MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES o =
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN{20Q | TIVE oUT 1300
FOOD ESTABLISHMENT INSPECTION REPORT e 1 o 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED EELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |

NEXT ROUTINE INSPECTION, DR SUCH SHORTER PERIOD DOF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPEGIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. ]

PERSON IN CHARGE:
Andy Moore

314 Terrance Trail

ESTABLISHMENT NAME: " QWNER
S&M Donut's | Jamm Ventures, LLC
ADDRESS:

| COUNTY: Dunklin

CITY/ZIP: PHO FAX:
Poplar Bluff, MO 63901 PN 47151 PH.PRIORITY: [+ [ [W]L
| ESTABLISHMENT TYPE o
L] BAKERY O c.sToRE  [J CATERER 0 DELI 0 GROCERY STORE ] INSTITUTION M VOBILE VENDORS
[] RESTAURANT _ [J sCHOOL [0 SENIOR CENTER [ SUMMERF.P. [ TAVERN O TEMP.FOOD
FURPOSE
B Pre-cpening O Rouiine [] Follow-up [ Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved | @ PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
) Date Sampled Results
License N |

Risk factors are fond preparallon practlces and employee behaviors nost commonly reported to the Cenlers for D
foodhome illness outbraaks Publig health interventions are contral measures to prevent foodborns illness ar injury.

iszase Control and Prevention as contributing factors in

[cos | R

Compliance i cos Comp\!anc,e
Person in charge present. demonstrates knowledge. Proper sooking, time and temperature
! out and performs dutiss IIN outT NI NIA___l ]
: IN our B N/A| Proper reheating procedurss for hot holding |
[ | IN OUT NE N/A | Proper cacling time and tsmpersturss
a IN OUI“___rl N/A | Proper hot holding tetmperatures
] i i IN OUT  NER | Proper cold halding temperatures N
i OuUT N/O ropar aatmr,, astlng, drinking or tobaccn LSS OUT N/O NI/A | Proper data marking and disposition
2

B ouT NI No discharge from eyes, hose and mouth

Time as a public heaith contral {procedurss /

IN oUT N/O NIR records

Hands clean and pmﬁer y washéd

5oty provided for raw or
d

No bare hand contact with ready-to-eat fonds ar

B out wNo
n apptoved alternate method propeily followed

out N/D

Pasteurized foods used, prohibited foods not

] ouT Adequa.te handwashing fasilities supplied & IN OUT Ni©O HEh
| offarad
[ ] QUT | Food obtained frem .approved soUrce T OUT N/A | Foad additives: approved and praperly used i
N oUT NoO NI Foad received at proper temperaiure ] ouT I:XI; substances propaily identified, starad and
= ouT — Fgogn good condition, safe and unadulterated il ' ; |
IN OUT N/O NI Require.d records avallable: shellstock tags, parasita IN ouT Nl Compliancs with approvad Specialized Process

and HACCP plan

Food szparated and protacted

IN  OUT  NE

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

racohditlons

. and Unsafa fand

— —— Inspaction.
] OUT NJ/A | Food-contact surfaces clsansd & sahltized IN =in gompliance OUT = net in compliance
. OUT Wb | Proper disposition of relurnzd, previously served, N/A = not applicable N/ = not observed

Good Retail Practuces are raventatlve rmaeasures to control tha introd

| Cos

ouT

iN ouT o et IN [Ar e
X Pasteurized eggs used where requnred X | In-use utensils: properly slored
i x Water and ice from appraved source x Utensils, aquipment and linens: properly stored, dried,
| | handled |
- i x| Single-use/single-service articles: properly stored, used
X Adequate equipment for temperature control X | _J
X Approved thawing methods used | kiftele ity
X Thermometers provided and accurate x Food and nonfood- comact sutfaces c\aahable pmparly
| designed, constructed, and used 1
% Warewashing facilities: installed, maintained, used; test
strips used | I
X Food properly labeled; original containzr X Nonfopd-contact surfaces tlean |
X Insects, rodents, and animals hot present [ X | ater avallable; adecuats |
X I Cngida_mlrlmllon prevantsd during food preparation, staraga x | Plumbing installed; proper backflow devices
and display —
X Parsanal cleanlinass: claan auter clothing, hair rastraint, I X Sewage and wastewater properly disposed
fingernails and jewelry | o N ]
X | Wiping doths: praperly used and stored X | Toil=t facilities: praperly constructed, supplied. cleaned ]
X Fruits and vegetables washed before use B X Gerbage/refuse propetly disposed; facilities maintained [
| X Physical facilitias installad, maintainad, and clsan
Person in Charge 'T't'iﬁndy Mooreﬁ/ Dats: 08/31/2020
Ihspector; Telephone No. EPHS No. Follow-up: O Yes No
| 573-888-2008 1647 Follow-up Date:
DISTRIBUTION: VIHITE - OWNER'S COPY CANARY - FILE COPY K E537
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ESTABLISHMENT NAIME ADDRESS . CITY 21P
S&M Donut's 314 Terrance Trail Poplar Bluff, MO 63901
FOOD PRODUCT/LOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP. in“F

Approved for Opening /7 ﬂ//‘

Persan in Charge‘l/T:tle:’.Andy MOOI’? —_— | Date: 08/31/2020

Telephone No. | EPHS No. | Follow-up: O VYes No
573-BEB-0008 647 | Follow-up Date:

e —_—
WHITE - OWNER'S COPY CANARY -~ FILE GOPY E4.37A

DISTRIBUTION:



