MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN930

TIME OUT 1230 i

2

paGE 1 of

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHCRTER 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 OPERATICONS.

ESTABLISHMENT NAME:
Mr Ts Package Store

QWNER:

Brian Poyner

PERSON IN CHARGE:
Steve Faulkner

ADDRESS'510 US Hwy 412

COUNTY: Dunklln

License No. NA

Risk factors are food preparation practices

ITY/ZIP: PHONE: FAX:
¢ Cardwell, MO 63829 573-654-2313 P.H PRIORITY: [W]H[]m [t
ESTABLISHMENT TYPE i
[ BAKERY B C.SI0RE [ CATERER [ peu [J GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
B RESTAURANT [0 SCHOOL [J SENIOR CENTER [ SUMMER F.P. ] TAVERN ] TEMP.FOOD
PURPOSE
O Pre-opening B Rourne [ Follow-up [J Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY T
O Approved [ Disapproved O PUBLIC B PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
Date Sampled Results

and employee behaviors most commoniy reported to the Centers for Dise

ase Cantral and Prevention as contributing facto_rs in

foodborne iliness cutireaks. Publiz health Interventions are contral measures to arevent foodbarne iliness orinjury.
Compliance R e RS R| compliance e CcDS R
= ouT Person in charge_present, demanstratas knowlsdge, IN OUT D NA Praper cooking, time and temperaturs
and performs duties —
i e n A IN OUT NBb N/A| Proper reheating procedures for hot holding
| B ouT Managetment awareness; [olicy presant ! IN_OUT NP N/A| Procer coaling time and tempetatires
|l ouT Prop i ~ | cuT N/O N/A| Proper hot halding temperatures
B QUT  N/A | Proper cold holding temperatures
. CuUT N/C | Projer eating, tasting, drinkirg or tobaceg use IN MO NA| Proper date marking and disposition
m ouT NI Na dischargs from eyes, nose and mouth N OUT NO N Time as a puhlic health control {procedures /
__records]
) ’ Hands clean and ; Consumer advisory provided for raw or
= oot No I out ik _undercooked food
Mo bare hand contact with ready-to-eat foods of E
n L apuroved altsnate method property followed : i
0] ouT Adequate handwashing facilities supplied & W cuT NO NA Pasteurized foods used, prohibited foods not
acressible offered
e e Apprive ik i
! QuT Food obtained trom aperoved source [ | QUT  N/A | Food additives: approved and propery used
N OUT il WA Ford recaived at proper temperatura IN Il Toxidc substances propedy identified, stored and
u
IN dmT Foed in good condition, safe and unadulterated i ;hhﬁ%ﬁtﬁiwﬂ!‘r# e e
N OUT NiD 1k Requireq records availabla: shellstock tags, parasite IN ouT Compliance with approved Specialized Process

and HACCP plan

dest

Food separaled and protected

inspectian,

| ] OUT  NA
IN (@l N | Food-contact surfaces cleaned & sanitized
IN ouT b Proper disposition of returned, previously served,

reconditioned,ﬂgnd unsafe food

Good Retzil Practi

IN = in compliance
N/A = nat applicable

The letter to the laft of each item indicates that itsm’s status al the time of the

OUT = not in compliance
N/O = not observed

SEOEEETMLPEANTIEES

nirol the introd

uction of pathogens, chemicals, and physicel ohjects into foods.

L
S

DISTRIBUTON, WHITE - OWHER'S COPY

CANARY —FILE COPY

ative measures o co
IN oUT  fEEETE e AR R T cos R IN | ouT G i cO8 | R
X Pasteurized eggs used where required X In-use utensile: properly stored
X Water and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
handlad
: X Single-usessingle-sarvice artides: prapery stored, used
X te equip x i}
X Aporoyved thawino mathads usad (T i) ] It}
X Thermometers provided and acourate Food and nanfood-contaci surfaces deanable. properly
designed, constructed, and used
x | warewashing fagilities: installed, maintained, used; test
strips used
x X Nanfood-contact suifaces dean
. : e R ;
X |nsects, redents. and animals not present X bot and cold water available: adscuate oressure
% Contamination prevented during fead preparation, storage X Plumbing installed; proper backfiow devices
and display |
X Personal deanliness: dean outer clothing, hair restraint, x Sewage and waslewater properly disposed
fingernails and jewelry —
X Wiping cloths: properly used énd starec X Toilet faciliies: praperly constructed, supolied, deaned
X Fruits and vegetables washed hefore use X Garbage/refuse properly disposed; facilities maintained
~ o X Physical facilities installed, maintained. and dean
i itle: Date:
Person in Cﬁ?e IT;tle Steve Faulkner % [ 'va\/ ate 10/20/2021
7 Telephone N, EPHS No. Follow-up: Yes O No
573-888-9008 1647 Follow-up Date: 10/27/21
E5.57
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ESTABLISHMENT NAME ADDRESS CITY 121
Mr Ts Package Store 510 US Hwy 412 Cardwell MO 63829
FOOD PRODUCT/LOCATION TEMP. in° F | FOOD PRODUCT/ LOCATION TEMP.in*F
Walk in Cooler | 3 | Potato Salad/Prep Line 36
walk In Freezer ] -5 Pork/Hot Hold B 152
Pizza Pdr;,p | 37 Avanico Display Coaler . 38
Frigidaire ; -3 HamburgerHotHold | 143
Shced TomatoeslPrep Line | 41 Reach Mnlk Coooler 40

g
i :
4-501.12 -Repeat Cuttlng Boards heawly scared on Kltchen prep cooler, repair or replace 10/27/2
3-501.17 |No dating on Salads in display cooler - 10/27/2
4-601.11A| Can opener soiled with food and debris, wash rinse and sanitize 10/27/2°
4-601.11A| Tomato slicers laying on bottom shelving soiled with dust and debris,wash rinse and sanitize 10/27/2
[4-601.11Alce maker baffles soiled with black residue 10/27/2°
3-101.11 |Mulitple dented cans in kitchen can rack, discarded 10/27/2
3-501.17 |Bologna and ham in wak in freezer with date of 10/07, explain that it was sliced and frozen on that |10/27/2°
|-date must be on package of when it was removed from freezer - 10/27/2°
5-203.14 |No back flow prevention on black hose by handsink - 10/27/2
4-601.11A|Duct tape on handle of utensil hanging by kitchen door - 10/27/2
7-102.11 |Unlabled bottlles by the 3 vat sink, 10/27/2°;
4-701.11_|Washing and rinsina but not sanitizing dishes consistently 10/27/2°
4-202.11 |Lid for gravy contanier melted and damaged, not cleanable anvmore 10/27/2
4-202.11 |Cracked plastic lids stored as cleaned 10/27/21Y

7-204.11 | Disinfectant in spray bottles being used as a replacement for santizer 10/277/2

[ COREITEMS! L e

4-601.1 1C|Duct tape on several items thmughout kltchen on reach in cooler doors, and containers holding  |10/27/2” %A
toothpicks and plastic spoons - 10/27/2°
4-204.112 |No thermomieters in true reach in or prep table cooler - 10/27/2°
4-302.14 |No test strips for sanitizer 10/27/21\¥0
6-202.11A|Light bulbs unprotected on true reach in cooler and freezer in kitchen MWWF 10/27/2|Yv¥
6-202.11A[Several unshielded bulbs in beer walk in cooler 10/27/2 |\
4-601.11C|Several fans in kichen and prep area soiled heavily with dust  cAéan frns 1012712 \n0
8-301.12 |No dispensor in womens restroom for papertowels rollw B 10/27/2 Yﬂ\fy
5-501.17 |trash cans in women's stalls not covered Al need povensS 10/2712 N
6-501.12A |Floors undershelving in beer cooler soiled with trash and debris ) - [10/27/2 W
5-501.15 |Dumpster overfilled and missing lids ~ pamst \agure \\dS 1027121
5=501.115|Trash on ground araund back loading area - 1072712 h{a
4-601.11C|Shelving in prep area holding pots and pans soiled with food and debris -~ AN Aven 10/27/21\W°
4-601.11C|BBQ Cart in prep area soilad with food and debris - o B 107272y
6-501.11_|Hole in wall next to Ice maker with visible daylight showing = Fti - 10/27/2 W7 |
4-801.11C|lce cream chest freezer sailed with debris on bottom and where glass slides seal - (Aeanm 10/27/2711nW%°
e B e S ; ERHCATION PECVIDEE DRICOMMENTS . = : o s
— .
Persen in Charge Mile: Steve Faulkne r - |(§ - W VI/\/‘ Date: 10/20/2021
Inspeg :r/ Telephone Nik?. T EPHS Na. | Follow-up: Yes [ No
573-888-2008 1647 Follow-up Date: 10/27/21

Wity BAa—=T4 QJJN ‘: § DISTRIBUTISH WHITE - 3WNER'S COPY CANARY —FILE COPY E6.37A



