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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. GR 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 NOTIGE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNE_R: . PERSON IN CHARGE:
L-3 Uptown Skate LLC Daniel Vancil Daniel Vancil
ADDRESS: . COUNTY: : B
104 West Grand Dunklin
CITY/ZIP: PHONE: FAX: ,
2P Campbell, 63933 5735762055 P.HPRIORITY: [[]H [ m [W]L
ESTABLISHMENT TYPE } ) —
] BAKERY O c.sTORE [0 CATERER DELI [J GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
B RESTAURANT [0 scHOOL DISENIOF\' CENTER [ SUMMER F.P. [0 TAVERN [ TEMP.FOCD 1
PURP
/&%?f—opening @ Rowine [J Follow-up O complaint [ Other
| 'FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
Date Sampled Results
License No. NA

............ R

Risk factors are food preparation practices and employee hehaviors most commonly reported to the Centers for Disease Contral and Prevention as conlributing factors in
foodborne illness cutbreaks. Public health interventions are control measures to prevent faadbarns illness or injury.

Complants : S — T o5 | R| Compliance e T Toos TR
Person in charge present. demonstrates knowledge, Fraper caoking, time and temperature
m ouT ge p IN OUT b N/A
and performs duties 1
: : ; i IN OUT 'l N/A| Proper reheating pracedures for hot helding
|| ouT IN OUT 'l NA| Proger coling time and temusratures
| H ouT  |in_our B NA | Prouer hot holding temoeratures 1=

OUT  N/A | Proger cold holding temperatures
QUT N/Q N/A| Proper date marking and disposition |
N OUT Mo 1l Time as‘ a public health controf {procedures /
o recards - 1 |
ST R L
Consumer advisory provided for raw or
k o

B our  N©O
B out NO
|
-}
[ |

ouT o | Handsclean N ouT iR

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

i N/O_ | apuroved alternate mathad properly foll owed | 5
ouT Adequate handwashing facilities supplied &
accessible B our Nio NiA offered o
[ ] ouT Food cobtained from agcroved source B  ouT NA | Food additives: approvea and properly used K
N OUT IlD NA Fond recaived at proper temparatura u ouT Toxic substances properdy identified, stored and
used

; = ouT Food in good condition, safe and unadulterated ] e s i i

p Required records availabla: shellstock tags, parasite Compliance with
IN OUT Nio Il IN outT il and HACGP plan

5 OUT N | Food separated and protected The letter to the left of each item indicates that item’s status at the time of ihe
— inspection.
s OUT  NiA | Food-contact surfacss cleanad & sanitized pTN‘= In compliance GUT = not in compliance
N ouT i Proper disposition of returned, previously served, N/A = not applicable N/G = not observed
P PR . s
Good Retzil Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objecls intc foods.

IN ouT [ ST ; i cos R IN | ouT ] e TR co8 | R

X Pasieurized egas used where required X In-use utensils: properly stare -

X Water and ice from approved source x Eter(wﬁilg, equipment and linens: propedy stored, dried,

ande
....... [ oo smneniturs Contrcl X | Single-usefsingle-sarvice articles: oroperly stored. used B

X Adeguale equipment for temperature control X Gloves used erl

X Apuroved thawing methods used i LsHen R

x Thermomelers provided and accurate X Food and nanfood-contact surfaces deanabla. properly

desianed, constructed, and used - B
% Warewashing facilities: installed, maintained, used; test
stips used -
X L x Neonfood-contact surfaces clean | -
T FEEnEon TEEa
X Insects. rodents. and animats not present x Hot and cald water available: adeguate pressure
% Co;t'jam:lnation prevented during food preparaticn, storage x Plumbing installad; proper backilow devices
and display
% Persanal cleanliness: clean outer clothing, hair restraint, N X Sewage and wastewater properly disposed
fingarnalls and jewelry - -
X Wiping doths: progerl, used and stored - X Toilet facilities: properly constructed, supulied, deaned
X Fruits and vagetables washed before uss 1 X Garbaceirefuse properly disposed; facilities maintained |
| X Physical facilities inslalled, maintained. and dean ]

Person in C/rf"gef“'e:Daniel Vancil’)n(__,/_f.r’/c{\_ Date: 06/29/2021
I fof" ~ [ Telephone No. EPHS No. Follow-up: Y ] N
el 1 Ly O L 575-866-9008 oy i, & ©

MO 580- 10T 13) I DISTRIBUTION: WHITE- GWNER'S COPY CANARY —FILE COPY E8.37
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ESTABLISHMENT NAME ADDRESS ClTy izlp
L-3 Uptown Skate LLC 104 West Grand Campbell, 63933
FOOD PRODUGCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in“F
Refrigarator -
Freezer

L EDUCATION FROVIDED DR COMMENTS -

Person in Charge /Tite: iy 5 qial Vanci?™

P2 06/29/2021

Inspecy/ﬁ/ﬂé/},é //ﬁ/pj‘

MO BBO- 1877 (213)
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 loraREEobte
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1647

Follow-up: O Yes
Follow-up Date:

[ No

DISTRIBUTION WHITE — GWNER'S CGPY

CANARY ~FILE COPY

E8.37A




