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

| TIME |N1400

TIME OUT 1 550

2

PAGE 1 of

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 PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR GORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
DOLLAR GENERAL #10883

OWNER:
‘ DOLLAR GENERAL, INC

PERSON IN CHARGE:
Michelle Warren

License No._NA_

ADDRESS: COUNTY:
110 W HWY 162 069
ESTABLISHMENT TYPE I
BAKERY I C.STORE CATERER O DEU [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
RESTAURANT [ sCHOOL SENIOR CENTER [ SUMMERF.P. [ TAVERN O TEMP.FOOD
PURPOSE
O Pre-opsning M Routine [J Followup O complaint  [J Other
FROZEN DESSERT SEWAGE DISPQOSAL WATER SUPPLY
[J Approved [ Disapproved Bl PUBLIC 0O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

Risk factors are food preparanon practlces and employee behaviors hiost commonly reporied 1o the Centers for Diseass Control and Prevention as cohtributirg factors in
foodhome iliness outbreaks. Public health interventions are control measures to prevent foodborns illness or injury.

raconditlphad, and unsats food

ans, chamicals, and ical objscts into fopds.

Complisnce R Compliance if R
] ouT Person in charge present, demonstrates knowledge. IN oUT Nio NI | Proper cooking, lime and temperature
and performs duiles
IN ©UT _N/O NER| Proper reheating proceduras for hot holding
| B ouTt Management awarensss ollcy prasent IN oUuT N/o N[ Proper cooling time and temperatures
d T .
[ ] ouT : restriction and exciusion IN oUT N/O | Proper hot holding lsmperatures
- iy . [ | OUT  NfA | Proper cold halding temperatures
:._ out N/O | Proper saling, tastmg dnnkmg or tnbacco uss IN OUT N/O NER| Proper dats marking and disposition
m ouT NIO No discharge from syes, hose and maouth IN oUT N/o NIk Time as a public health control (procedurses /
& ouT N/O Hands clean and propetly washad | Y
No bara hand contact with rasdy-to-aat fonds or | i
2 Oull N/D approved alternate method properly followed
m ouT Adequate handwashing facilities supplied &
ibla
B | ouT Food obtained from approved source IN___oUT NI | Food additives: approved and properly us ]
N ouT NED N/A Foad received at proper tampearature m ouT Tox;jc substancas propatly identified, storsd and
= QuT Food In good condition, safe and unadulterated N - il
Required racords available: shellstock tags, parasits Cnmpllanca wlth appmVad Speclallzed Process
IN OUT NEld NA destructi iN ouT NB and HAGCP plan |
5] OUT N/a | Food szparated and protsctad The letter to the left of each item indicates that item’s status at the time of the
Food-coniact surfaces clsansd & saniized T inspaction
B our NA ood-cohtact surfaces claahed & sanilize IN =in compliance OUT = not in campliance
N ouT @b | Proper disposition of retumed, previously served, N/A = not applicabls NiO = naot observed

IN ouT GG N iV cos R IN | auT SR L e COS | R
X Pasteurized eggs used where required I x In-use utensils: properly stored
X Water and ice from approved sourcs x Utensils, aquipment and linans: praperly storad, dried,
handled
fe £l X Single-use/single-sarvice articles: properly stored, used
X Adeguals equipment for temperature control X |
X Approvaed thawing methods used !
X Thermometers provided and accurate . Food and hohfood-cantact sutfaces cl sanabla propsty
designed, constructed, and used
Warewashing facilitiea: installed, maintained, used; test
strips ussd
| X | Food properly labeled; original contamer | X Nonfood-contast surfaces clean = e
X hsscts, radsnts, and animals net grasent T |
X Contaminatlon prevented during food preparation, storage x Plumbing installed; proper backﬂow davicas
| and display
X | Parsanal cleanliness: clean outer clothing, hair rastraint, Seawage and wastawater properly dispased
fingernails and jewelry
X | Wiping cloths: praperly used and stored X Tollet facilities: properly gonstructed, supplied, cleaned
X Fruils and vegetables washed before use X Garbage/refuse propery disposed; facilities maintained
Physical fﬂclhll&s installad, meintainad, and claan

Person in Charge ITitle: [ | Date:
| ylchelle Warren\ \ Ml M {\w}f\,% Sl 06/25/2030 - —
n : W-Up:
sbes 5757888-9008 1647 | Follow-up Das: - ’
DISTRIBUTION: WHITE - GWNER'S COPY CANARY - FILE GOPY 537



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES I
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 4 400 | TIME OUT 4550
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ESTABLISHMENT NAME ADDRESS CITY 2P
DOLLAR GENERAL #10883 110 W HWY 162 ,|CLARKTON, MO 63837

FOOD PRODUCTILOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in* F
i} Dairy Cooler a 41 |

Deli Cooler 40 -
Ice Cream Freezer 10 a
Rear Storage (Diary Cooler) 39 o
Rear Storage (Frozen Food) 5 —

4-302.12 REPEAT Ceilmg tlles mlssmg or sagglng from water damage repalr or replace NRI muz/'
6-501.11 |REPEAT: Multiple lights out in meat and dairy coolers, repair or replace NRI “‘mglf’
5-501.17 No covered wastebasket in women's restroom NRI shal /
6-202.15 | Daylight showing under rear stock door, repair or replace NRI ,_('n' A |2
NRI Next Routine Inspection

I

Personin Chafgefﬂ Michelle Warren X\ \)(M wa | Datel 06/25/2020

Inspect ! Tele%hone No, EPHS No. Follow-up: O VYes No
573-888-9008 1647 | Follow-up Date:
MD 801 DISTRlEUT\DN WHITE - UVVNER'S COPY CANARY - FILE COPY EA.3TA




