cfrge [Title: Hannah Barb(‘& A ﬂf\ f"?',./\— Date: 07/08/2022
I tor TI none N EPHS No. Follav.- 1p: Y N
neee L | 5758889008 1647 " | Folowipoaer = o 2™

DISTRIBUTICN: WHITE- OWNER'S COPY CANARY —FILE COPY E&.37
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ESTABLISHMENT NAME ADDRESS CITY zIp
KENTUCKY FRIED CHICKEN 1000 BUSINESS HWY 25 NORTH MALDEN, MO 83863
FOOD PRODUCT/LOCATICN TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in“ F
WALK IN FREEZER =15 B
WALK IN COOLER 39 Greenﬂaans/Warmer . 185
Coleslaw 35 o - Cam/\Warmer 161
Chicken/warmer 197
Mac rmer 155

MO §B0-1814 (313} DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE CORY

B-501.12A|On top of warmers soiled with dust and debris NRI W\
8-201.11 |Floors standing in water in between storage room and kitchen, repair NRI WA |
3-305.11 |Boxes on floor in walk in coaler and freezer, shall be atleast 6 inches off the floor NRI \.l\
6-301.12 [No papertowls and kitchen handsink B B INRI WY
4-204.112 |No thermomter in delfield cooler NRI v
,,,,,,,,,,,,,,, e EDUCATION EROMDERIORCEMNMENTS. T T L
. — te:
Person in Charge 12! Hannah Barber 1) GV [Do~— °4* 07/08/2022
| = 7~ | Telephone No. EPHS No. Follow-up: O VYes No
nspWé M ‘573-888—9008 1647 Follow-up Date:
/ bl E&.37A



