MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES I TEGTT =
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN{ 330 oUT1500
FOOD ESTABLISHMENT INSPECTION REPORT i = -

PaGE 1 of 2

[BASED ON AN INSPECTION THIS DAY, THE ITEVS NGTED BELOW IDENTIFY NONCONPLIANCE IN OPERATICNS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NE%T ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TC COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SFECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOCD OPERATIONS.

ESTABLISHMENT NAME: PERSON IN CHARGE:

E: AQWNER:
CASEYS GENERAL STORE 1899 CASEYS, INC | Christy Watson
iDDRESS:,l 313N DOUGLASS COUNTY:O_GQ B
CITYIZIP:MALDEN, MO 63863 | 5785562 FAX p.hpRIORTY: [ [ v [@]L

| ESTABLISHMENT TYPE

0 BAKERY B C.STORE [ CATERER [ oeu [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS

] RESTAURANT _ [] ScHooL [ SCWIWR CENTER [ SUMMERF.P. [ TAVERN i 1 TEMP.FOOD - =
PURPOSE

O Pre-opening W Routine [ Follew-up [0 Complaint [ Other
FROZEN DESSERT N SEWAGE DISPOSAL ~ WATER SUPPLY B N
B 2pproved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Reslilts

License No. 068-10240 Piec_

Risk factors are food preparation practices and employes balaviors most commeonly reported to the Centers for Diseace Cantral and Prevention as contributing fastars in
foodborne illness cutbreaks. Public health interventiohs are control measures to prevent foadborne illness or injury.
Compliance 1 ditpBElne ol Eroadeggs | cos | R| Compliance

cos | R

lijf s : SO il B j 45118
: e = i o ; : mik ]
= ouT | Ssés:gr;grcr.argep asent, demansirates knowledge, IN QUT No B Proper cooking, time and tempsarature
A .Sk -

IN OUT N/Q M| Proper rsheating procedures for hot holding

ess: policy otesent | ] IN OUT NO 1= Proper cooling time anhd temperatiifes
g exclusi IN QLT NO |_Proger hot helding temperatures
| g i = OUT  N/A | Propercold helding temperatures _
[ ] ouT NG | Proper eating, tasting, drinkinJ or tobacco use IN OB 'O NIA| Proper date marking and disposition =
| iscl 1 eyes, nose and mout ! Time as & i f trol
m ouT NIO ] No discharge fron eyes, nose and mouth N OUT NoO | Timess public health conirol (procedures /

|4 ! B

| : 33 : i

no | Hends clean and propery washed N OUT Nl | Consumer advisory provided for raw or
1

| No bare hand contact with rea-dy-m-eat foods o7

= —— aporoved alternate method property followed

B ouT Adequate handwashing facilities supplied & . | Pasteurized foods used, prehibited foods not
_accesgible 3 B our WO NA aoffered i
H e SR oL i RERBRER
ouT | Food cbhiained from anorovad source | IN ouT il
N OUT D NA | Food received at proper temperatura ] ouT 'L::;\dc substances propery identified, stored and
= L
| | OUT | Food in good condition, safe and unadulterated | B e i
) | Requirad records availabla, shellstock: tags, parasite Campliance with approved Specialized Process
IN OUT N/O il IN outT il | and HAGCP ulan

destruction

ouT N/A Food separated and protected The letter to the left of each item indicates that item’s slatus at the time of the

el ‘ ‘
— — ——t ingpection.
B OUT N | Food-eontact surfaces cleared & sanitized " PN compliance OUT = not in compliance
IN ouT b Proper disposition of retumed, previously serverd, N/A = nat applicable N/D = not abserved
reconditioned, and unsafe foo
..................... B e HEEE CRRAGEHEES D
Good Retail Practices are preventative measures lo control the introduction of pathogens, chemicals, and physical objects into foods.
= S i e e T o T e TPTIEE : o5 TR
X Pasleurized eu.s used where required | X In-use ulensils: properly stared
x Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
handled
x| Sincle-use/single-sarvice arlicles: wropery stored, used =
X X Gloves used oroperly ) =l
%X | ; e s L
X x cod and nonfaod-contact surfaces deanable. properly
desiuned, constructed, and used -
X Warewashing facilities: installed, maintained, used; test
- strips used s N -
X N X de
X nsects, rodents | X "Hat and cald water available: adsuuate pressure
X Cocr;t;mpi’lnation prevented during foad preparation, storage x Plumbing installed; proper backflow devices
and display
X Perscnal deanliness: clean outer clothing. hair restraint. x Sewage and waslewater properly disposed
finzernails and jewely = "
X | Wiping doths: properly used and stored - X Tyfl§t facilities: properl) constructed, supplied, deaned
X | Fruits 2nd vegetebles washed beforeuse | X ~Fajaceretuss properly disposed; facilites maintained
| VAN A 4 % 1] Phlsical faciliies installed, maintained. and dean
Person in Charge (Title: - Date:
9¢ 1% Christy Wajsor 08/25/2022
:7 EPHS No. Follow-up: O Yes Na
A 1647 Follow-up Date:

7 DISTRIBUTICN, WHITE— OWHMYS CaPY GCANARY - FILE COPY E8.37



MISSOURI DEPARTMENT OF MEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

[ TIME IN 1330 TIME OUT 1500
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ESTABUSHMENT NAME CITy ZIp

ADDRES:
ARV CENERAL STORE 18941313 N DOUGLASS

MALDEN, MO 63863

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in© F
WALKINCOOLER | 36 - ) -
WALK IN FREEZER -20
Deli Display Cooler 33 B

3-501.18

cOSs Corrected onsite - - -
Person in Charge [Title: Chnsty Wat } MHVU Date: 08/25/2022
Inspect . EPHS No. Follow-up: 0 Yes No
r\spew/ //// 573—888—; 08 1647 Follow-up Date:
E&.37A

RS TRIBUTION WHITE - G NER'S COPY CAMARY - FILE CORY

MO S 15727917}



