MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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[RASED CN AN INSPECTION THIS DAY, THE ITEMS NOTED RELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECGTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIDNS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER:

Chucks Place
ADDRESS:1106 E. North Douglass

| Charles McCarter

PERSON [N CHARGE:
| Eric Lynch

COUNTY: 069

NA -

CITY/ZIP: PHONE: FAX:
Malden, MO 63863 | 573-281-2601 PH.PRIORITY: [ |H[m]M[]L
ESTABLISHMENT TYFE o ) -
[ BAKERY [0 c.sTORE [ CATERER O bEL [0 GROCERY STORE ] INSTITUTION [0 MOBILE VENDORS
B RESTAURANT [ scHOOL [J SENIOR GENTER [ SUMMERF.P. [0 TAVERN [ TEMP.FOOD
BURPOSE
O Prs-opening O Routine M Fallaw-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Licans N Date Sampled Results
ense NOo.

Risk factars are food preparation practices and employee behavmrs nost commonly repotted to the Centers for Disease Conlrol and PrBVEntloh a8 contributing factors in

foodbomns illness uutbr?-aks Public health interventions are contral msasures tu prevent foodbome illngss or inju

Comp jance E Cos R Campliance €os R
[ ouT Personin charge present, IN OUT NEb N/A ooking, litne and temperature
|IN our HED NIA| Proper_rehzating procedurss for hot holding
m ouT IN OUT Nl N/A| Proper cacling time and temperaturas L]
[ ] ouT 1N outr b NA| Properhot holding lemperatures
i 1 [ | ouT N/A | Praper cald holding temperatures
ouT N/O | Proper ssting, tastmg drin ng or tobacco uss _E OUT N/O NIA| Proper dats marking and dispesition
= ouT NIO No discharge fram syes, nose and tmauth IN OUT No NIk Tima as a public health cantrol {proceduras /
== H e i
. Hands cleah and proparly washed Cohsumer advisery provided for raw ot
= gl Ho N ot il undercooked food
Nb bare hand contact with ready-tn-aat fonds ar
i out NID__ approved alternate method properly followed il _
i ouT Adequgte handwashing facilities supplied & B ouT ND NA Pasteurized foods used, prohibited foods not
accessibla offarad
N | ouT Food obtained from apnro\led source == B OUT N/A | Food additives: ap_proved and properly use
IN ouT NIb NIA Food received al proper tamperaiure ] ouT | I::L!C substances properly identified, stored and
[ | ouT Foad in qood condition, safe and unadulterated o
Required racords available: shellstock tags, parasits Camplianes with appro\md Specla |zad Process
IN OUT Nio M destructlon I T NB | and HACCP plan

Food separaied and protsctad

Food-coniact suifaces clsanad & sanitized

Pruper disposition of returned, previously served,
and unsafa food

contral the i

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

=in compliance
N/A = not applicable

Inspe

IN

OUT = ngt in compliance
N/O = not observed

IN ouT ¥ cos R IN
X Pasteurized eggs used where reqmred B X | In-use utensils: properly stored )
X Vater and ice from appraved source ‘ Utensils, aquipment and linens: properly stored driad,
handled 1
X [ Single-use/single-service atticles: properly stored, used |
X X | Gloves used Eroperiy B
X Approved thawing methods used [ | Al i
X Thermometers provided and accurate | x Food and nonfnnd-v:untact surfaces cl =anable, prapery
| | designed, constructed, and used _ J
x Warewashing facilities: installed, maintainzd, used; test
| strips used
X b3 Nonfood-contact surfaces tlean
X Insects, rodzhts, ahd ahimals not oresent X Hot and cold water avallable; adequats presslire
X Contamination prevantad durng food preparation, storage Plumbing installed; propar backflow devices
and display | 1 ]
x | Parsanal cleanliness: dlean ouler clathing, hair rastraint, x Sewage and wastewater properly disposad
| fingernails and jewelry
X | Wiging cloths: properly used and stored == X Toilet facilities: properly constructed, supplied, cleanzd
X Fruits and vegetables washed before use X | Garbage/refuse propery disposed; facilities maintained |
| X | Physical facilities installad, maintainad, and claan |
Parson in Charge /Title: Eric Lynch \7\ } / Date.08/21/2020
Inspector.” / J Telephone No, EPHS No. Follow-up: O VYes O No
/ / / ,f/ // 573-888-9008 1647 Follow-up Date:

MO 5B0- A I.n

DISTRIBUTION: WHITE - OWNER'S COPY

CANARY - FILE COPY E3.37
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ESTABLISHMENT NAME ADDRESS GITY 1zIP
Chucks Place 1106 E. North Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUGT/ LOCATION TEMP. in° F
- Ketchup 38 Dr Pepper Cooler 38
Pickles 38 True 2 Door ; 38
|
Frigidaire Cooler 38
Pepsi Cooler 38

Person in Charge [Title: EI’IC LynchR

4%2’5

Bate: 0g8/21/2020

-E88-0008

EPHS No.
| 1647

Follow-up: O Yes O Ne

Follow-up Date:

MO hR(-1

CISTRIBUTION: WHITE - OWNER'S COPY

CANARY - FILE COPY

E&.37A



