MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES - B
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN1000 | T™ESUT1200
FOOD ESTABLISHMENT INSPECTION REPORT

‘page 1 o 2

EASED ON AN INSPECTION THIS DAY, THE TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED 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 CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
THE CLARKTONIAN TYLER MILLER Tyler Miller
ADDRESS: C :
5212 8 MAIN STREET OUNTY: 59
CITY/ZIP: P : :
CLARKTON, MO 63837 | 578%5%.8044 | FAX rrprioRTY: [W]H (ML

ESTABLISHMENT TYFE o

[0 BAKERY C.STORE [J CATERER O DELI [0 GROCERY STORE [0 INSTITUTION 1 MOBILE VENDORS

! RESTAURANT SCHOOL I:I SENIOR CENTER El SUMMER F.P. D TAVERN DTEMF‘.FDDD
PURPOSE

[] Pre-upsning B Routine [0 Follow-up 0 Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

O Approved [ Disapproved B PUBLIC [0 PRIVATE
License No. NA

B COMMUNITY 0 NON-COMMUNITY O PRIVATE
Date Sampled Results

Risk factors arz fopd preparation practices and employes behaviors most commonly reporied o the Centers for Disease Conirol and Prevention as contributing factors in
foogborne iliness outbreaks. Public health interventions are contral m. to prevent foodborne illness or injury.
Caompliance R Caompliance
] IN OUT Nl N/A Proper socking, time and temperature |

IN out ®lD N/A| Proper reheating procedures for hot holding
IN QUT N N/A| Proper cacling tims and temperaturss

iN_ oUT_NEb N/A| Proper hot holding temperatures _
el ’ W ©OUT  N/A | Proper cald holding temperatures i [
J ouT N/iQ Prﬂpfar saling, tasting, drinking or tobacco uss IN Clir Nig N/A P.roper dats me_lrking and disposition | B
m auT NI Nao discharge from eyes, nase and mouth N oUT NO Nk I;:-:;Brd ass a public health control {pracedurss /
= ouT N/O Hands clean and propetly washed ] ouT  N/A E’?;:;rg:;:f\;ﬁgy provided for raw or
i No bare hand contact with ready-to-aat foods ar o
_. L, ) _approved alternate method properly followed ]
| ouT Adequa.te handwashing facilities supplied & B oUT NIO NA
accassibla
_i ouT Foad obtained from approved source Il  0OUT N/A | Food additives: approved and praperly used
IN OUT NEb N/A Food received at proper tamperalure 1 ouT | I::idc substances prapery identified, starsd and
= out ped in good condition, safe and unadulterate SnE bl 0
B Focd d cond fe and unadulterated
Requirad r=cords avallable: shellstock tags, parasitz mpliahce with appraved Spacialized Process
IN ouT Nio Mk destruction N ouT Nl | and HACCP plan |

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

] ouT Food saparated and pro
Inspsction.
[ ] ouTt N/A | Food-contact suifaces claanad & sanitized IN = in compliance OUT = not in compliance
N ouT b | Proeer disposition of returned, previously served, N/A = not applicabls N/O = nat observed
reconditlmlgd, and unsafs fond |

sures to control the introduction of pathe

Gond Retail Practi ens, chamicals, and physical objects into fopds.

IN ouT afem (5] R IN | ouT Hraaar e [l cos | R
X Pasteurized eggs used where required | [ X In-use utensils: propetly stored
’_X Watar and ice from appraved saurce x tltaréTilj, aquipmant and linens: prapsrly stored, dried,
andle
fi— x Single-usefsingle-service articles: properly stored, used
X Adegusts equipment for temperature coniral X Gloves used properly ]
X Approved thawing methods used il Rl e
X Thermometers provided and accurate x Food and honfood-cantact sutfaces cleanable, properly
designed, constructed, and used
% Warewashing facilities: installed, maintained, used; test
strips usad
x X Nonfood-sontast surfases clean
; i ] SR
X Insects, rodshts, ahd animals hot present | X Hot and cold water available; adequats pressure
X [ Contaminatloh preventsd during food preparation, storage | x Flumbing Installed; propar backflow davices
| and display
x Parsanal cleanliness: clean auter clothing, hair rastraint, X Sewage and wastawater praparly dispased x
fingernaile and jewelry —__}
X Wiping cloths: praperly used and stored X Toilet facilities: properly constructed, supplied, cleansed
X Fruils and vegetables washed before use . X Garbagelrefuse propery disposed: facilities maintained
X Physical facilitias insiallad, maintainad, and claan

Personin Charge e:Tyjor Miller Y'Y\ (g fisa & M_éqg Pale: /1 8/2020
7 = one(No.

| t./, Teleph EPHS No. Follow-up: Y N
nepeg 5758880008 RS Ne oo e D °

MO 5821 ) y DISTRIBUTION: WHITE - OWNER'S COPY CANARY — FILE COPY E3.37




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

TIME TN 4 000 TIME ouﬂ 200_'

PAGEZ of 2
[ESTABLISHMENT NANE ADDRESS cY ZIP
THE CLARKTONIAN 212 S MAIN STREET 'CLARKTON, MO 63837
FOOD PRODUCT/LOCATION T TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in*F
Hot Point Refrigerator 38
Kenmore Refrigerator 37 -

5-403.11 Map water being dumped outside,

3-501.17 |Opened devil egg salad not dated

cos ne

cos

6-202.11A |Unshielded bulbs above prep area

NRI ME
4-201.112 [Thermometer missing from refrigerator NRI MK
4-601.11C |Counter top prep table has center seal coming apart, repair or replace NRI WA

COs Corrected onstie

NRI NEXT ROUTINE INSPECTION

Person in Charge /Tile: Ty|ar Miller

Date: 9/18/2020

Telephon E._. EPHS No.
573 888-5008 1647

Follow-up: O Yes No
Follow-up Date:

DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY

E&.37A



