MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEIN1400 [ ™EOUT1520 |
FOOD ESTABLISHMENT INSPEGTION REPORT ITEEE J

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPUANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. CR 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 FOQD OPERATIONS.

ESTABLISHMENT NAME: QWNER: ) ) PERSON IN CHARGE:
Grab and Go Ram Kajani Sadie Singleton
ADDRESS: | COUNTY: N
1201 Independence Ave Dunklin
ClTY/ZIP:Kennett, MO PHONE: FAX: P.H. PRIORITY : E H D M D L
ESTABLISHMENT TYPE - ) '
[ BAKERY B C.STORE [J CATERER O oel 0 GROGERY STORE O iNsTITUTION [J MOBILE VENDORS
[J RESTAURANT [J scHOOL [[] SENIOR CENTER  [[] SUMMERF.P. [[] TAVERN CTEmMPFOOD i
PURPOSE
O Pre-opening B Routne [J Follow-up O Complaint  £] Other
| 'FROZEN DESSERT SEWAGE DISPOSAL 'WATER SUPPLY ) o
[J Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
X N Date Sampled Results
cense NO. ———

AahD NTER!F—'N?K‘:N‘E

Rigk factors are food preparatxon practices and employee hehaviors most communly reported to the Centers for Dlsease Comrol and Preventlon as contrlbutmg factors in
foodbarns illness outbreaks Publlc health intsrventions are control msasures to prevent foodbarne illness or inj ury ——
Compliance H i COoSs R Compliance B [l R
s ouT Person in charge present, demonstrates knnwledge, IN oUT Nio 1l Proper caokmg, tims and temperature ]
and performs duties B
| IN OUT N/O | Proper reheating procedures for hot holding
[ ] ouT IN_OUT nO (M| Proger cooling time and tempetatures -
[ 1 ouT IN_OUT N/O B8 | Proger hot halding temoeratures _ ]
_ E = OUT A | Proper cold holding temperatures N
B OUT  NO | Proper eating, tasting, dri o ¢ IN T NG NA| Procer date marking and disposition il |
N B ] H i /
= ouT NI Na discharge from eyes, nase and mouth IN CUT NO IE ;22:;?;816 public health control (proceduras /
i ouT NO Hands cl ean and properly washed IN our  HB Ca;sume;:;j\f/:)s;%ry provided for raw or

No bare hand contact with ready-to-aat jaods or

v ouT  NO | aporoved alternate method vroperly followed

[ ouT Adequate handwashing facilities supplied & G B oUT NO NIA Pasteurized foods used, prohlblted foods not
] sible | <I~ offered
| | ouT Focd obtained from apcroved source B out NA [ Food additives pno\red and mperi; used
IN OUT D NA Food recaived at proper tamperature = ouT I::dc substances propedy identified, stored and
3] out Foed In good condifion, safe and unadulterated i i 1
Required records available. shellstock tags, parasite Comphance with approved Spemallzed Process
_IN_ OUT N/O Il destruction d_IN outr i and HACCP clan I
B ouT N/A Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
S = inspection.
m OUT  N/A | Food-contact surfaces cleared & sanitized (N = in compliance QUT = not in compliance

N/A = not applicable N/T = not abserved

- Proper disposition of retumned, previously served,

IN inll recondmonad and unsafa food
- D REEN : ; T
Good Retail Practices are preventatlve measures to control the intreduction of patho ens, chemu:als and pnyslcal objecis into foods.
IN ouT [ cos R 151 OLIT | COS R
X Pasleurized egas used wherc required X In-use utensils: pmper y store
X Water and ize from approved source x Eter(wﬁilz. equipment and linens; propedy stored, dried,
andle
i : . i X | Single-usessingle-service articles: propery stored, used B
X Adequale eqmpmenl for temueralure cantrol X | Gloves used uroperly
X Aporoved thawing methods used i it s ie =
X Thermometers provided and accurata X Food and nonfood-contact surfaces doanable. properly
L desinned, constructed, and used 1
X Warewashing facilities: installed, maintained, usec; test
strips used . S
X || X | Nonicod-cantact surfaces dean
X lnsects rodents and anlmals not Lwresent | x Het and cald water av
® ContamTatlon prevented during foad preparation, storage x Plumbing installed; proper backﬂow devices
and display — ]
X Personal deanliness: dean outer c.lolhlng ‘hair restraint, X Sewage and wastewater properly disposed T
fingernails and jewelry -
X Wiping doths: properly used and stored X Tailet facilities: praperly constructed, supplied, deaned |
X | Fruits and vedstables washed befors use X | Garhagerrefuse praperly disposed; facilities maintained ]
X Physical faciliies installed, maintained. and clean

A Datei (3511 2/2021
T&;ﬁ)%w T EPHS No. | Fallaw-up: O VYes O No

573-888-9008 1647 Foliow-up Date:

DISTRIBUTION: WHTE - OWNER'S COPY CANARY —FILE COPY EB.37

MO S8k 1814 5%



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TMEIN 1400 | ™F VT 1520
FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY 7ZIp
Grab and Go 1201 Independence Ave Kennett, MO
FOOD PRODUCT/LOCATION TEMP. in®° F FOOD PRODUCT/ LOCATION TEMP.in°F
Deti Cooler 37 o —
Prep Cooler 38 _ R
walk in Cooler 36

EORIVE A fr

Incorrect dating in deli case and and no dating in prep cooler on deli meat CQOSs
Once opened from original packaging,shall be dated with 7 day discard date {day opened + & days

3-501.17

Kitchen shall be approved before cooking begins

et = e e EDUCATION PROVIDERBDEGENMENTS "7

/
/

Personn Charge LS Sadie Singleton RPNz & Pate: 05/12/2021
ot Telephone No. 4 " EPHS Nao, Follow-up: O Yes O No
M 573-888-9008 1647 Follow-up Date:

~ DISTRIBUTICN: WHITE— GIWNER'S GOPY CANARY —FILE COPY E8.374




