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FOOD ESTABLISHMENT INSPECTION REPORT
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EASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORREGTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD CF TIME AS MAY BE SPEGIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTlCE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. |

" ESTABLISHMENT NAME: [0 . PERSON IN CHARGE: |
Vondys Cafe Yvonda Goldsmith Yvonda Goldsmith
ADDRESS: T COUNTY: : 1
516 E Grande Dunklin
CITY/2IP: P FAX:
Campbell, MO 63933 Ny 0147 X P.H.PRIORITY : [W]H [ M[]JL
| ESTABLISHMENT TYPE ==
BAKERY O c.STORE [0 CATERER DELI O GROCERY STORE O INSTITUTION [ MOBILE VENDORS
RESTAURANT [ scHOOL ] SENIOR CENTER SUMMER F.P. O TAVERN ] TEMP.FOOD
PURPOSE
[ Pre-opening M Routine [J Follow-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
License N Date Sampled _____ Results
ENSE IND

Risk factars are food preparanon practlces and employee behavmrs most cnmmonly reported to the Centers for Disease Control and Prevention as contriputing factors in
foodborns illness outbraaks Public health interventions are contral maesuras to prevent foodborns illhass or injury.
Compllanc.n i =1 COS R Camplisnee
ouT Person in charge present, demonstrates knowledge. NIl
= __|_and parforms duties IN oUT NIB NiA

roper cooking, Ume p

| !N ouT NEB NJ/A| Proper reheating procedures for hot holding
IN OUT NP N/A | Propsr cogling time and temperaturas

2nagement awareness; policy presen

B OoUT | Properuseof reeomng restriction and exclusion — |IN_ w0 N/A| Proper hot holding temperatures N |
W i ] IN _Cﬁ NfA | Proper cold halding temperatures [l [
auT N/O | Proper saling, tastmg, drinking or tobaceo uss IN N/O N/A Proper dats marking and disposition -]
9
£ auT NIO No discharge from eyes, nose and mouth IN OUT No NI Tm“:qas a public hsalth cantrol {procedures /
= - i -
Hands clean and propatly washad Consumer advisory provided for raw or
L ouT o i outr undercooked food

| "No bare hand contact with ready-?o—eai fonds or
approved altemate method properly followet

IN ol Adequa_te handwashing fagilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods ot
accassible offarad
- _. ouT Food obtained fFﬂl‘rr?“QQ!’_DVEd source T | ] __. OUT N/A | Food additives: approved and pmperly used
N ouT D NA Food receivad at proper tamperaturs W ouT Toxic substances praperly identified, stored and
used
IN E 3 Food in good condition, safe and unadulterated | M £
Required rscords avallable: shellstack tags, parasita Complianes with approved Spacializad Procass
IN_OUT Nio NA destruction I ouT NI | and HACCP plan
| OUT N/a | Foodssparated and protectsd The letter to the left of each item indicates that item's status at the time of the
Faod-conact surfaces deansd & sanitized Inspection.
IN il NA ood-cohtact surfaces claahsd & sanitize (0] IN = in gompliance OUT = not in complisnce
N ouT @b | Proper disposition of relurned, previously servet, N/A = not applicable N/D = hat observed

raconditionad, and unsafa fand

X | Pasteurized eggs used where requlred X In-use utensils: properly stored |
X Water and ice from appraved source x Utensils, squipmant and linens: properly storad, dried,
handled
] b3 Single-use/single-service articles: properly stored, used - ]
X | Adequate equipment for temperaiure control _ b3 Gloves used properly ;
X Approved thawing methods used X
% Tharmpmsters provided and accurate % Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
x Warewashing facilities: installed, maintsined, used; test
- strins ussed |
| X X | Nonfood |
X Insects, rodznts, and animals hot present | IES Hpot and cold watet available; adequats pressure
X Contamination praventad during food preparation, storage x | Flumbing Installed; propar backfiow devices
| and display el B ||
x | Personal cleanlinass: dean auter clothing, hair restraint, x Sewage and wastswater properly disposed |
fingernails and jewelry —_|| | - |
X | Wiping cloths: properly used and stored X i X Toilet fagilities: properly constructed, supplied, cleaned | X |
| X | | Fruils and vegetables washed befare use X Garbagefrefuse properly disposed; facilities maintained
M X Physical facilitias insiallad, maintainad, and claan
R

Person in Charge ety onda Goldsmiths | /A1, J, € Joldo i P2l 08/11/2020

Ihs V| Telephone N FEP . Follow-up: O Yes N
b %/ /// / 573:888.9008 1647 Follow-up Date: ) "

M Lav 4 {8-13) DISTRIEUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E5.37
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3-501.17 Opened cottage cheese in refrigerator not dated
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ESTABLISHMENT NAME ADDRESS CITY 1z1IP
\Vondys Cafe 516 E Grande \Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in*F
True 2 Door 37 Whole Eggs/Counter 47
Kenmore Freezer -10 B Cooked Sausage /Stove Top 105
Sliced Ham (Packaging) 40 _ Prep Cooler B 37
BeansiWarmer __1 62 B -
Gravy/Warmer 168

cos

4-601.11A  Féuntain heads sailed with black residue, wash rinse and sanitize

Ccos

3-501.16BA |Cooked sausage on stove top at 105 degrees, shall be held 135 degrees or above, Raw eggs held 45 or below

CoS

|
5.501.17 |No covered wastebasket in women's restroom coSs Y [y
3-304.14  wiping clothes not stored in sanitizer COSs AW
3-501.13 Improperly thawing chicken in sink - COS W lj N
1]

i —

|
Persanin Gharge [T vy onda Goldsmith _ o )l doms Pele’ 08/11/2020
Inspect T Telephane No, EPHS No. Follow-up: O VYes No

'//Z A ,/// 573-855-0008 1647 Follow-up Date:

MO A T4 = DISTRIBLTION: WHITE - OWNER'S COPY CANARY - FILE COPY

EA37A



