MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME N4 945 TIME OUT 1 590 ‘

2

PaGE 1 of

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO CCMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTlCE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME
SWINDLES FOOD MART

RON DAL SWINDLE

| PERSON IN CHARGE:
Cindy Payne

ADDRESS:506 £ | ACLEDE

License No, NA

foodborne illness autbreaks.

trol

CITY/2IP: [ PHONE: FAX: )
MALDEN, MO 593 555.4555 | PH.PRIORITY: [W]H[JM[]L

ESTABLISHMENT TYPE

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

RESTAURANT D SCHOOL [ SENIOR CENTER D_ SUMMER F.P. [OJ TAVERN 0O TEMP.FOOD
PURPOSE

O Pre-opsning B Routine  [J Follaw-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
O Approved O Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
Date Sampled Resuits

Risk factors ars food preparanon practlces and em ployae behaviors most commonly reparted to the Centers for Disease Conltrol and Preventioh as conlributing factors in
to prevent fuoodborns illness or injury.

Foed separated and protactad

Compliange CoS R Campliancs
IN oUT NI N/A | Proper cooking, time and temperature
IN ouUT Pl N/A | Proper reheating procedures for hot holding I
iIN QUT NP N/A  Proper cooling lime and iemperaturss
B ouT N/io N/A| Proper hot holding temperatures
.: H H [ ] QUT  N/A | Proper cold halding temperatures
J ouT N/O | Proper 2ating, testing, drinking or tobacco usa iN Cllir N/ N/A | Proper dats marking and dispesition
» ouT NIO No discharge from eyes, hose and mouth IN QuT No NEk I;r;smaas a public health contral (procedures /
“Hands dean ang propetly washed o i Gonsumer advisory providsg for raw or
@ our No | N ouT MR | dercooked food Bl
No bare hand contact with ready-to-eat foods ar
L out D approved alternate method properly followed
Jull ouT | Adequate handwashing facilities supplied & B OUT NO NA Pasteurized foods used, prohibited foods not
accassibla offarad
ouT Food abtained from a;;proved source L [ [ ] OUT  NA ood additives: approved and properly used
Foed raceived at proper tamperature Toxic substances praparly identified, storad and
N OUuT D NIA IN Ccilir
| | used
IN [s 1 Food in good condition, safe and unadulterated
Required racords available: shellstock tags, parasits app
IN_ouT No NI destrustion N our Ne and HACCP plan |

raconditiohad, ahd unsafs fand

IN T NA i i

———+——{ Inspection,
IN il N/A | Food-contact suifaces clsanad & sanltized IN = in compliance OUT = nat in complignce
IN ouT NP Proper disposition of returned, previously served, N/A = not applicable N/O = not abserved

racticss are reventallva maasuras to control the introd

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

cos

IN ouT i I
X | Pasteurized eggs used where requwed T X | In-use utensils: properly stored ]
X Water and ice from appraved sourcs X | Utensils, equipment and linens: praperly stored, dried,
| handled |
X | Single-uselsingle-service articles: properly stored, used
X Adeguate equipment for temperature control X | Gloves used properly
X Approved thawing methods used i i
X Thermometers provided and accurate | Food and nonfnnd-cnntact surfaces claanable, propary
| designed, constructed, and used
[ Warewashing facilities: installed, maintained, used; test
| strips usad
X X Nonfood-contact surfaces tlean ]
X Insects, rodsnts, and ahimals not preSem X | Hpot and cold waler available; adeguate pressure
e Contaminatioh preventzd during food preparation, storaga x | Plumbing installed; proper hackflow devices
and display | il
x Parsonal cleanlinass: clean outer clothing, hair rastraint, X Sewage and wastewater properly disposed
B fingernails and jewelry l
X Wiping cloths: praperly used and stored X | Tollet facililies: properly constructed, supplied, cleaned
X Fruils and vegetables washed before use X | Garbageirefuse properly disposed; facilities maintained
X | Physical facilitias installed, maintained, and claan
Person in Charge {Titls: Clndy Payne C,U’V](ﬂ/; ”K(] ,}Q/LQ Date.08/1 3/2020
Inspector” / / Lgelephov ‘ EPHS No. Follow-up Yes O No
73-88 -9008 1647 Follow- up Date 8/18/2020

DISTRIBUTION: WHITE - OWNER'S COPY

CANARY - FILE COPY

e
E5.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES . I
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 545 | TIMEOUT 1500
FOOD ESTABLISHMENT INSPECTION REPORT

pAGE £ of 2
ESTABLISHMENT NAME ADDRESS CITY lzIP
SWINDLES FOOD MART 506 E LACLEDE 'MALDEN, MO
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in* F
- Deli Case | 40 Walk in Freezer 0
Chicken/Warmer 139 Stand Up Freezer o T
Kenmore Refrigerator 37 T Dog/Warmer | 140
Walk in Cooler 35 Milk Cooler 35
Beer Cooler - 36 | - -

7-202.12(2) |Hot shot pesticide in kitchen must be approved for food establlshment | 8/18/2020 (L
6-501.111  |Multiple flies throughout store and kitchen. Dead flies in multiple coolers 18/18/2020 4 4
4-601.11A | Onion slicer soiled with food and debris, wash rinse and sanitize 8/18/2020 |\ _1°
3-501.17 Multiple open ready to eat items in kitchen refrigerator and deli not dated (871872020 [
4=601.11A |lce dispenser have black residue on outside edges, clean '8/18/2020 | Z
3-305.11 Food packaged chips and single service items stored under drain lines of soda fountian 18/18/2020 ,f,_\
3-701.11 Water for retail sales is opened and partial used, voluntanly discarded |COS (/{J
- T 1

3-305.11  |boxes on floor in walk in cooler and freezer 8/18/2020
4-601.11C |Blood on floor in walk in cooler R - 8/18/2020 | "
6-202.15 Rear door has visible daylight showing on bottom seal, repair or replace 8/8/2020 (!
5-501.15 | Dumpster lids missing and no lids for outdoors trashcans 8/18/2020 ¥
3-305.11  Cases of beer sitting in standlng ‘water on the retail floor 8/18/2020|\°
6-501.12 Women's restroom exhaust fan soiled with dust and debris a 18/18/2020
6-202.14  Door to women's restroom propped open, must be self closing 8/18/2020 |
3.305.11 | Retail food item used to keep women's door open (gallon water) - 1871812020 [Y &
16-501.111D |Condensation from HVAC unit is creating standing water against building along with multiple pieces of trash 8/18/20208| ﬁ_
4-60111C |Ice cream cooler seals soiled with black residue ) 8/18/2020 %
4-904.11  |Single serve foil pans not stored properly 8/18/2020 (| I

Pale 08/13/2020

Teleghane Na. EPHS No. Follow-up: Yes O No |
_ 573-888-9008 | 1647 | Follow-up Date: 8/18/2020
DISTRIBUTIDN: WHITE - OWNER S COPY CANARY - FILE COPY EA.37TA




