BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

[ TIME IN 1500 TIME OUTE40

pacE 1 of

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE [N OPERATIONS TR FACILITIES WHICH MUST BE CORREGTED BY THE
NEXT ROUTINE INSPEGTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO GOMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTIGE MAY RESULT IN CESSATION OF YOUR FODD OPERATIONS.

ESTABLISHMENT NAME:
Caseys General Store 2234

[ OWNER:
| Caseys General Stores, Inc

PERSON IN CHARGE:

Risk factors are food preparatioh practlces end employee behaviors maost commonly reported to the Centers for Dissase Comrnl and PreVEntlon as cohtributing factors in
fuudborne illnsss outbreaks Public health interventions are contral measures to pravent foodborne illness or injury.

ADDRESS: “COUNTY: L
1108 Independence Ave Dunklin
CITY/ZIP: PHONE: ‘ :
Kennett, MO 63857 5737177466 FAX pH.PRIORITY: [B]H[Jm[]¢

ESTABLISHMENT TYPE o )

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

RESTAURANT  [J SCHOOL  [J SENIOR CENTER [ SUMMERF.P. [0 TAVERN ] TEMP.FOOD
PURPOSE

[ Prs-cpaning B Routne [J Follaw-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B Approved [0 Disapproved B PUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
R

LICEnSE No 069-91315 Date Sampled ssults

ouT Perenn in charge present. demonstrales knowledge.

Compllancn <os

IN OUT NP N/A

Proper sooking, time and temperature

nd psrfnrms_dmles

IN our Nl NJA  Proper reheating procedures for hot holding

ouT Managsment awareness; policy presen

ouT LPmper use of reporting, restriction and exclusion

IN OUT NE® N/A | Proper cogling time and tempsratures

B ouT N!0 N/A| Proper hot holding temperatures

[ ] OUT  N/A | Proper cold holding temperatures

roper sating, tasting, drinking or tohacco uss

Il OuT N/IO NJA| Propsr dats marking and disposition

ouT NIO No discharge from syes, hose and routh

ouT  NO propearly washsd

Time as a public health control (procedures /

IN ouT Nlo_rl racords)

ConhsUmer advisory provided for raw or

N outT Nl undercooked food

No bare hard contaet with ready-to-aat fonds or
ouT NID
approved alternate method properly followed

ouT Adequate handwashing facilities supplied &
ibl

Pasteurized foods used, prohibited foods not

B ouT NO N!A| offared

|
|
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| W ouT NI
n
m
|
=)
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OuUT Food cbtained from approved source

N OUT NlD NA Focd received at praper tampersiure

[ ] ouT

Food in gaod condition, safe and unadulterated

Required r=cords available: shellstock tags, parasita

IN ouT Nic HEh destruction

OUT NjA | Food separated and protscted

OUT N/A | Food-contact surfaces cleanad & sahitized

IN outT il

Proper disposition of returned, previously served,

[ -_ OUT  N/A | Food additives: approved and properly used I
Toxic substances propery identified, stared and
N OUT | Used ofe ]
Compliancs with approvad “Spacializad Pracess [
IN ouT N and HACCP plan | |

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

inspection,
IN = in gompliance QUT = net in compliance
N/A = not applicable NiO = not observed

uction of pathogens, chemicals, am:l h
IN ouT i ©cDs R |
X asteurized eggs used where req | x use utensils: prnperly ly stored ]
X VWater and ice from appraved source | x Utensils, aquipmant and linens: preperly starad, dried,
_ | handled _
X | Single-use/single-senvice articles: properly stored, used
| X L X Gloves used properly ]
X | Apnroved thawing methods used it HE : i
X Thermometers provided and accurate x Food and nonfood-contact sutfaces c\eanable pmperly
_ designed, constructed, and used
% | Warewashing facilities: installed, maintained, used; test
- gtrips ussd |
X X ~ Nonfood-contact surfases tle ]
................. BT i
X himals hot prasent X Hot and cold water avfllable adequats prassure
X Cnmamlnanon prevented during food preparatioh, storags x Plumbing installad; propet backflow devices
and display | =i
x Parsanal cleanlinass: clean auter clathing, hair resiraint, x Sewage and wastewater properly dispesed
- _fingernails and jewelry =)
X | Wiging cloths: properly used and stored X Toilet facilities: properly construsted, supplied. cleaned ]
X L | Fruits and vegetables washed before use X Garbage/refuse propetly disposed; facilities maintained _
b3 Physical facilitiss installad, maintained, and claan
Date: 08/05/2020
57 S No. Follow-up: O Yes No
Follow-up Date:
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Caseys General Store 2234

ADDRESS
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