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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIQOD 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:
WALMART 190 WALMART, INC Brittany Stallings

PERSON IN CHARGE:

ADDRESS: 1 560 E FIRST STREET

OITVIZIP:K ENNETT, MO 63857 | 575:356-2084

AR P.H.PRIORTY: [W]H[ v [t

foodbome ilness cutbreaks. Public health intel

zoe tideasiliaas FEHT T = H i H 3 steritts i 33 434331
Risk factors are food preparation practices and employee behaviors most commonly reported 1o the Centers for Disease Gontral and Prevention as contributing factors in
ohs are control measures to prevent foodbarna iliness o injury.

rventi

ESTABUSHMENT TYPE
BAKERY O ¢.sTORE  [J CATERER DELI B GROCERY STORE [J INSTITUTION [ MOBILE VENDORS
RESTAURANT [0 SCHOOL [0 SENIOR GENTER SUMMER F.P. [ TAVERN [0 TEMP.FOOD
PURPOSE
O Pre-opening B Routne [ Fallow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Results

Compliance : mita ol K aalai; | cos [3] Compliance 1 COS R
= ouT Person in charge present, demonstrates knowledge, IN OUT D NiA roper cooking, time and temperature
and parforms duties
] R el N OUT NEE N/A| Proper reheating procedures for het holding
| | QuUT Management awareness; pelicy present OUT N/2 N/A| Proper coaling time and temperatures
i OouT _ Proper use of reporting, restriction and e IN I N/O N/A| Proper hot holding temperatures
: OUJT  N/A | Proper cold holding temperatures
T ouT N/C | Proper eating, tasting, drinking or tobacca use . OUT N/© N/A| Propar date marking and disposition
] ouT N/O No discharge from eyes, nose and mouth IN OUT NO NI Time as a public health control (procedures /
il i e ; i
ands clean and properly washed Consumer advisory provided for raw or
u our NIO IN our undercookad food
No bare hand contact with ready-lo-eat foods or
W OuT N approved alternate method praperly followsd
] ouT Adce:susflate handwashing fagilities supplied & B ouT NO NA Eg::ggnzed foods used, prohibited foods not
e G i
[ ] ouT Food obtained from apgroved source . OUT N/A | Food additives: approved and properly used
IN OUT iP NA Food received at proper temperature ] ouT I:;(I; substances properly identified, stored and
IN T Food in good condition, safe and unadulterated []
Requirad records available: shellstack tags, parasite Compliance with approved Specialized Process
IN ouT NO | gestruction IN_ OUT R | Jg HACCP plan
mw OUT  N/a | Food separated and protected - The letter to the left of each item indicates that item’s status at the time of the
— inspection.
L1 OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in complianca OUT = nat in compliance
IN ouT - Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
recanditioned, and unsafe foed

uiction of pathagens, chemigals, and physical objects inta

IN out : il B fiE COS R IN QUT E A VEEREEY COs R
X Pasteurized eggs used where required X n-use utensils: procerly stored
Water and ice from approved source Utensils, aquipment and linens: properly stored, dried,
X x handled
Taitperalure Donirol. X Single-usalsingle-service articles: proserly stored, used
X Adequate aquipment for temperature contro X Gl d Iy
X Approved thawing methods used erREs G anlEnE M
X Thermometers provided and accurate x Foad and nonfood-contact surfaces deanable, properly
designed, canstructed, and used
it % Warewashing facilities: installed, maintained, used:; test
strips used
X Food properly labeled; original container X Nonfoad-can
Valpufele Heif dolei BT i
X Insects, rodents, and animals not present X nd cold watar available; adequate pressure
% Contamination prevented during food preparation, storage X Plumbing installed; proper backfiow devices
and display
X Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater propery disposed
fingernais and jewelry
X Wiping cloths: properly used and stored X Tailet facilities: properly constructed, supplied, cleaned
X Fruits and vegetables washad before use X Garbage/refuse properly disposed; facilities maintained
7 = < Physical facilities installed, maintained, and dean
F o 3 < N
Persen in Cha_l?f r'TIﬂe.BrIttany Stalllnmg i— "t' Date: 1 1/04/2020
Inspector: - ﬂz// {7 e Ts@bne No, 4| EPHS No. Follow-up: O VYes No
4/ o A 573-888-9008 ¥ 11647 Foliow-up Date:
> 7 7 DISTRIBUTION: WHIE - OWNERS GOPY CANARY - FILE COPY E6.37

4D 560-18147 1813
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ESTABLISHVMENT NAME ADDRESS CITY iZIP
WALMART 190 1500 E FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Deli Walk in Cooler 35 Dishwasher 165
Deli Prep 33 Produce Walk in Caoler 29
Dairy Cooler 38 Chicken Tender/ Hot Hold 131
Meat Display 34 Jalepeno popper/hat Hold 132
38 Pepperoni Coaler 40

3-701.11 [6 bottles of enfam|l formula past discard date Voluntarlly dlscarded
COS

5-402.11 |Deli mop sink hose laying below flood line of basin creating the possibility of a cross connection
3.501.16A|Chicken tenders and jalepena poppers temp at 131 to 132, shall be hot held 135 degrees or above Q”\\ 7

5-205.15 |Meat prep room hand sink food pedal not wrklng repa|r or replace CIP

NRI NEXT ROUTINE INSPECTION
cos CORRECTED ON SITE
CIP Correction in progress

Person in Charge /Title: Br/pany Sta”mgsﬂb_fﬁﬁ, @lm Date: 1 1/04/2020
[[ No

Inspector: P p P Telephone No. EPHS No. Foliow-up: 0 Yes
P // ‘/// e 573—838-9008 1647 Follow-up Rzis:
WHRITE — OWNER'S OOFY CANAHY =FILE QOEY EB.3TA

] 7 DISTRIBUTICN:



