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BASED ON AN INSPECTICON THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATICNS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOR 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: P”L-RSON WE RGE:
WALMART 190 WALMART, INC od
" ADDRESS: N "COUNTY
1500 E FIRST STREET B 069
CITY/ZIP: PHONE; ' FAX: i =1, e
ZIPKENNETT, MO 63857 573-568-2084 p.H. PRIORITY: [W]H[ M []L
ESTABLISHMENT TYPE o =
B BAKERY [d c.sTORE [ CAIERER B oEL B GROCERY STORE O INSTITUTION [0 MOBILE VENDORS
[[] RESTAURANT [] SCHOOL [] SENIOR CENTER  [[] SUMMER F.P. [J TAVERN - ] TEMP.FOOD
FURPOSE
O Pre-opening B Routne [ Follow-up O Cormplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY T
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
Date Sampled Results
License No. NA —

Rlsk factors are food preparahon pract\c.es and employee behaviors most commowly "eported to the Centers for Dlsease Ccntrol and Preventu:n as conirlbutlng factors in

foodberns illness ourbreaks Publlc health interventions are conirol msasures to orevent foadborne illness ar inury.
Compliance COos R Compliance B

Personm charge Dresen, i wienige, IN oUT HEbD N/A Proper coaking, time and temperature

| IN_ OUT Ml N/A| Proper reheating proceduresforhol_hclging -

| OuT N/O NA| Prouer cooling time and tempetatures
B ouT N/O N/A| Proper hot holding temperatures ]
OUT  N/A | Proper cold holding temperatures

| W oUT  nNO Prgper eatlng, tasting dnnka or toharcu use IN Bl N/O NA| Proper date marking and disposition
] ouT NIO Nao discharge from eyes, nose and mouth IN OUT NO P. ;I;?oer;;a public health control (procedures /

Hands k,lean and properly washed IN ouT il Consumer adwsnry prowded for raw or
) ungercookad food

No bare hand contact with ready-to-eat foods or
| approved alternate methad properly foll owed

ouT [ Adecuate handwashing facilities supplied & Pasteunzed foods used prohlblted foods not
- = accesslble W ouT NO N/A offered i
L_ i i tjEE T T T T | i — i
il ouT Food obtalned from ap"roved source B ouT NA B
IN OUT Wl NA Food recaived at propar tamperatura 5 ouT I(s):dc substances propery u’ienhhed storet] and
N T Food in good candition, safe and unadulterated [ 1
IN OUT NO 1l Requirad records available: shellstock tags, parasite N ouT 1l Compliance with approved Spemahzed Process

destruction | and HACGP plan

il 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
p = inspection.
IN AT /a | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT Proper disposition of returned. previausly served, NfA = not applicable N/G = not observed
~ | reconditioned, and unsafe food
i E SECER SR

ative rmeasures to control the introduciion of pathogens, chemicals

. Good Retail P biecis into foods.

N ouT cos R IN | OUT CO8 R

X Pasteurized eggs used where required X In-use utensiis: properly stared
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,

x x handled N
] piti x Single-usefsingla-sarvice artides: aropery stored, used .
X Adeguate ewu»pmenl for temperature contral x Gloves used properly ]
X Approved thawing methods used | il i if i
X Thermometers provided and accurata X Food and nonfood—con*act surfaces deanable properly
designed, constructed, and used
% warewashing facilities: installed, maintained, used; test
strips used b
X X | Nonfood-contact surfacas dean
X Insects redents. and animals not rresent x Hot and cold !'vater auallable adea..uate pressure
Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices X

and display o I (|
Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed

X
X fi " h
ingernails and jewelry
X Wiping doths: praperty used and stored
X Fruits and vegetables washed Lefors tiss
N B P}

Toilet facilities: prapetly constructed, supclied, deaned
Garbagairefuse wroperly dispossd; faciliies maintained |
Physical faciliies installed, maintained, and clean

XIX|¥| X

Coadl 222 10/06/2021

l Telephone No, EPHS No. Follow-up: B Yes No |
573-888-9008 1647 Follow-up Date: /0 yr s
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ESTABLISHMENT NAME AODRESS ChY izlp
WALMART 190 1500 E FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION | TEMP.in"F FOOD PRODUCT/ LOCATION TEMP. in° F
Deli Walk in Cooler 33 Dishwashsr
Deli Prep 35 - P?duce Walk in Cooler i
Dairy Codler 40 - BBQ Chicken/ Hot Hold
Meat Display 38 Mashed Potatoes/hot Hold
Bakery Walk in Cooler -2 Chicken/Front Retai Warmer

The RECEIVE BNED e
2-401.11B|Opened canned drink on shelving next to produce
6-501.111 |Mulitple knats throughoul preduce in front and rear of store

4-601.11A|Build up on some baking pans in bakery, clean or replace -
5-205.12 |Mop sink hose laying below flood line basin creating the potential for cross connection

A

4-601.11C|Deli wa 10/15/
3-602.12B|Slice deli meat in display cooler has reduced stickers covering the daies, dates shall not be 10/15/2 €YY\
concealed - N
6-501.12A | Under shelving in Diary cooler floors soiled with debris, clean 10/15/2 Y|
6-202.15 |Light showing under two overhead doors and the fire exit by the trash compactor 10/15/2% MV 1|
NRI NEXT ROUTINE INSPECTION . o o
cos CORRECTED ON SITE 1
CIP Correction in progress -

/" Corchh D% 10/06/2021

Telephone No, EPHS No. Follow-up: B® Yes No
573-888-9008 1647 Follow-up Date: /29 Jr4/ 2/
CISTRIBUTION. WHITE — DANER'S GOPY CANARY — FILE GOPY 7 RIS




