MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME |N900

TIME OUT1 130

2

of

PAGE 1

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELO
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGU
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

W IDENTIFY NONCOMPLIANCE IN OPERATIONS QR FACILITIES WHICH MUST BE CORRE CTED BY THE
LATORY AUTHORITY. FAILURE TO COMPLY

ESTABLISHMENT NAME:
Mr Ts Package Store

OWNER:

Brian Poyner

PERSON IN CHARGE:
Curtis White

ADDRESS:510 US Hwy 412

COUNTY: Dunklln

B

CITY/ZIP: PHONE: FAX:
Cardwell, MO 63829 573-854-2313 P.H. PRIORITY : [m]H DM |:| L
ESTABLISHMENT TYPE
[7 BAKERY B C. STORE  [J CATERER O DeU [0 GROCERY $TORE O INSTITUTION [ MOBILE VENDORS
RESTAURANT [] ScHOOL  [J SENIORGENTER [ SUMMER F.P.  [] TAVERN ] TEMP.FOOD
FURPOSE
O Pre-opening B Routne [ Follow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved O PUBLIC B PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
) Date Sampled Results
Licsnse Na. NA

Publi

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in

foodborne illness outbreak:

noatine

cos

health interventions are cohiral measures to prevent foodborne iliness of injury.
T g i Compliance

cos

IN OUT N/O 1l

and HACCP plan

Caompliance : iad i i
Person in charge present, demonstrates knowledge, Proper cooking, time and temperature
u our d parforms duties IN ouT b NA
fiilauEe Hen IN ouT HEP N/A| Proper reheating procedures for het holding
ouT Management awareness; IN_OUT 1 N/A | Proper cooling time and tempsratures
m QUT reporting restriction and exclusion OUT N/O N/A| Proper hot holding temperatures
i i B3 S QUT N/A | Proper cold holding temceratures
E QuT N/Q | Proper eating, tasting. drinking or tobacco use B OuT N/O N/A| Properdata marking and disposition
m\ OUT N/O No discharge from eyes, nose and mouth IN OUT NO :lrczn;da:]a public health control (procedures /
i revanling gt R i
m ouT N/O Hands clean and pi IN ouT NI onsumer advisory provided for raw or
No bare hand contact with ready-to-eat foods or
i ouT e approved altemnata method properly followad d
] ouT Adequgte handwashing facilities supplied & B OUT NO N/A Pastaurized foods used, prohibited foods not
accessible afferad e,
: ; i i il
i OoUuT Food obtained frem approved source [ ] OUT N/A | Food additives: approved and proper y used
N OUT N NA Food received at proper temperature IN il Toxic substances propery identified, stored and i
m ouT Food in good condition, safe and unadulterated i
Required recards available: shellstack tags, parasite IN ouUT Il Compliance with approved Specialized Process

destruc

7] ouT N/A
IN it Na | Food-contact surfaces cleaned & sanitized
IN ouT ) Proper disposition of returned, previously served,

reconditioned, and unsale food

CFRERETRIE
uction of pathagens, chemicals, and physical objects into foods.

OUT = not in compliance
NfO = not observed

The letter to the left of each item indicates that item’s status at the time of the
inspegction.

IN = in compliance
N/A = not applicable

Good Retail Practices are preventalive measuras to

T
DISTRIBUTION: WHITE - DWNER'S COPY

IN ouT o el COoS R IN | ouT i e cos | R
X Pasteurized eggs used whera raquired X In-use utensils: grocerly stored
Water and ice from approved source Utensils, equipment and linens: propery slored, dried,
X X handled
B o X Single-use/single-sarvice articles: properly stored, used
X Adequate equioment for temperature contrel X Gloves us
X Approved thawing methods used
x Thermometars provided and accurata x Food and nanfood-contact surfaces cleanable, properly
designed, constructed, and used
% Warewashing fadililies: installed, maintained, used; test
strips used
4 X Nonfood-contact surfaces cleal
A StEaGEGHEIRE e e
X Insects, rodents, and animals not present x Hot and cold water available; adequate pressure
% Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
and display
x Personal cleantiness: clean auter clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewslry
X Wiping cloths: properly used and stored X Toilet facilities: propery constructed, supglied, cleaned
X Fruits and vegetables washed before use X Garbage/refuse properly disposed; facilities maintained
1 X Physical facilities installed, maintained, and dean
Person in Charge /Title: . . s Date:
219 ITIe: G et White 7 12/17/2020
Inspector 7 = [ 1elephone No. EPHS No. Follow-up: O Yes No
-/ 573-888-9008 1647 Follow-up Date:
E6.37

CANARY - FILE GOPY
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FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS GITY /2P
Mr Ts Package Store 510 US Hwy 412 Cardwell, MO 63829
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in °F
Walk in Cooler 30 Pulled Park/Hot Hold 148
Walk In Freezer 10 Kitchen Prep Table Cooler 38
Avantco Display Cooler 35
Frigidaire -4 Hamburger/Hot Hold 183
True Freezer -10 Baked Beans/Hot Hold 150

4-501.12 Repeat: Cutting Board heavily scared on Kitchen prep cooler, repair or replace CIP

4-502.13 |Single serve pan in dish rack and walk in cooler, Re use of Single serve

CIP Correction in progress

e

Porson n Charge Te: o tis White _, 7/ ) P 12/17/2020
Inspectoy” ~~~ __ZJ-Telepherie Na, EPHS No. Follow-up: O  Yes No
573-888-9008 1647 Follow-up Date:
EA.37A

MO 58D [CAEH DISTRIBUTIGN: WHTE- DWNER'S COPY CANARY — FILE COPY



