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FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NQTED 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: R: PERSON IN CHARGE:
WALMART #453 WALMART, INC Gary Eaton,MGR
ADDRESS: NTY:
1007 N. DOUGLASS COUNTY:069
CITY/ZIP: PHONE: FAX:
MALDEN, MO 63863 p.H PRORITY: [ H[ v [E]L

ESTABLISHMENT TYPE

[J BAKERY [0 ¢.$TORE [ CATERER g opeu B GROCERY $TORE O INSTITUTION ] MOBILE VENDORS

[J RESTAURANT [0 SCHOOQOL [0 SENIORCENTER [ SUMMER F.P. [J TAVERN [ TEMP.FGQD
PURPOSE

[ Pre-opening M Routine [0 Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Licanse No. NA Date Sampled Results

Risk factors are food preparallon practrces and employee behavmrs most commanly reported to the Centers for Disease Comrol and d Prevention as sontributing factors ih
foodbormne illness outbreaks Public health lnterventlons ars control measures to prevent foodborhe illnass or injury.

Compliance : Pl E45 : 4 Cos R Compliance 1 COs R
[} ouT Person in charge present demonstrates knowledge, IN ouT D NA Proper cooking, llme and lemperature
and performs duties
IN OUT NP N/A| Proper reheating procedures for hot holding
] ouT IN_OUT i N/A | Proper cooling time and temperatures
. ouT | est IN OUT N/A | Proper hot holding temperatures
i Hidi § I ouT N/A | Proper cold holding temperatures
N ouT N/O Proper eating, tasting, drinking or tobacco use IN oUT NP N/A| Propar date marking and disposition
& ouT N/O No discharge from eyes, nose and mouth IN OUT NO Il Time as a public health control (procedures /
i enting: el ey ; g
Hands clean and properiy washed Consumer advisory provided for raw or
u out NiO IN outr R undercookad food
No bare hand contact with ready-to-eat foods or
= OUl WO apcroved alternate method praperly followsd
ouT Adequate handwashing facilities supplied & Pasteurizad foods used, prohibited foods not
u _accessible W ouT NOo NA offered
] OuT Food obtained frorh.ap:roved source ) . B OUT NA | Food additives: approved and proper y used
N OUT HED NA Food received al propar temperature ] ouT Is::jc substances propery identified, stored and
[ ] ouT Food in good condition, safe and unadulterated s 3
Required racords available: shallstock tags, parasite Campliance with approved Specialized Process
IN OUT NO il ! destruction IN out i and HACCP plan
] OUT N/a | Food separate‘rj and protected The letter to the left of each item indicates that item’s status at the time of the
== inspection.
5l OUT N/A | Food-contact surfaces cleaned & saritized IN = in compliance OUT = nat in compliance
IN ouT w Proper disposition of returned, previously served., N/A = not applicable N/O = not obsenved
reconditioned, and unsafe food

x Pasteurized eggs used where requrred : prooe ¥ stored
X Water and ice from approved source x UISZT"S‘ aquipment and linens: propery stored, dried,
handled
i : : : X Single-usé/singla-service articles: properly stored, used
X Adeguate equu_ment for temuerature contrul x Gloves used properly
X Approved thawing methods used ]
X Thermometers provided and accurate x Food and nonfood—contact surfaces deanable properly
desizned, canstructed, and used
b Warewashing facilities: installed, maintained, used; test
strips used
X X od-con rfaces cleal
X Insecls rodents and anlmals not present X Hot and cold water available; adeguate pressure
% Contamination prevented during food preparation, storage X Plumbing installed; propsr backflow devices
and display
X Personal cleanliness: clean outsr ¢lothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry
X Wiping cloths: properly used and stored X Toilet facilities: procery constructed, supplied, cleaned
X Fruits and vegetables washed bafore use X Garbage/refuse prapery disoosed; facilities maintained
X Physical facilities installed, maintained, and dean

Person in Charge [Title: Gary Eaton MGRX z " 7’&&- Date:03/04/2021

Aeléfhane No, EPHS No. Fallow-up: O VYes No
LeleThone Nong 1647 Followity Dete:

DISTRIBUTION: WHITE - OWNER'S GOPY CANARY — FILE COPY

E6.37
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ESTABLISHMENT NAME ADDRESS CITY 121
WALMART #453 1007 N. DOUGLASS MALDEN MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in °F

ICE CREAM DISPLAY -10
DELI DISPLAY 33
DAIRY COOLER 33
PIZZA/ FREEZER -12
WALK IN COOLER 38

cOos CORRECTED ONSITE
NRI NEXT ROUTINE INSPECTION

Person in Charge [Title: Gary Eath1 MGR (( % 3 Date: 03/04/2021
Follow-up: O Yes No

Inspecto Telephone No. EPHS No.
/ ,b/w é/ /%7/ 573-888-9008 1647 Follow-up Date:
CANARY - FILE COPY EA.37A

MO 580-1814 57 DISTRIBUTION, WHITE — OWNER'S COPY




