MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES _ —
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN1000 ‘ TIME 0UT1200 |

pagE 1 o 2 ‘

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACGILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIGD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS $PECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:

OWNER:

PERSON IN CHARGE:

Hardees Tri-CO Development Clark Duckett
ADDRESS: ) COUNTY: . —
908 W Douglass Dunklin
CITY/ZIP: T PHONE: FAX:
Malden, MO 63863 | 573-276-4558 P.H. PRIQRITY : [E H DM D L
ESTABLISHMENT TYPE B
0 BAKERY [J C.STORE  [J CATERER O bEU O GROCERYSTORE  [J INSTITUTION [ MOBILE VENDORS
B RESTAURANT _ [] scHoOL [ SENIOR GENTER [ SUMMERF.P. [ TAVERN L] TEMP.FCOD
PURPCSE
[ Pre-opaning B Routine [ Folow-up O complait [0 Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
[ Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE
L' N Date Sampled Results
Icense No.

Risk factars are food preparation practlces and employee behaviors most commonly reparted to the Centers for Disease Contml and F'reventlon as conmbutmg factors in

foodborne illness cutbreaks. Public health interventions are contral maasurss to prevent foodborns illhass ar injury.

Compli ence R Campliance cos R
| Person in charge present, demonstrales knowledge. Proper cacking, time and temperature -
L OUT | and performs dutlas IN ouT NIB NiA _ |
g IN CUT MNEP N/A| Proper reheating procedures for hot holding
i _i__ ouT Managamant awareness; palicy presant | IN OUT NIl N/A | Proper cooling tims and temperaturas ji|
| 1] ouT Proper use of repomna. restrstion and exslusion W oUT N/O N/A| Proper hot holding lemperatures |
i A [ | ouUT N/A | Praper caold holding temperatures |
ouT N/D | Proper sating, tastmg, drlnklnn or tnbacco uss OUT N/O N/A| Proper dats marking and disposition [
B - = ;
o ouT NIO Nao discharge from eyes, hose and mouth B ouT NIO NA Time as a public health contral {procedurss /
m ouT  NO Hands clean and propety washed N out Ml
A= No bare hand eontact with ready-to-eal foods ar I
= out _NIO approved allernate method properly followed - L
m ouT Adequsa“t)e handwashing facilities supplied & B oUT NODO NA E;:::nzed foods used, prohibited foods not
IN OUT | Food obtained from approved source B  ouT  N/A | Food additives: approved and properly used
N ouT Nilb NA Food received at proper temperature ] ouT Taoxic substances propany identified, storad and
BB ouT Food in good condition, safe and unadulterated - g ]
Required records avallable: shellstock tags, parasita N ouT  NE Compllahcs with approved Specializad Process

IN ouT N/o Hilb

Food szparated and protsctad

and HACCP plan

| The letter to the left of each item indicates that item’s status at the time of the
Inspactioh.
IN = in compliance

OUT = not in compliance

razonditloned, and unsafs fand

B oUT N~
N T NA | Food-contact suifaces claahad & sanitized
N oUT N | Proper disposition of returned, previously served,

N/A = not applicabls N/O = not obsetved

Good Retail Practlces are Eravantahve nEasuras to cnntrol the introduction of naﬂm ens, chamicals, and ph

sical ob acts into foods.

IN | ouT [ R IN | ouT | isils g cos | R
X | Pasteurized eggs used where required 1 X | In-use utensils: prnperly stured |
. Water and ice from approved source I | Uterjlls , equipmant and linens: properly stored, dried,
| handled
; i il i b3 Single-use/single-service articles: properly stored, used |
| X Adequate equipment for temperature contral I |
X Approvad thawing methods used it
% | Thermometers provided and accurate Food and nonfood-contact surfaces c|=a|1abls propstly
- | designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
= strips used
X | Food properly |abeled; original container X Nonfood-contact surfaces clean |
X Ingects, rodents, and ahimals hot present X Hot and cold waier a aIIabIe adequata press
X Contamination prevantsd durlhg food preparation, storage % Plumbing installed; proper backflow devices
and display - | - =]
x Parsanal cleanlinass: clean outar clothing, hair rastraint, X Sewage and wastewater praperly dispesad
A | fingernails and Jewelry | N =
X Wiging doths: praperly used and stored/ | o) I\ X Toilet facilities: preperly constructed, supplied, cleaned ]
X Fruils and vesetables washed bsfore kfﬂi / ) U Ix ! Garbage/refuse propetly disposed; facililies maintained _—
I j x | Physical facilities installad, maintainad, and claan
Persan n Charge Te iz Duckett | /) A/ (A4 A—" | Da1#:08/05/2020
/ Vk ~ | Telephong No. EPHS No. Follow-up: O VYes No
573-888-9008 1647 |Follow-up Date:

DISTRIEUTION: XHITE - OWNER'S COPY

CANARY - FILE oPY ES.37
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ESTABLISW-E_NT NAM-E ADDRESS GITY 1zIP
Hardees 908 W Douglass Malden, MO 63863
FOOD PRODUCTALOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP.in°F
- Deli Prep Cooler 38 Bacon/Hot Hold 136
Sausage/Hot Hold 138 ]
Lettuce (TAC)/Prep Table 41 i Walk in Freezer _-10
Beef/Hot Hold 1170 Walk in Cooler - 36
Traulsen 35

4-601.11A  |Pink residue on ice maker baffles, wash rinse and samtlze |

4-801.11C Below Maln Ilne equment soned W|th food and debris, wash rinse and sanitize NRI B
6-202.15 |Rear outer door has visible daylight showing CIP
TAC Time as Control
CIP Correction in Progress
NRI Next Routine Inspection

/\ N

/ i / ,‘ /l

[l 4
Persanin Chargltle Clark DUCKEtt Wu% P — Date: 08/05/2020
\ Tele%hnne‘-No EPHS No. Follow-up: O VYes No
573-888 9008 1647 Follow-up Date:

CISTRIBLUTION: WHITE - OWNER'S COPY CANARY - FILE GOPY EA37TA



