MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH

SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

TIME INgoo

TIME OUT1 000

2

paGE 1 of

BASED ON AN INSPECTION THIS DAY, THE TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED 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:
MudSlingers Coffee

QWNER:

Jamie Graue

PERSON IN CHARGE:
Jamie Graue

ADDRESS: COUNTY: ;
320 Independence Dunklin
CITY/ZIP: PHONE: FAX: .
Kennett, MO 63857 573-344-2395 P PRORITY: []n[Jw @] L

ESTABLISHMENT TYPE

[] BAKERY [0 ¢ sTORE  [J CATERER O beu [0 GROCERY STORE O INSTITUTION 3 MOBILE VENDORS

RESTAURANT [0 SCHOQOL [J SENICR CENTER  [] SUMMERF.P. [0 TAVERN [0 TEMP.FOOD

PURPOSE

B Pre-opening O Routine [0 Follow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved @ PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License N Date Sampled Results

nse Mo.

il COs

R Compliance
IN OUT N/O Nilh| Froper cooking, time and temperature
| Herall IN OUT N/ Nl | Proper reheating procedures for hot holding
nagement awareness; policy prasent IN_OQUT_N/O Il | Proper conling time and temparatures
of i icti exclusion IN_OUT N/O Proper hot holding temperatures
: i B OUT N/A | Propercold holding temseratures
IN ouT > | Proper eating, tasting, drinking or tabacco us IN OUT WN/C Tl | Proper date marking and disposition
IN oUT Y No discharge from eyes, nose and mouth N OUT NO il Time as a public heallh control (procedures /
ords )
: S [l e R
Consumer advisory provided for raw or
n our IN our i@ undercookead food
No bare hand contact with ready-to-eat foods or
i ouT et approved alternate method property followsd i :
] ouT Adequate handwashing facilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
offerad

accessible

R

“Food obtained from apar.oved source

Food additives: approvéd ;nd properly use

destruction

[ ] ouT B OUT NA
N OUT HEP N/A Food received at proper temperature " ouT Toxic substances propery identified, stored and
used
i) CuTt Food in good condition, safe and unadulterated i it
N OUT No 1R Regquired recards available: shallstack tags, parasite IN ouT Il Compliance with approved Specizlized Process

and HACCP plan

IN ouT il Food separated and protectad
mn ouT N4 | Food-contact surfaces cleaned & sanitized
IN ouT w Proper disposition of returned, praviously served,

reconditioned, and unsafe foo

COSCHTRET AL
ventalive measuras to cantral the introd

OUT = not in compliance
N/O = not chserved

The letter 1o the left of each item indicates that item's status at the time of the
inspection,

IN = in compliance
N/A = not applicable

Good Retail Practices are pre
IN OUT [l A e i COS R IN { COS | R
X Pasteurized eggs used where required X In-use utansils: groperly stored
Water and ice from approved source Utensils, equipmant anc linens: properly stored, dried,
o X handled
inad X Single-usa/singla-service articles: properly stored, used
X equate equipment for temperature contral X Glovas used properly
X Approved thawing methods used H Farisg it R n kNG
X Thermarmeters provided and accurate x Food and nonfood-contact surfaces deanable, properly
designed, constructed, and used
x | Warewashing fadilities: installed, maintained, used; test
: i strips used
X Food properly labeled; original container X
X Insects, rodents, and animals not presant X Hot and cold water a
% Co;t:m;lnation prevented during food preparation, sterage ® Plumbing installed; proper backflow devices
and display
x Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry
X Wiping cloths: properly used and stored X Toitet facilities: proverly constructed, suprlied, cleaned
X Fruits and vegetables washed before use b3 Garbage/refuse prapery disposed; facilities maintained
o X Physical facilities installed, maintained, and dean
Person in Charge (Fitle: ' . ! Date:
Chare 1S, jamie Graue  \yonud (A 11/23/2020
Inspectér: /7 // / / /& Telephone No, EPHS No. Follow-up: Yes O No
C v LA U | 5957880808 1647 | Follow-up Date: 12/23/2020
T X 7 DISTRIBUTION: WHITE - OWNER'S GOPY CANARY — FILE GOPY E6.37

D 580-1814 (8-
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ESTABUSH'MENT NAME ADDRESS GlTY /2
MudSlingers Coffee 320 Independence Kennett MO 63857
FOOD PRODUCTA.OCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Avantico Cooler 38

4-302.14 |No test strips for checking sanitizer 12/23/2( 30

s | 223
Approved for opening (A~

Discussed with managment 1hat scap and paper towels shall be installed at handsinks bafare opening

Pefson n Chafgefy Jamie Graue , . W oyD (S Pate: 11/23/2020
: : Telephone N EPHS No. Foll : Yes [1 No
nspectoy /é ,é/’ M v 573-88??90%8 1647 ° Fgllgmng Date: 1.2/23/2020

MO BBO-1814 f9-13) DISTRIGUTION: WHITE— DWNER'S COPY CANARY - FILE COFY E6.37A




