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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 OPERATIDNE.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Youngbloods Charles Youngblocd Kim Clayton
ADDRESS: COUNTY: :
407 W Hwy 162 Dunklin

Cc ! PHONE: ;

ITYIZIP: ~arkton 63848 EHONE: 8014 FAX p.H PrIORITY: [m]H[ M [t
ESTABLISHMENT TYPE

[7 BAKERY [0 c.STORE  [J CATERER ] DEU [0 GROCERY STORE I INSTITUTION [ MOBILE VENDORS

RESTAURANT [] scHooL  [J SENIOR CENTER _ [1 SUMMERF.P. [ TAVERN O TEMP.FOCD

PURPOSE

O Pre-opening B Routne [ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY [ PRIVATE

License No

Date Sampled Results

od preparation practices and employee behaviors most commaenly reported to the Centers for Disease Gontrol and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions ars control measures to prevent foodbathe illhess or injur
Compliance 4 Pl S sl CoS R Compliange

cos R

Ty

Proper gooking, time and temperature

N/A | Proper cold holding temeeratures
/C NfA| Proper date marking and disposition

T S A ey i it IN

= ouT IN ouT MlD NA
N ouT NP N/A| Proper reheating procedures for hot holding
. QuT licy present IN OUT i N/A | Proper cooling time and temperatures
. ouT icti _exclusion IN O NjA | Proper hot holding temperalures
LS

_- ouT N/C | Proper eating, tasting. drinking or tobacco use IN
No discharge from eyes, nose and mouth

N OUT NO Nl Time as a public health conlrdl (procedures /

IN ouT N/Q

Consumer advisory provided for raw or
undercooked food

W our wNO B Oour NA

No bare hand contact with ready-to-eat foods or
approved altemate method praperly followad

W our NO

IN il Adequate handwashing facilities supplied & B OUT NO NA Pasteurizad foods used, prohibited foods not
_accesslble = offered N
e ik T i
! ouT Food obtained from apcroved source ! OUT N/A | Food additives: approved and propery used
IN OUT NP NA Food received at proper temperature IN Cilir Toxic substances propedy identified, stored and
used
IN i | Food in good condition, safé and unadulterated [ ] p i REpEdiE i
Regquired records available: shellstack tags, parasite Compliance with approved Specialized Process
IN ouT Kol destruction N our iR and HACCP plan
N it NA “Food separated and prolecied i o The letter to the left of sach item indicates that item’s status at the time of the
= inspection.
IN it A | Food-contact surfaces dleaned & sanitized | IN = in compliance OUT = not in complianca
N/A = not applicable N/C = not observed

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

IN ouT

CIEE HETAL MRAOTRIES
Good Retail Practices are preventativa measures to contrd the inlreduction of patho

IN out i SRl I i o3| cos R IN_| ouT E IR L R LS 4 ¢c08 | R
X Pasteurized eqgs used where required X In-use utensils: crocerly stored
X Water and ice from approved source x Utensils, equipment and linens: propery stored, dried,
handled
HEE H it folo Bl = nIalH G X Single-useisingle-service articles: propery stored, used
X Adequate equioment for temgerature control X Gloves usad propary
X Approved thawing methogs used || b | BEEEE e E iR R R :
% Thermarneters provided and acecurate x Food and nonfood-contact surfaces deanable, properly
designed, canstructed, and used
% Warewashing facilities: installed, maintained, used; test
i stripg used
X Food properly labeled; original container X |
Insects, rodents, and animals not present X Hot and cold water available; adeguate pressure
% Con!am;lnation prevented during food preparation, storage x Plumbing installed; proper backflow devices
and display
x Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater propery disposed
fingernails and jewelry
X Wiping cloths: cropery used and stored X Toilet facilities: properly constructed, supsied, cleaned
X Fruits and vegetables washed bafore use x Garbagejrefuse propery disposed; facilities maintained
X Physical facilities installed, maintained, and dean

Person in Cfrge,iTitle:Kim CIaytonA ﬁKVV:—' ( I CCA-J/L’__ - Date:03/1 6/2021

Inspectory” / Telephone No. EPHS No, Fallow-up: Yes No
573-888-9008 1647 Follow-up Date:
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ESTABLISHMENT NAME ADDRESS CITY 1ZIF
Youngbloods 407 W Hwy 162 Clarkton 63848
FOOD PRCDUCT/LOCATION TEMP. in© F FOOD PRODUGCT/ LOCATION TEMP.in°F
Kenmorre -10 Pulled Park/Warmer 184
Deli Prep 40 Whirl Pool 36
Frigidaire -5 Dr Pepper 40
Roper 38
Gibson -b

Eqgs above ready to eat foad in Dr Pepper cooler

3-302.11
3-501.17 |Opened bag of shredded lettuce in prep cooler not dated COS (-f
3-501.16Al Sausage and bacon on counter top in kitchen (temp at 78 degrees) Must be held 135 degrees (&
or higher or 41 degrees and below, Voluntarily discarded COS [t
3-501.16B|Open pickle jar below warmers, container states to refrigerate after opeing, voluntarlly discarded COS £ O
3-501.17 |Opened Potato Salad and coleslaw in Dr Pepper cooler not dated CcOos wC
3-501.17 |Cooked taco meat in freezer not dated cos [¥C
7-201.11 |Mean green cleaner on rack above food COS &
7-201.11 |Seasoning on shelf next to cleaners, must keep seperate COS [¢&
4-601.11A|Buffet not is use, but still soiled with food, wash rinse and sanitize L

4-904.11 |Single serve dishes have food contact side facing ceiling, invert to protect food contact surface  |[COS |4

6-202.11A|No guard on light bulb in fryer area, y &
3-304.14 |Wrags laying on countertop, shall be placed in sanitizer v C
6-501.11 |Damaged floor tiles in kitchen, repair or replace kel
4-801.11C|Floors soiled behind fryers, wash rinse and sanitize (46

4-502.13 |Single serve items being reused, shall not reuse single serve items COS  [xL
6-304.11  |No exhaust venis over fryers 1<
4-204.112 [Missing thermometer in Roper Cooler fe

NRI Next Routine Inspection

Person in CT:Q_S//INB:_Kim Claytonﬂ /2‘(%{)4‘\& C/ad’”/' Date: 03/1 6/2021

Inspector; 2 Telephone No. EPHS No. Follow-up: Yes No
/- 573-888-9008 1647 Follow-up Date:

MO SBO- 1B 3133} DISTRIBUTICN: WHITE - DWNER'S COPY CANARY - FILE COPY

EA.37A



