MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES .
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN| 430 | TMEOUT1600 |
FOOD ESTABLISHMENT INSPECTION REPORT :

IPAGE 1 of 2 |

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRE CTED BY THE
NEXT ROUTINE INSPECTION, DR SUCH SHORTER PERIGD DF TIME AS MAY BE SPEGIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SF’ECIFlED IN THIS NUT\CE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME | PERSON IN CHARGE:
DOLLAR GENERAL STORE 1225 DOLLAR GENERAL, INC | Amber Calder
ADDRESS:
'503 N DOUGLASS | ©°“N™Y'Dunklin
CITY/ZIP: PHO :
2P MALDEN, MO 63863  E7%6.0815 FAX | prprioriTy: [C]w [m]v [t
ESTABLISHMENT TYFE o -~
[] BAKERY [J c. STORE [J CATERER O DELI B GROCERY STORE [J INSTITUTION [ MOBILE VENDORS
] RESTAURANT [ scHooL [ SENIOR CENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPOSE
1 Pre-opening B Routine  [J Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY [J NON-COMMUNITY O PRIVATE
L'c nse N Date Sampled Results
B .

Risk factars are food preparanon pracuces and employee beha\nors niost cnmmon\y reported to the Centers for Dlsease Control and Prevention as conlnbutlng factors in
foedborne illngss outbreaks. Publi health interventions ars contral measures to prevent foodborne illness ar mjuq

Campliance i cos R LCaompliance

ouT Person in sharge present. demonstrates knowledge. Proper cooking, time and temperature

L | and parforms duties IN ouT No Nk

B : | IN CUT N/O Hilh| Proper reheating pracedures for hot holding — [
= ouT Management awareness; policy present iN_ QUT N/o M| Proper cooling tims and tempsraturas
= ouT Proper use of repo restristion and exslusion 1IN OUT NiO 1l | Proper hot holding temperatures
. i all=H [ ] OUT  N/A | Proper cald holding temperatures
E outT IN OUT N/0 NE | Proper dats marking and disposition
™ ouT IN QUT N/o NER Time as a public health cantrol {procedurss /
@ ouT N out il Consumer advisory pravided for raw or

undercooked food

|"No bare hand cantact with ready-to-aat foods ar
approved alternats method properly followed

B Oour ND

B ) ouT Adequate handwashing fasilities supplied & [ | B oUT NO NA Pasteutized foods used, prohibited foods not
E_accessnble nffered
[ | OUT | Food nbtalned from approved soursce | INouT B Food addmvaa approved and pruperl.y usecl
N QUT NEb N/A | Food recaived at proper temperature = ouT Toxic substances propary identified, stored and
. used
[ | out J_Foud in good condition, safe and unadulterated

| Required racords available: shellstock tags, parasita T Compliahes with approv-ed ”Spamallzed Process
[N _OUT N/ _ | destruction N out Nl and HACCP plan |

[ ] QUT  N/A l Food ssparated and protactad The letter to the left of each item indicates that item’s status at the time of the
T — = inapection.
= ouT  NIA Fi:od-oomact surfaces clzanad & sanitized IN = in compliance OUT = not in complisnce
Proper disposition of relurned, previously served, N/A = not applicable N/D = not observed

IN out Nl

raconditlohad, ahd unsafa food

Gond Retail Practices are Ereventahva maasuras to cnntrol the introd
fe b b

IN i oS R
X  Pasteurized eggs used where requnred I X In-use utensils: properly store

X Water and ice from approved sourcs X Utensils, squipment and linens: praperly storad, dried,

handled -

[ S X | single-use/single-service articles: properly stored, used
| X | Adeguate equipment for temperature contro X Glaves used propeﬂy

X Approvad thawing methods used gl ;

X Tharmometers provided and accurate X Fond and hohfood-contact surfaces cI=anabI5, praperly
L designed, constructed, and used

*® Warewashing facilities: installed, maintsined, used; test

g strips usad
X X |

X Insects rodsl nd animals hot prasent X Hot and cold water available; adecuats prassire

X Contamihation prevented during food preparatioh, storage x Plumbing installed; propar backflow devices

| and display | B

x Psarsonal cleanliness: clean outer clothing, hair rastraint, Sewage and wastewater properly dispased
| N | fingernails and jewelry
| X Wiping cloths: praperly used and stored X Toilet facilities: praperly constructed, supplied, cleaned

x Fruits and veqgetables washed befare use X Garbagefrefuse properly disposed; facilities maintained =

X Physical facilitias installad, maintainad, and claan

Parson in Charga [Title: Amber Calder %/'A/ ‘//i/&‘ o — Date: 10/19/2020

Inspector: Telephane No. EPHS No. Follow-up: O Yes No
_— 573-888-9008 1647 Follow-up Date:
DISTRIBUTION: VHITE - DWNER'S COPY CANARY - FILE GOPY Es37
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

FOOD PRODUCT/LOCATION

503 N DOUGLASS

MALDEN, MO 63863

TIME IN 1430 | TIME QUT 1600
FOOD ESTABLISHMENT INSPECTION REPORT | 2 2
PAGE of
ESTABLISHMENT NAME __ ADDRESS Yz
DOLLAR GENERAL STORE 122¢

TEMP.in*°F

FOOD PRODUCT/! LOCATION TEMP.in*F
Coolers from right to left N frozen 3 door 2 ]
2 door Fresh Food 35 frozen 2 door -5
2 door fresh food o 40 Rear dairy cooler 37 B
B 2 door frozen . 0 Rear Freezer -11
2 door froze 5 N

!Mlssmg celllng tlles above coolers with |nsulat|on hangmg down creatlng the pOSSIblllty on contamlnatlon

NRI Next Routine Inspection
e E |
Persan in Charge /Tile: A (oiner Calder A”V/&J W Date: 4 0/19/2020
Inspector: J Tele%hone No, EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
MO RE-TRIA DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY

EA.37A



