MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES .
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEINggp | TIME oUT1100 |
FOOD ESTABLISHMENT INSPECTION REPORT -

page 1 o 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELGW IDENTIFY NONCOMPLIANGE IN OPERATIONS CR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD DF 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. o

ESTABLISHMENT NAME: R: PERSON IN CHARGE;
RHODES 101 STOP ‘ PAJCO, INC Jessie Pugh, MGR
| ADDRESS: 4 4 & OUNTY:
914 N DOUGLASS | COUNTY' 089
CITY/2IP: . T
MALDEN, MO 63863 | 579%%6.4902 i  pr.PrioRITY: [W]H[m[ ]t
ESTABLISHMENT TYPE — ]
O BAKERY B C.STORE  [J CATERER O DEL O GROCERYSTORE [ INSTITUTION [ MOBILE VENDORS
] RESTAURANT  [] scHooL [ SENIOR GENTER [ SUMMERF.P. [ TAVERN 0 TEMP.FOOD
PURPOSE
[ Pre-cpening B Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
License No. NA Date Sampled Results
ense No. 1N~ — .

. R R LAt sAn g s
Risk factors are fand preparation pract(ces and employes behavmrs most comnmﬂly repatted to the Centers for Diseass Conlrol and Prevention as contributing factors in
foodborns iliness cutbreaks. Public health interventions an to prevent faodborns illness or injury.

Camplisnce cos R Compliance |-_ cos R
[} IN ouT NEB N/A Proper cocking, lime and temperature
IN OUT PI_ NIA Proper reheating procedures for hot holding
[ | | |IN oUT NE® N/A| Proper cogling time and temperatures
[ | - OUT _N/0 N/A | Proper hot holding temperatures - B

ouT N/A | Proper cald holding temperatures

undercooked foad

Hands clean and propetly washed Consumer advisory provided for raw or |
N ouT ik |
|

ouT N/D No bara hand contact with rsady-to-aat fonds ar

approved aliernate method properly followed _
=i ouT Adequate handwashing facilities supplied & B OUT NO NiA
accessible

_. ouT N/O | Proper ssting, tastiﬁg, drinking-nmhaccn uss - OUT N/O N/A| Proper dats marking and dispesition
- - : T
u ouT NIO No discharge from eyes, hose and routh IN oUT NO Nk Time as a public health control {ptocedurss / |
records)
B our No
|

Pasteutized foods used, prohibited foods not
pffarad |

itives: approved and properly used

[ ] “OUT | Food obtained from approved sourse | |'M  oUT NA | Fooda
N OUT NElP NIA Food received at propsr temperature | ] ouT Taxic substances properly identified, starsd and
. used
_. . ouT Food in good condition, safe and unadulterated |
Required racords available: shellstack tags, parasitz | omplianca with approva

IN ouT Nio Hik destru | IN OUT_ el and HACGP plan ||

IN Cl” N/a | Food separated and protactad The letter to the lef of each item indicates that item's status at the time of the
= W ~yn | Food-contact surfaces clsansd & sanitized — | Inerection.

IN il N/A nod-contact surfaces cisansd & sanltize IN = in compliance OUT = not in camplisnce

NiA = not applicable MN/O = not observed

IN ouT D | Proper_dlspomtmr:j of returned ;jprevmusly served,

e fi

X Pasteurized eggs used v where requlred x | In-use utensils: Pruperly stored -
X Water and ice fram appraved sourcse x Utsnsils, equipment and linens: praperly stored, driad,
| handled 3 =
i X | Singlz-use/single-service articles: properly stored, used
X Adequate equipment for tsmperature control X Gloves used proEer\y _
X | Approved thawing methods used Rt )
X Thermometers provided and accurate X pod and honfond-contact sutfaces clzanable, prapsr[y
= designed, construcied, and used I
% Warewashing facilities: installed, maintained, used; test
strips usad ]
| X | Nonfood-contact surfaces olean
X Insects, rodents, and ahimals hot present | X Hot and cnld water avallable; adequats pressure |
X Contamination preventzd during food praparation, storage | x Plumbing installed; proper hackflow davicas
and display | B |
x Parsanal cleanlinass: claan outer clathing, hair restraint, x Sawage and wastewater properly disposed
) |- fingernails and jewelry . | l ]
X | Wiging cloths: praperly used and stored x Toilet facilities: properly constructed, supnlied. cleaned |
X Fruits and vagetables washed before use X il Garbaqefrefuse propery disposed; facilities maintained .
| | X Physical facilities insialled, maintained, and claan
Person in Ch/af’e e Jessie Pugh, MGR _— - Date:0g8/10/2020
i
Inspectay: Tele‘ﬁhone N EPHS No. Follow-up: O Yes No
5¢3-888-9008 1647 Follow-up Date:

—_— — ——-
DISTRIBUTION: WHITE - CWNER'S COPY CANARY - FILE COPY €337
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ESTABLISHMENT NAME ADDRESS GITY izIP
RHODES 101 STOP 914 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION | TEMP.in*F
Walk in Cooler 39 o Potato WedgesAVarmer 160
Amana 36 [
Walk in Freezer -10 o i
Display Cooler 39
FishAVarmer 158

4-601.11A Cumng boards heavily scarred repair or replace NRI :

4-601.11A |Potato slicer soiled with food and debris, wash rinse and sanitize CIP '7;//_|

7-204.11 Buckets staring cleaning rags, no sanitizer on test strips, COS *—-_f ~

4-601.11A |Fountain head soiled with black residue, coSs 4
W

3-302.12 Unlabeled dry good (Flour) in kltchen shall be Iabeled

3-305.11 Multiple boxes on floor in walk in freezer, must be stored at least & inches off the floor CIP "-5,,/
o |
|
I
CiP |Correction in Progress

cOSs |Corrected onsite

T
Person in Charge‘fltle Jessie pugh MGL_)) % Date: 08/1 0/2020
Inspector” /7 474 —— | TelephoneNo. | EPHS No, Follow-up: O Yes No |
573.888-0008 1647 Follow-up Date:

e —_— —
MO hEA- J-13) CASTRIBUTION: WHITE - GWNER'S COPY CANARY - FILE COPY E5.37A



