MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
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 B8Y 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 CORREGTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

Hardees

ESTABLISHMENT NAME:

OWNER:

Tri-CO Development

PERSON IN CHARGE:
Clark Duckett

ADDRESS:908 W Douglass

=

CITY/ZIP: PHONE: FAX:
Malden, MO 63863 573.276-4558 P.H. PRIORITY : [m] H[ Jm He
ESTABLISHMENT TYPE
[0 BAKERY [ c.STORE  [J CATERER O peL O GROCERY STORE [0 INSTITUTION [J MOBILE VENDORS
B RESTAURANT [J scHooL [ SENIOR CENTER [] SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPOSE
[0 Pre-opening B Routine [ Follow-up O Complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License No Date Sampled Results

foodborne lliness outbreaks. Public

ces and employee behaviors most commonly reported to the Centers for Disease Contral and Prevention as contributing factors in

& cohitrol measures to prevent foodborne lllhess or injur)

T cos

Good Retail Practices ara praventalive measures to

control the

T

2
introd

ucticn of pathogens, chemicals, and physical ohjects inlo foods.

Compliance cos R Compliance i 8
[ ouT IN OUT HlD NA Proper cooking, time and temperature
s i IN OUT NEB N/A| Proper reheating procedures for hot holding
| | ouT Management awareness; pelicy prasent N OUT NE® N/A| Proper cooling time and tempsratures
Proper use of reporting, restriction and exclusion QUT__N/Q__N/A | Proper hot holding temperatures
5 i QuUT N/A | Proper cold holding temosratures
N | OouUT NfQ | Proper eating, tasting, drinking or tobacco use B OUT N/O N/A| Propardate marking and disposition
W ouT N/O No discharge from eyes, nose and mouth B ouT NO NA Time as a public health contrd! (procedures /
Brgvarting Combainpe oo by Hends:
m oUT NIO Hands clean and properly washed N outr il
No bare hand contact with ready-to-gat foods or
# GUT o approved alternate method praperly followsd i
i ouT .:g::susai;el:ehandwashmg facilities supplied & B CUT NO NA
IN OUT ~Food obtained frorr.l'approved source QUT  N/A | Food additives: appro
N OUT WP NA Food recelved at proper temperature ® QuT T:::jc substances properdy identified, stored and
[] ouT Food in good condition, safe and unadulterated e
Required recards availabla: shallstock tags, parasite mpliance with approved Specialized Process
IN ouT NO il destruction N out ik and HACCP plan
m OUT N/ | Food separated and protects The letter to the left of each item indicates that item’s status at the time of the
o inspection.
m ouT N/A Food-contact surfaces cleansd & sanitized IN = in complianca OUT = nat in compliance
N our Wb | Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
reconditioned, and unsafe food

i COS

FAD 580-1814 (B-13)

IN ouT lE Eoreinn s A cos | R CuT i i
X Pasleurized egas used where required X In-use utensils; gragerly stored
X Water and ice from approved source Utensile, equipment and linens: propery stored, dried,
handled
i x Single-usafsingla-service articles: properly stored, used
X Adequate equipment for temperature control Gloves used properl
X Approved thawing methods used Eirin
x Thermometers provided and accurata x Food and nanfood-contact surfaces deanable, properly
designed, canstructed, and used
X Warewashing facilities: installed, maintained, used; test
gtrips used
X X | Nonfoad-contact surfaces clean
H iiic it EF
X Insecis. rodents, and animals not present X Hot and cold water available; adequate pressure
X Contdamination 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 properly disposed
fingernails and jewelry P an
X Wiping cloths: properly used and stored 1 M 11 X Toilet facilities: properly constructed, supolied, cleaned
X Fruits and vegetables washed before usé i / 1] x Garbage/refuse praperly disposed; facilites maintained
I 7 4 | L Physical facilities installed, maintained, and dean
Person i ITitle: A C f { ate:
ninCharge e Duckett V4 4] o Date: (34 /06/2021
Inspector;” ./~ / - / Telephoge No, EPHS No. Follow-up: O VYes No
{ 4/4 / Lo~ ;/LC_ 573-888-9008 1647 Follow-up Date:
D 58 7 7 DISTRIBUTION. WHITE - GWNER'S GOPY CANARY - FILE GOPY £6.37
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ESTABLISHMENT NAME ADDRESS CITY iZIP
Hardees 908 W Douglass Malden, MO 63863
FOOD PRCDUCT/LOCATION TEMP. in°F FOQOD PRODUCT/ LOCATION TEMP.in°F
Deli Prep Cooler 37
Tomatoes (TAC)/Prep Table 65 Traulsan 34
Lettuce (TAC)/Prep Table 61 Walk in Freazer -0
Hamburger/Hot hold 155 Walk in Coaler 34
Chicken strips/Haot hold 148 Traulsen -0

4-6801.11C|Behind grill soiled with food and debris, ;
6-202.15 |Rear outer door has visible daylight showing NRI M7
N

Person in Charge /Title: Clark Duckett Date: 01 /06/2021

— =
Inspector; ~ z Telephone No. EPHS No. Follow-up: O Yes No
,//é//éf /%,Z 573-888-9008 1647 Follow-up Date:

MO §BC-1814 (0-13) DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY EB.37A




