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page 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE i
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING 8Y 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: OWNER: PERSON IN CHARGE:
Chucks Place Charles McCarter |
RESS: COUNTY:

ADDRESS:4 106 E. North Douglass ) 069

1TY/ZIP: PHONE: FAX:
CITViZIP:Malden, MO 63863 55 581-2601 P.H.PRIORITY: [ ] 1 [E]m [t
ESTABLISHMENT TYPE

[ BAKERY O ©.STORE  [] GATERER O DpEeLl [0 GROCERY STORE [ INSTITUTION [J vMOBILE VENDORS

. RESTAURANT D SCHOOL [J SENIOR CENTER [] SUMMER F.P. [0 TAVERN [ TEMP.FOOD
PURPOSE

O Pre-opening B Routine T Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY i
[ Approved [ Disapproved B PUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY 0O PRIVATE

Date Sampled Results

License No. NA - ——

""" L e

buting factors in

Rigk factors are food preparation practices and employea behaviors most commonly reported to the Centers for Disease Gantrol and Prevention as conri
foouborme iiness outbreaks. Public health interventions are control measures to prevent foodbarne illness or injury.
i T i ! cos R Compliance

Compliance I If)
= ouT Person i charge'presan,demonstratasknowledge, IN oUT HED NA Proper caoking, time and temperature
and performs duties
| TR = e IN oUT MED N/A| Proper reheating procedures for hot helding

] ouT Manadgement awareness: policy oresant | IN OUT b N/A| Proger cooling time and temperatures

W out | _blIN ouT MB /Al Proper hol holding temperatures

| E ouT NiA | Proger cold holding temperatures
ﬂ QuUT N/© | Proper eating. tasting, drinking or tobacco use OUT  N/Q NA| Proper date marking and dispesition

= ouT NIO Na discharge fram eyes, ncse and mauth IN OUT NO il Time as a puhlic health control (procedures /

records)

L raeatiting S i
Hands clean and properly washad IN ouT Ml

Consumer advisory provided for raw or

B ouT Ne o

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

| OUT  NIO aporoved alternate method properly followed

B ouT igfeqsﬁlt)?ehandwashmg facilities supplied & B oUT NO NA Pasteurized focds used, prehibited foods not
I T R SO : !
i CuT Food obtained from approved source i OUT  N/A | Food additives: approved and propery used
IN CUT 'l NA Food received at propar tamperatura S ouT Toxie substances properdy identified, stored and
[ | ouT Food in good condition, safe and unadultarated
. Required records available: shellstock tags, parasite
IN OUT NO il IN ouT IR and HAGCP plan

destruciion

The letter to the left of each item indicates that item’s status at the time of ihe

B OUT  NA ) i
= inspection.
[i7] OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
Proper disposition of returned, previously served, N/A = nat applicable N/D = not abserved

IN out >

reconditionad, and unsafs food

Good Retail
N | OUT [ e o CoS | R | IN | oUT [T T R C0S | R
X Pasteurized egas used where required X In-use utensils: properly stored
x Water and ice from approved socurse X Utensils, equipment and linens: propety stored, dried,
handled
e = iR HEE X Sinzle-usefsingle-sarvice artides: propery stored, used
X Adequate eguipment for temperature control X gs used pro erl
X Apzroved thawina methods used T i
X Thermomelers provided and aceurate x Faod and nonfood-contact surfaces deanable, propedy
designed, constructed, and used
X Warewashing fadilities: installed, maintained, used; test
strips used
X X Nonfood-contact surfaces dean
Rl Pl
.3 X Hot and cold water available; adenusate pressure
% Co&]té’almi{]ation prevented during foad preparation, storage x Plumbing installed; proper backfiow devicas
and display
X Personal ¢leanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry
X Wiping doths: properly used and storad - X Toilet facilities: praperly constructed. supulied, deaned
X Fruits and vegetables washed befors use I X Garbagefrefuse properly dispesed; faclities maintained
X Physical facilities installed, maintained, and dean
Person in Charge /Tit|a Date: 09/03/2020
Inspectof’ ) o Telephone No. EPHS No. Fallow-up: O Yes No
; 573-888-9008 1647 Follow-up Date:
MG 580- et e 13) DISTRIBUTION. WHITE - OWNER'S COPY CANARY — FILE GOPY E6.37
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ESTABLISHMENT NAME ADDRESS cITyzip
Chucks Place 1106 E. North Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATION TEMP.in°F
Dr Pepper Cooler NotWorking
R True 2 Daor 39
Frigidaire Caoler 37
Pepsi Cooler 39

Pate: 09/03/2020

Telephone Ne. EPHS No. Fellow-up: O VYes No
573-888-2008 1647 Follow-up Date:

NISTRIBUTION. WHITE ~ OWNER'S COPY CANARY —FILE COPY EGA7A




