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FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED BY THE
NEXT ROUTINE INSPECTION, OR 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:
Mr Ts Package Store Brian Poyner Daryl Hopper
ADDRESS: 4 T COUNTY. :
510 US Hwy 412 Dunklin
CITY/ZIP: PHO FAX:
Cardwell, MO 63829 R NE 42313 P.H.PRIORITY: [W]H[ M [t
ESTABLISHMENT TYPE ) o
BAKERY B C.STORE [J CATERER O bEU 0 GROCERYSTORE [ INSTITUTION [J MOBILE VENDORS
RESTAURANT  [] SCHODL [ SENIORCENTER [] SUMMERF.P. [ TAVERN [] TEMP.FOOD
PURPOSE
[ Prs-opening W Routine  [J Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved O PUBLIC B PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
. Date Sampled Results
LIL‘.EHSE No. NA

Rlsk factors are food preparallan practlces and em ployee behaviors mast commonly reported to the Centers for Disease Control and Preventiol as contrlbutlng factors in

fuodborna illness autbreaks. P tral to prevent foodborne illness or |nJury

cos R Campliance ces R

Proper cooking, lime and temperature

IN OUT NElb N/A
IN CuT D N/A| Proper reheating proceduras for hot holding

i ouT Managamenlawareness policy present IN_ OUT NED N/A| Proper codling time and temparsturas
E

ouT Proper use of reporting, restriction and exclusion B OUT N/O NJA | Proper hot halding temperaturss
i : H I OUT  N/A | Proper cold holding temperatures [
ouT N/O | Proper sating, tasting, drinking or tobaceo usa B oUT NIO N/A| Proper dats marking and disposition
No discharge from eyss, nose and mouth IN OUT No Nl | :;r;;;ssja public health sontral {proceduras /

Hands clean and properly weshad B N | ConsLimer agvisory provided for ra of
ouT  Hilk
undercooked foed

Npo bare hand contact with ready-tn-eat fonds or
approved alternate method properly followed
[} ouT Adequate handwashing facilities supplied & B OUT NO NA

asteurized foods used, prohibited foods not
offarad

accassibla

i i ouT __Food obtained from approved source _—._OUT_ N/A | Food additives: approved and properly used
N ouT NI NA Food received &t proper temperaiure | IN il Toxic substances prapery identified, stared and I =
L) [ used S
[ ] ouT ~ Foad in good condition, safe and unadulterated | |
Required racords availabla: shellstock tags, parasits | IN ouT

IN OUT N/O Hilk

The letter to the left of each item indicates that item’s status at the time of the

= ouT N lA Food saparated and protactad i

- - inspection.
IN = i NIA Food-cantact suifaces claahad & sahltized | IN = in Gompliance OUT = nat in comptiance
Proper disposition of returned, previously served, ‘ [ N/A = not applicable NIO = not obsetved

IN ourT N

nd unsafs fand

N : kaizg)le
X | Pasteurized eags used where reqmred | X In-use utensils: propetly stored ]
X Watar and ice from approved source R x Utensils, squipmant and linens: proparly storad, dried,
s | handled R |
] X | Single-use/single-service articles: properly stored, used | | |
X | |_Adeguate equipment for temperature control X Gloves used propetly —]
X Approved thawing methods used i e e el oy
% Thermometers provided and accurate . Food and nonfood-cantact surfaces cisanable, proparly
5 = | designed, constructed, and used |
% Warewashing Tacilities: installed, maintsined, used; test
e — stripg used - |
X X | Nnnfnnd contact surfaces tlean |
HE
X B Insects, rodents, ahd ahimals hot present b3 Hnt and cold water avallable adeqUala pressure .
X Cohtamination prevented during fond preparation, storaga x Flumbing installad; proper backflow devices
and display | |
x Parsanal cleanlinass: clean outer clothing, hair restraint, X Sawage and wastewater preperly disposad
fingernails and jewslry I ) |
X | Wiping cloths: properly used and stored I | X | Toilet facilities: properly constructed, supplied, clsansd |
X Fruits and vegetables washed bsfore use 1 . X | Garbagefrefuse properly disposed; facilities maintained | |
E X Physical facliities installed, meintainad, and clzan

Person in Charga Titla: E/)?l’y| Hopper @, Date:07/27/2020
/

e |
i | ‘Fl N EPHS No. Follow-up: Y N
Mé/ (392788378608 fap N | o e D °

DISTRIBLTION: ‘WHITE - OWNER'S COPY CANARY - FILE COFY B5.37
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ESTABLISHMENT NAME ADDRESS CIY zIP
Mr Ts Package Store 510 US Hwy 412 Cardwell, MO 63829
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in*F
Walk in Cooler 40 Pulled Pork/Hot Hold 153
- Walk In Freezer 10 Kitchen Prep Table Cooler 37 B
Double Door Refrigerator 36 - Avantco Display Cooler— - . 42 o
Frigidaire 4 Dairy Cooler 34
B True Freezer 10 Coleslaw/Prep Cooler 39

4-501.12

|Cutting Board heawly scared on Kitchen prep cooler, repair or replace

7-102.11

Unlabeled spray bottle next to avantco sandwich caoler, must be labeled

3-305.11

Multlple boxes on floor in Walk in cooler and freezer, must be at Ieast 6 inches off the ﬂoor

CoSs

5-501.17

Repeat: No covered wastebaskets in womens restroom | (2nd stall)

NRI s |

Person in Charge /Title:

Bate: 97/27/2020

Inspector;

—
MO REN- =13 ” DISTRIBUTION: WHITE - OWNER'S COPY

EPHS No. Follow-up: O Yes No
1647 Faollow-up Date:
CANARY - FILE COPY ERATA



