MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES _ ,
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEIN120p | TMECUT1300
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED EELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, 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 \N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: ] PERSON IN CHARGE:
The Snow Shack Sherry Rudkin Sherry Rudkin
~ ADDRESS: . - COUNTY: :
3030 N Main Dunklin
CITY/ZIP: PHONE: FAX:
Clarkton, MO 63837 573.281-9243 PH.PRIORITY: [ JH[ v [m]L
ESTABLISHMENT TYFE -
O BAKERY O c.sTORE  [] CATERER 0 DdEU [0 GROCERYSTORE [ INSTITUTION M MOBILE VENDORS
[ RESTAURANT [0 scHooL [ SENIOR CENTER _ [J SUMMERF.P. [ TAVERN O TEMP.FCOD
PURPOSE
[ Pre-opening B Routine [J Fallow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE | B COMMUNITY [0 NON-COMMUNITY O PRIVATE
liEsre N NA Date Sampled Results
1SE IND.

Rlsk factors are food preparanon practices and employee behavmrs most commonly reported 1o the Centers for Dissase Control and Prevention as contributing fastors in
foodbome illness outbrsaks. Public health interventions are contral measures to prevent foodbamns illness o injury.
Compliance R Campliance

| @

Person in charge present. demonstrates knowledge. Proper cooking, time and temperature
. eut and petfarms dutiss IN ouT Nio NI

IN DUT NIO ri Proper reheating procedures for hot holding

UM ouT Manapement awareness; policy present ' IN oUT N/ MR Proper codling time and tempsreturas =i
m QuT Proper use of reporting, restriction and exclusion | IN_OUT NiO | Proper hot holding temperatures
o Hiie ik [. OUT  N/A | Proper cald holding temperatures
_! ouT N/O roper aating, tasting, drinking or tobacee uss 'IN_OUT N/ I! Proper dats marking and disposition
u ouT NIO No discharge from eyss, hose and mouth IN QUT No NB Time as a public health control {procedurss /
ands ¢l 2an an properly wa hcla ) Consumer agvisory pravided for raw or
- ouT N | o N our il | undercouoked food
No bare hand contact with raady-to-aat foods or
= our N | approved alternate method properly fallowed . : : ==
[ ouT Adequate handwashing facilities supplied & IN OUT NO Nl Pasteurized foods used, prahibited foods not
accessible offarad

Iy 1N
| Food obtained from approved sourse iy OUT  N/A | Food additives: approved and praperly used

N ouT NIb _N A Food received at proper temperature i ) ouT Taoxic substances propeny identified, storsd and - |
| used
[ ] QuT Food in good condition, safe and unadulterated {
Required rscards avallabla: shellstock tags, parasits | Complianca with approvsd Spaclalized Procass
IN ouT NO M| gestnction _ | N ouT N | 4 HAGCR plan
N OUT M@ | Foed separated and protactad The letter to the left of each item indicates that item's status at the time of the
- -——{ inspection.
] OUT  N/A | Foed-contact surfaces clsanad & sahitized IN = in compliance OUT = nat in compliance
N OUT @b | Proper disposition of returned, previously served, N/A = not applicable N#O = not observed
raconditionad, ahd unsafs fond

Good Rstail Practicas are praventative measures to contro! the introd

IN i
x Pasteurized eygs used where reqmred X In-use utensils: properly stored
X Water and ice from approved source x Utensils, aquipment and linens: properly storad, dried,
| handled
X | Single-use/single-service atticles: properly stored, used B

X X | Gloves used prnperly
X | Approved thawing methods used i
% | Thermometers provided and accurate X | Food and nnnfond-:antact surfaces clnanable pmperly
A | designed, constructed, and used

e x | Warewashing facilities: installed, maintained, used; test

strins used o
X ; original containar X Nnnfuud-ccmact surf; |2 _
X | als het present | X Hot and cold water avaiabl . adequate presslire
X | Cnmamlnaﬂon prevented during food preparation, storaga | x | Plumbing installed; proper backﬂnw davicas
and display | | o B
X Parsonal cleanlinass: clean outer clothing, hair “rastraint, | X Sewage and wastewatsr properly disposed
fingernails and jewelry | | B
X | Wiping cloths: praperly used and stored | X | Taoilet facilities: praperly construsted, supplied, cleaned .
X Fruits and vegetables washed before use | X | Garbage/refuse propery disposed; faciliies maintained
| b3 | Physical facilitiss installad, maintainad, and claan

Person in Charge /TmBZSherry Rudkln )gxf\i T\'\M“Qmiuh Date: 09/25/2020

| Teleph N EPHS No. Follow-up: Y 7 N
"spezt // 8 FD A 275883 608 R °
MO SE AT

DISTRIBUTION: YWHITE - OWNER'SE COPY CANARY - FILE COPY E5.37
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" TIME IN 1200 ‘ TIME OUT 4 300) ‘

| PAGE of 2
ESTABLISHMENT NAME ADDRESS CI?YIZIP
The Snow Shack 3030 N Main Clarkton, MO 63837
FOOD PRODUCTILOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP.in“F
Frigidiare 38
= Whirl Pool 6

2 compartment smk and usmg contamer to sanltlze must have 3 compartment smk

4-301.12 NRI K
4-302.14  |No test kit for sanitizer NRI <K
|
NRI |Next Routine Inspection
— — —1

Person in Charge /Title: She rry Rudkin

Inspector

hone N

573 88- 9008

L

bate: 09/25/2020

PHS No.
| 1647

Follow-up:
Follow-up Date:

O Yes No

MO HRA- 1RH {9-13)

DISTRIBUTION: WHITE - OWNER'S COPY

—
CANARY - FILE GOPY'

ES.37A



