MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES ;
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN1330 | TMEOUT4530 |
FOOD ESTABLISHMENT INSPECTION REPORT 1

| PagE 1 of 2 |

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 PERICD 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 GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: | OWNER: ) PERSON IN CHARGE:
L-3 Uptown Skate LLC Daniel Vancil Daniel Vancil
ADDRESS: ' COUNTY: : |
104 West Grand Dunklin
CITY/ZIP: PHONE: :
Campbell, 63933 E s 0055 FAX pH.PRORITY: [ JH [ Jm[E]L

ESTABLISHMENT TYRE B — =

[ BAKERY O ¢.STORE ] CATERER O DELI O GROCERY STORE [ INSTITUTION ] MOBILE VENDORS

RESTAURANT D SCHOOL D SENIOR CENTER 0 SUMMERE.P. I:I TAVERN O TEMP.FOOD

PURPQOSE

B Fre-opening O Routne [ Follow-up O complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [ NON-COMMUNITY OO0 PRIVATE

Date Sampled __ Results

License No NA

Rlsk factors are food preparation practu:es and emplnyee behaviors maost commonly reporled to the Cemers for Dlseas«e Control and Preventlon as wnlrlbutlng fa\:tors in
foodborne illness outbrsaks Publi¢ health interve| ns ars cantrol maasures to prevent feedborns illnsss ar injury.

| o

Cumpllanc.- R Compllance

Person in charge present, demaonstrates knowledge, .
E out vd performs dutiss IN OUT NEB NA

roper cooking, time and temp.

1N ouT P NIA| Proper reheating procedures for hat holding

[ m anagement awarsness; policy p ssent IN OUT M N/A| Propsr cocling time and temparaturas
o N _ouT Nl NA| Proper hot holding temperatures
——— H ~ | | OUT N/A | Praper cald holding temperatures
_. ouT N/O | Propar sating, 1;, drmkmg or tobaceo uss |l OUT N/O N/A| Proper dals marking and disposition
i auT NI No discharge from eyes, hose and mouth IN QUT No N Time as 2 public health control {proceduras /

—fal

Conhsumer advisory provided for raw or

IN ouT Nk undercooked food

No bars hand contact with ready-to-sal fands ar |

| approved alterate method properly followed

] ouT Aderuate handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
accessible offarad
__ i_ | ouT Food chtained from approved source 1 B oUT NA | Food additives: approved and properly used |
IN ouUT NIb NIA Focd received at praper temperature e QuT Toxic substances propery identified, storad and
used
A = ouT Foed in good condition, safe and unadulterated - i
Requirad racords available: shellstock tags, parasits Gomplianes with approvad Spacialized Process
IN OUT N/ NEh destruction | IN O_UT_ . | and HACCP plan - |

=] OUT  N/a | Food separsted and protsctad The letter to the left of each item indicates that item’s status at the time of the
e = = 41 inspaction.
] ouT N/a | Food-contact sufaces clzansd & sanitized IN = in gompliance OUT = net in compliance
N ouT N Proper disposition of returned, previously served, [ N/A = not applicable NIO = hot observed
raconditionsd, and unsafs fond

uction of pathagens, chemicals, and ph

lcal fol:] ecls into foods.

IN ouT BHE: ael IN | OuT | T cos | R |
| X Pasteurized edgs used where required i x| | In-use utensils: propetly stored
% | Water and ice fram appraved source I x Utansils, squipment and linens: praparly stored, driad,
- ] handled - o |
] J A i N X Single-use/single-service aticles: properly stored, used
X equale equipment for temperature control X Gloves used prnperly = ——
X Approved thawing methods usad : i E i mn e b
% Thermometers provided and accurate x Food and hokfood-contact surfaces clnanable prnperly
| designed, constructed, and used il
% Warewashing facilities: installed, maintained, usad; test
| strips usaed - o
X X | Nonfood- |2 _
| X x Hot ahd cold water available; adaquate pressure
X Comamlnatmn prevanted during food praparation, storage x Flumbing installed; propar backflow devicas
and display | =
x Parsanal tleanlinass: dean ouler clathing, hair rastraint, x Sewage and wastawater praperly disposed
> || fingemails and jewelry
X Wiping cloths: properly used and stored X | Toilet facilities: properly construgted, supplied, cleanad ]
X Fruits and vegetables washed before use | -~ X | Gerbagelrefuse properly disposed; facilities maintained
i SN | x | Physical facilitise installad, maintainad, and claan
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epenal / 7 ff// / /A;;/y—/ 5?3Bp8§g3960é‘ 1647 ¢ FEHZSZ‘JE Date; R i
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ESTABLISHMENT NAME ADDRESS CI?YIZIP
L-3 Uptown Skate LLC 104 West Grand Campbell, 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
B Refrigerator 36 |
Freezer 10

¥ Approved for opening

/)
Y7 Dot Dale: 07/17/2020

"elephone No. EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:

—— —
DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY EA.37A

Persan in Charge /Title: Daniel Vancil




