MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg3 | TMEUT1000
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE 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: QWNER: PERSONIN CHARGE:
MONAS DINER TWYLA ROBERTSON TWYLA ROBERTSON
ADDRESS: COUNTY:
800 S MADISON STREET UNTY:069

Cl : PHONE: :

TVZP*MALDEN, MO 63863 585 o707 FAX p.HPRIORITY: [m]H[ M [t
ESTABLISHMENT TYPE

[] BAKERY O ¢. sTORE [J CATERER O bEeL [0 GROCERY STORE [J INSTITUTION [J MOBILE VENDORS

RESTAURANT [] scHooL [0 SENICRCENTER [ SUMMERF.P.  [J TAVERN O TEMP.FOOD

PUKPOSE

O Pre-opening B Routine [0 Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [O Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Liconss No. NA Date Sampled Results

R|sk factars are food preparatlon practrces and employee behawors most commonly reported to the Centers for D|sease Cantra and Preventian as contributing facmrs in
foodborne llness outbreaks. Publlc health interventions ara conhttol measures to prevent foocdborna illness of Iniury.

e

cos R

Compliance cas R Comipliance ! A3
[ ] ouT ::]a(;son in charge present demonstrates knowledge IN ouT D NA Proper cooking, time and lemperature
i IN OUT ME® N/A| Proper reheating pracedures for hot holding
i ouT Management awareness, pOlIC)f present IN_QUT l‘.l N/A | Proper cooling time and tempsratures

IN_OuTl__D_N/A | Proper hot holding temperatures
i QuT N/A | Proper cold holding temperatures
ouT N/O | Proper eating, tasting, drinking or tobacco use [ OUT N/O NA| Properdate marking and disposition
No discharge from eyes, nose and mauth IN OUT NO 1l Time as a public hedth contrd (procedures /

Proper use of reporti

Congumer adwsory pro\nded for raw or

: TR i s
Hands clean and properly washed
B our NA undercookad food

No bare hand contact with ready-to-eat foods or

ouTt s aporoved altemate method praperly followsd
i ouT Adequate handwashing facilities supplied & B oUT NO NA Pastaurized foods used, prohibited foods not
Ible offered .

mn CcuUT Food obtained from approved source . - OUT  N/A Fuod addltlves appmved and _roperly used

IN OUT HED NA Food received at proper temperature [ ] ouT Toxic substances properdy identified, stored and {
used i
[ | ouT Food in good condition, safe and unadulterated
Required recards available: shellstock tags, parasite Compliance with appreved Specialized Process
IN OUT NO il destruction IN our and HACCFP plan
' Fresmmel ot
i OUT  N/A | Food separated and protectad The letter to the left of each item indicates that item’s status at the time of the
= inspection.

[ ] OUT N/A | Food-contact surfaces cleaned & sanitized IN = in camplianca OUT = nat in compliance

NFA = not applicable N/O = not observed

w Proper disposition of returned, previously served,
reconditioned, and unsafe food

IN ouT

GUDDRETA RRACTIOES
Good Retail Practlces are preventauva measuras to cohtrd the intreduction of pathagans, chemicals, and physical objects info foods.

IN ouT iE : COSs R IN QuT E i el e ind LR COs R
X Pasteurized eqgs used where req__red X n-use utensils: p
Water and ice from approved source Utensils, equipment and linens: propery stored, dried,
X = handled
x Single-use/single-service articles: property stored, used
x Adequate equmment fortemuerature control X Gloves used rg| erl
X Approved thawing methods used ik B I
X Thermometers provided and accurate x Foad and nonfood-contact surfaces deanable properly
designed, canstructed, and used
x Warewashing facilities: installed, maintained, used: test
strips used
X Food properly labeled:; ongmal cantainer x rfa clea
X Insects, rodents and ammals not presem X Hot and cold watar available; adequate pressure
X Cont:m;lnatlon prevented during food preparation, storage Plumbing installed; proper backflow devices
and display
X Personal dleanliness: clean outer ¢lothing, hair restraint, x Sewage and wastewater propeny disposed
fingernails and jewelry
X Wiping cloths: propery used and stored X Tailet facilities: prapery constructed, supolied, cleaned
X Fruits and vegetables washed baforg use X Garbagefrsfuse propery discosed; facilities maintained
2 A Physical fadilities installed, maintained, and dean
Person in Charge Title: TWYLA ROBERTSON P Date:02/26/2021
Telep EPHS No. Follow-up: O VYes O No
573- Qgg,- 008 1647 Follow-up Date:

DISTRIBUTION: WHITE - DWNER'S LOFY CANARY — FILE GiOPY EB.37
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ESTABLISHMENT NAME ADDRESS CITY 12IP
MONAS DINER 800 S MADISON STREET MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Gravy/Stovetop 172 True 35
Kenmore -3 Kenmore -3
Kitrna -5
Kenmore 35
Whirpool chest freezer -6

6-501.11 |Repeat: WATER DAMAGED WALL AND CEILING IN LOADING DOCK AREA, DAYLIGHT SHOWING, REPA
6-301.11 [Repeat: No soap at kitchen hand sink COSs

Cos CORRECTED ONSITE
NRI NEXT ROUTINE INSPECTION
CIP Correction in progress

Person in Charge /Title: TWYLA RJOB ERTSOWM%]P Date: 02/26/2021

gt . Telephonf})c). “S—EPHS No. Follow-up: [ Yes [ No
573-88819008 1647 Follow-up Date:
DISTRIBUTION: WHITE ~ DWNER'S COPY CANARY — FILE COFY ER.37A




