MISSCURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWENgop | ™EOUT4100
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLIANGE 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 TAE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATICNS.

ESTABLISHMENT NAME:

WALMART 180

OWNER:
WALMART, INC

PERSCN IN CHARGE:

ADDRESS 4500 E FIRST STRE

ET

CﬁTYZ 069

ITY/ZIP: PHONE: FAX:
ATEFKENNETT, MO 63857 57 3888-2084 P pRIORTY: [W]H[JM[]L
ESTABLISHMENT TYPE = o -
B BAKERY [ ¢.sTORE [ CATERER B D=u B GROCERY STORE [J INSTITUTION [ MOBILE VENDORS
[] RESTAURANT [0 scHooL [] SENICR CENTER [ SUMMER F.P. [0 TAVERN O TEMP.FOOD
PURPOSE
[ Pre-opening B Routne [ Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Aporoved [ Disapproved B PUBLIC [0 PRIVATE W COMMUNITY J NON-COMMUNITY 0 PRIVATE
U No. NA Date Sampled Results
0,

Risk factors are food preparation practices and employee hehaviors most commonly reported to the Centers for Dise
o arevent foodborna iliness of injury.

ase Cantrol and Prevention as contributing factors in

Complisnce

and performs duties

foodbome fliness outbr?_aks Public heaith interventions are central measures t

= ouT Person in charge present, demonstrates knowlsdge,

i e R B
[ ] outT Managemeht awaranes:

i i Ccos R

Compliance cos R

IN OUT HEb N/A Proper cooking, time and temperature

IN OUT Ml N/A| Proper reheating procedures for hot holding

s: policy present

B OUT NO NA| Proger coaling P'ne and tempetatutes
f

restriction and exclusion

OUT  N/Q NjA | Procer hot halding temperatures

] QUT Proper use of reporing

i QUT NiO | Proper sating, tasting, drinking or tobacso use

= QuUT N/A | Froper cold holding temperatures

IN @ ND NA| Proper date marking and digposition

B our NO

No discharge from eyes, nose and mauth

N OUT NO Time as a public health control (procedures /

Hands clear and properly washad

racords)
e Erhere

il Consumer advisory provided for raw or

& il s = IN out undercooked food
No bars hand contact with ready-to-eat foods or i
& out NIO aparoved alternate method property foll owed o ; i i
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
. - ceesslble s i ] B out NG NiA affered
I i [t T T e i i i S
-] ouT Food obtained from asproved source B OUT  N/A | Food additives: approved and propery used
IN OUT D NA Foad recaived at propar temperatura i ouT Ig;jc substances propedy identified, stored and
IN T Food in gead condilion, safe and unadulterated [} R R | i Protadines

IN OUT N/G il

destruction

K
B ouT  MNA | Foodsepa

Requirad recerds availahle. shellstock tags, parasite

protected

Compliaﬁce with approved Specialized Prm;,ess
IN_ OUT MR | i HACCP plan

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

N Ml NaA I Focd-aontact surfaces cleaned & sanitized

Praper disposition of retumed, previcusly served,
IN-ouT b reconditioned, end unsafe food

Inspection.
IN = in compliance OUT = notin compliance
N/A = nat applicabie N/ = not abserved

Goeod Retail Practices are preventative maasures to control the introduction of pathogens, chemicals, and
IN out i 3 ; i, 3 E T o8 R IN | ouUT [ : ; CGS | R
X Pasieurized egas used where required x
X Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
handled
x Sinale-usessingle-sarvice articles: properly stored, used
X X Gloves used properly
X Apuroved thawing mathods used B Cotileir it | ]
X Thermometers provided and accurate % Food and nanfood-coniact surfaces deanable. properly
designed, constructed, and used
® Warewashing facilities: installed, maintained, used; test
strips used
X ainar X Nonfood-cantact surfaces dean
TR i = A
X Insects. rodents. and animals not present X Hot and cold water available; adscuate pressure
X Contamination prevented curing food preparation, storage X Plumbing installed: proper backflow devices
and distlay
X Personal cleanliness: clean outer clothing. hair restraint. X Sewage and wastewater properly disposed
fingernails and jewelry
b3 Wiging doths: properly used and stored X Tailet facilities: praperly constructed, supolied, deanad
X Fruits and vayetables washed hefora use X Garbageirefuse properly disposed; facilties maintalned
X Physical facilities installed, maintained, and clean
Person in Char Date: 1 0/1 5/2021
Telephone No, EPHS No. Follow-up: Yes O No
573-888-9008 1647 Follow-up Date: 10/22/2021
LS T S TRIBUTION. WHITE-- GWNER'S COPY CAMARY —FILE COPY E6.37
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ESTABUSHMENT NAME ADORESS ClTy izip
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

Deli Prep 35 Produce Walk in Cooler 35
Dairy Cooler 40 BBQ Chicken/ Hat Hold 188
Meat Display | 38 Mashed Potatoesthot Hold 184
Bakery Walk in Cooler -2 Chicken/Front Retail Case Warmer 144

6-501.111]

Mulitple knals throughout produce in front and rear of stere

7%. 22/20

3-602.12B |Slice deli meat in display caoler has reduced stickers covering the dates, dates shall not be COS +77.)
cancealed

6-202.15 |Light showing under two overhiead doors and the fire exit by the trash compactor CIP A&

NRI NEXT ROUTINE INSPEGTION o

cos CORRECTED ON SITE B |

clp |Correction in progress

L e ~— _ > 10/15/2021

Telephone No. EPHS Na. Follow-up: Yes O No
573-888-5008 1647 Follow-up Date: 10/22/2021
S AHITE — SAWNER'S COPY CANARY ~FILE COPY ES37/~




