MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN1000 | ™E°YT1130
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES 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: OWNER: PERSON IN CHARGE:
Caseys General Store 2234 Caseys General Stores, Inc Jeff Smothers
ADDRESS: Y: -
551108 Independence Ave COUNTY: Dunklin
CITY. : :
"ZP:Kennett, MO 63857 BN 7466 FAX P.H PRIORITY: [m]H[ M [t
ESTABLISHMENT TYRPE
[0 BAKERY B ¢ STORE  [J CATERER O oeu [J GROCERY STORE [J INSTITUTION ] MOBILE VENDORS
RESTAURANT [J SCHOOL [J SENICR CENTER [0 SUMMER F.P. [ TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opening B Routine  [J Follow-up Ocomplaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B Approved [ Disapproved | [ PUBLIC O PRIVATE B COMMUNITY  [J NON-GOMMUNITY [ PRIVATE

Date Sampled Results

License No. 069-81315

Rlsk factors are food preparatlcm pracnces and emplnyee behawors most commonly reporled to the Centers for Disease Gontral and Prevention as comrlbutmg facmrs in
foodbome illness outbreaks. Publlc health lnterventlons ars control measUtes to prevent foodborne illnass or injury.

Compliance § cos R Compliance : 1 COos R
] ouT Person i r;n ﬁ;:};{ﬁlggesent demonstrates knowledge, IN oUT P NA Proper cooklng, llme and lemperature
IN oUT B N/A| Proper reheating pracedures for hot holding
Management awareness: pO|IC‘f prasent IN_ OUT _!‘iJ N/A | Proper conling time and termperatures
Proper use of regorting, restnctlon_anduexclusmn OUT N/ N/A | Proper hot holding temperatures
el < i i ouT N/A | Proper ¢cold holding temperatures
ouT N/Q | Proper eating, tasting, drinking or tobacco use IN N/C  N/A| Propar date marking and disposition i
- L "
] ouT N/O No discharge from eyes, nose and mouth IN OUT NO R Time as a public health control (procedures /
racords
: reivgnling {2 {12k :
mw OUT NOO Hands clean and propedy washed IN our R
No bare hand contact with ready-to-eat foods or
N ouT N/ approved allernate method praperly followsd
ouT Adequate handwashing facilitias supplied &
| ecessiblo B oUT NO NA
. ouT Food obtained from apsrc;.ved. source . [ ] QUT NA od additives: approved and proper y used
IN OUT M NA Food received at propar temperature m ouT I;J:u: substances propery identified, stored and
] CuT Food in good condition, safe and unadulterated i
Required racords availabla: shallstock tags, parasite Camp pp
IN OUT NO IR destruction iN our and HACCP plan
IN T Nia | Foodseparated and prolected i . The letter to the left of each ilem indicates that item’s status at the time of the
— inspection.
IN dlit n/A | Food-contact surfaces cleaned & sanitized i1 IN = in compliance OUT = not in compliance
IN our b Proper disposition of returned, previously served, N/A = not applicable N/ = not observed
reconditioned, and unsafe food

: N il
X Pasteurized egags used where requlred X In-use utensds: crnperly stored
X Water and ice from approved source x UtenTils. equipment and linens: properly stored, dried,
handled
X Single-usalsingle-service articles: proserly stored, used
X Adequate equicment for temuerature contral X
X Approved thawing methods used i
X Thermometers provided and accurate x and non{ood-contact surfaces deanable, properly
designed, canstrucled, and used
X Warewashing facilities: installed, maintained, used; {est
strips used
X Nonfoad-contadt surfaces clean
Insects, rodents and ammals not ,Jresent X Hot and cold watar avallable adequate pressure
% Co:i;m&natlon prevented during food preparation, storage x Plumbing installed; proper backfiow devices
and display
X Personal cleanliness: clean outsr clothing, hair restraint, x Sewage and wastewater propedy disposed
fingernails and jewsalry
X Wiping cloths: propery used and stored X Toilet facilities: procery constructed, supplied, cleaned
X Fruits and vegetables washed before use X Garbagefrefuse propedy disposed; facilities maintained
X Physical facilities installed, maintained, and dean

Perscn in Charge /I%a Jeff Smgtper;f/ Q—A}//M Date:1 1/24/2020

Inspector: =/ 1 | Telephone No, EPHS No. Fallow-up: O VYes No
// 4/ g/ 573-888-9008 1647 Follow-up Date:
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ESTABLISHMENT NAME ADDRESS CITY {2
Caseys General Store 2234 1108 Independence Ave Kennett MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Display Caocler 33 Pizza Prep Cooler 38
Breakfast hot hald 165 Walk in caoler 36
Pizza Hot Hoid 145
Breakfast pizza 139
Sub Prep Cooler

3-501.17 |No dating on open tuna and ohlcken salad COS
COS /7]

4-601.11A|Fountain heads soiled with black residue an

3.305.11 |lce bunld up on boxes on food in walk in freezer reparrto protect food from contammatlon NRI 477

Person in Charge [Title: Jeff Smothers ’ J Dats: 1 1/24/2020
EPHS No Follow-up: O Yes No

Inspect o Té'lephone No. .
?/ /// 7/;@{: // 573-888-9008 1647 _ Follow-up Date:
DISTRIBUTICN: ¢ CANARY - FILE COPY EG.37A

MO SBO- 1 i) HITE - OWNER'S COPY



