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

| PAGE 1 of

| TIMEIN_1330 | TIME OUT 4 5 |
i

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, DR 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 FOOD OPERATIONS.

ESTABLISHMENT NAME:
Caseys General Store 2234

OWNER:
| Caseys General Stores, Inc

PERSON IN CHARGE:
Clemisha Lane

| ADDRESS: 4 1 93 Independence Ave

| COUNTY: Bynklin

NE:
1

M2 Kennett, MO 63857

PHO
573-7 774@

FAX:

P.H. PRIORITY : @ H M [

License No. 069-91315

|
B PUBLIC 0 PRIVATE | I COMMUNITY [0 NON-COMMUNITY
Date Sampled ___

ESTABLISHMENT TYRE
[0 BAKERY B C.STORE [0 CATERER [0 DELI O GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
[0 RESTAURANT D SCHOOL [J SENIOR CENTER O SUMMER F.P. [ TAVERN O TEMP.FCOD

PURPQOSE
[ Pre-opening B Routne [ Follow-up O Complaint  [J Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

B Approved [ Disapproved O PRIVATE

Results

Rlsk factors are food preparahon practices and employee behawors most commohly reported Lo the Centers for Disease Control and Prevention as contributing facmrs ih
fondborns illness outbraaks Publlc health |nlerventlons are contral messures to pravent foodborne illness ar inju

Compliancs i Cos Campliance R
Person in charge present. demonstrates knowledge. Proper cooking, time and temperature a
ou :
o i and performs dutiss IN OUT NEB NiA
i ail N ouT NP N/A| Proper reheating procedures for hot holding
_ﬂ OuT Management awareness; policy present IN OUT NI N/A| Proper cocling time and temparatures
| ouT Pruper use of reEon ng, restriction and sxclusion B ouT N/O NA| Proper hot holding temperaturss
i ; i z Pk M OUT  N/A | Proper cold halding temperatures |
o ouT N Prnrer aating, tastmg, drmkmg or tobacco uss il oUT N/O N/A[ Proper dats marking and disposition
m ouT NID No discharge from eyss, nose and mauth IN auT No Nk 'Teir;er:ss}a public health sontral {procedurss /
T W our np | Hands clean and propetly washed N ouT slmer advisory provided for
f
o [ "No bare hand contact with ready-to-aat foods ar i ]
= out  N® aporoved alternate method properly followed S i
B ouT Adequgt«fla handwashing fasilities supplied & B ouT NO NA ited foods not
m OUT | Food obtained from approved source - i i | OUT N/A | Food additives: approved and properly used =i
N OUT Hild N/A Foad receivad at proper temperalure [ ouT Toxic substances prapeatly identified, starsd and
used
B ouT Focd in gaod condition, safe and unadulterated E 5
Required rscords available: shellstock tags, parasita Compllanez with approvad Spacialized Process
IN OUT Nio Nk i | N oUT _r' and HACCP plan )
] OouT  N/a | Foed snparated and prot»ctnd The letter to the lef of each item indicates that item’s status at the time of the
Food - 7 ) ] —- — inspection.
N clir N | Focd-contact suifaces clsaha san_tlzed IN = in compliance OUT = net in campliance
N ouT 1@ | Proper disposition of returnad, previausly served, N/A = not applicable N/O = hat observed
raconditioned, and unsafe fond

Good Ratail F'ractlcas are revantstlva maasurss to control tha introd

uction of pathogens, chemicals, and physicel objscls into foods.

IN ouT | i i oS IN | ouT | BREE LS e R
| X Pasteurized eggs used where regulred X In-use utensils: properly stored ==
X Water and ice from approved saurce x Utensils, equipment and linens: praperly storad, dried,
| _ handled . |
- ; X Single-use/single-service articles: properly stored, used 1
| X Adequate equment for temperature ccmtra! X | —
X Approvad thawing methods used H it S
x Thermometers provided and accurate x Food ang hanfood- comact suifaces c:laanabla pmpsrly
desianed, constructed, and used | _
Warewashing facilities: installed, maintained, used; test
strisie usad ]
Food properly labgled; original sontainer X Nonfond-tantact surfaces tlean —
Insects, rodants, ahd animals hot present X of ah ; adequats prassure
x Contamination prevantzd during food preparatioh, storage x Plumbing installad; proper backflow devices
[— and display — | |
X Parsanal cleanliness: clean outar clothmg, hair rastraint, x Sewage and wastawatar properly disposed
L | fingemaiis and jewelry
X Wiping dloths: properly used and stored o X Tollet facilities: properly constructed, supplied, cleaned B
X | Fruits and vegetables washed before use X _Garbaga/frefuse properly disposed; facilities maintained _
Physical facilitizs installad, maintainad, and claan
Person in Charge ITitle: ; e( 71 LZ’ %Uv Data:
charge /Tl Clemisha Lan g e « 6/17/2020
_‘ Te J@e Ng ‘ E/—i 2/ Follow-up: O Yes O No
- g 0 7 Foliow-up Date:
DISTRIBUTION: WHITE - OWNER'S COPY CANARY ~ FILE COPY Eas7
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FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of
ESTABLISHMENT NAME ADDRESS CITY 1ZIP
Caseys General Store 2234 1108 Independence Ave Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in*F
Walk In Freezer 7 Sandwich Prep Cooler 40
Pizza Prep Cool_e;r_ 36 Sandwich display Cooler 35
Walk In cooler 35 1 Ice Cream 33
~ Sandwich Warmer 181 | B
Pizza/Hot Hold
4-601.11A |2 leaks in kitchen ceiling, creating the possibility of contamination, Repair 7{17/2020
3-304.11 |lce build up in rear freezer running on boxes, repair or replace 7M7/2020

|
7172020

4-801.11A 'Walk in freezer floor soiled with food and debris, clean

| Date: 5117/2020

Person in Charge j%lemlSha Lanﬂ /k p WWN
=7 Follow-up: O Yes O N |

one N EPHS Np.
g 9 co é) S Follow-up Date: =
E&.J

Inspectpr: / ] Telsp
- DISTRIBUTION: WHITE - OWNER'S COPY GAN\RY FILE COPY




