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‘PAGE 1 of 2

BASED ON AN INSPECTIGN THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. CR 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 NOTICE MAY RESULT IN CESSATION OF YOUR FOCD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE: -
Faulkners Grocery Mir W. Khan | Aly Nawar
ADDRESS: . ) N | GOUNTY: |
108 S Frisco Street o Dunklin
CITY/ZIP: PHONE: FAX:
P Arbyrd, MO B75654-3830 | . pRoRTY: (W] H[JM[Ju |

ESTABLISRMENT TYPE o -

[ BAKERY IO c.sTORE  [J] CATERER B DEU B GROCERY STORE [ INsTITUTION [J] MOBILE VENDORS

[ RESTAURANT [ SCHOOL [ SENKOR CENTER  [] SUMMER F.P. [ TAVERN [ TEMP.FOOD
PURPOSE

I Pre-opening [ Rowine [ Follow-up O Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL | WATER SUPPLY - |
O Approved [0 Sisapproved B PUBLIC OO0 PRIVATE B COMMUNITY  [J NON-COMMUNITY OO0 PRIVATE

Date Sampled Results

License No.

Risk factors are food preparation practices and employee hehaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodborne diness outbreaks. Public health interventions are control me. s fc crevent foodborne illness or injury.

Compliancs i | 60s R| Compliance Hip i e _i cos R
ng, time and temperature

B ouT IN QUT NO R Praper cook
— B IN OUT NiQ ri Proper rehzsting procedures for hot holding
[ ] ouT iN OUT N/O | Proper coaling time and tempetatutes
ouTt B ouUT N/O WAL Proger hot halding temueratures
: q i OUT  N/A | Froger cold holding temperaturss __|
IN ouT D | Proper eating, tasting, | ClF WG WA Proper dete marking and disposition ]
. | Nodischarge fram eyes, nose and mauth | Time as a pukblic hedlth contrel (procedures /
N ouT H IN ouT NO HER
___records1
i ; s i ity e
i . Hands clean and proj erl/ washed Consumer advisory provided for raw or
B ouT nNO prep IN  ouT il

undercooked food

Mo bare hand contact with ready-to-eat foos or

N out 1 aporoved alternate method properly follawed | - |l it
IN il Adequate handwashing facilities suoplied & Pasteunzed foods used proh|b|ted foods not

; accesslble B ouT NO NiA offerad

‘ QUT  N/A | Food additives: approved and groperdy used )

i | ouT Focd ebiained from aporoved source
IN OUT D NA Food received at proper temperatura IN % Taxie substances propery identified, storad and
used
IN (T Focd in goad condifion, safe and unadulterated i} B iR Aginovei Frosad e =
ired ri i ¢ it it ziali
N OUT NiO i Required records availabla. shellstock tags, parasite IN ouT B Comphance with approved Specialized Process

and HACCP plan

Ml iy

[ ouT  NA | Food separated and protected The letter to the left of each item indicates that item's status at the time of the
1 = - ~ — inspection.
IN il NA | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = notin compliance

Proper disposition af relurned, praviously served, N/A = nat applicable N/D = not ubserved
raconditioned, and unsafe food

N ouT D

Good Retail i ntative imeasures tu contrel the introduction of pathogers c.hemu:als and 1y sxcal ob Pcts mto fooas
IN ouT i (..DS R IN CUT  prminiiasiniinmm iff T HCOS R
X Pasteurized egus used where reouired X In-use utensils: propeily stored
% Water and ice from approved sotrce x Utensils, equipment and linens: propety stored, dried,
(I handled
1 x Sincle-usessingle-sarvice articles: properly stored, used
X quizment for temps erature control X Gloves used proper!
X “Aparoved thawmu mathods used : i | b
X Thermometers provided and accurate X Food and nonfood-contact surfaces deanable propery
N designed, constructed, and used
% Warewashing facilities: installed, maintained, used; test
__ _stripg used _
X X
X | Insects_rodents. and animals not present X hot and cold water available: adequale pressure
% Contamination prevented during foad preparation, sicrage x Plumbing installed; proper backfiow devices
and display. [ U R . —
% Personal deanliness: clean outer f*lothmg hair restraint, ® Sewage and waslewater properly disposed
- finparnails and jewelry -
X Wiping doths: properly used and stored | i X | Toilet facilities: praperly constructed, supglied, deansd
X | Fruits ard vegstables washed before use { X | Garbagerrefuse properly disposed; faciities maintained
| X Physical facilities installed, maintained. and dean

Pete 10/22/2021

Ferson in Charge {Title: AIy Nawar
ephone No, EPHS No Follow-up 0 Yes [ No

Inspectc = | E . -Up:
—M W o 573-888-9008 1647 Follow-up Date: 10/28/21
MO 580-1-TT (5-73) CISTRIBUTION. \YHITE — OANER'S COPY

CANARY —FILE GOPY E6.37
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ESTABLISHIMENT NAME ADDRESS ClTy zIP
Faulkners Grocery 108 S Frisco Street Arbyrd, MO
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in* F
Produce Display 37 _ Burritos/Hat Hald 170
New Day Vendor | _ Walk in Cooler Meat B o
Pizza Warmer ] S Migali EE— =3 _
i Chicken/Hot Hold | ~ Migali 2 |
Gravy/Hot Hold B Walk in Freezer -10

¢60111A Fountaln heads smled Wlth black residue, wash rinse & and san|t|ze . ] i 1[}!29,’2 o
3-501.18 |Opened coleslaw in deli cooler dated 10/13/2021, past 7 day discard date discarded . —|COS
7-102.11 |Unlabeled spray bottle on pizza prep cooler - B 10/29/2

ain

3-501.17 | Deli subs in new day cooler not dated shall be dated with 7 day discard date 10/29/27 adA
‘A

Anle

i Rekmnca 7 g

3-304.14 |wiping (,Ioths laying on counters in meat and dell room, shall be stored in sanltlzer when not in use 10/29/2
5-501.15 |No lids on trashcans in deli and meat room - o 10/29/2° i%l
6-301.12 |No papertowels at handsink {(Meat room) . - - 10/29/21 0, |
6-301.11 |No soap at handsink {Meat Room) - ~|10/29/21 42
5-205.11A|Handsink blocked with bottles and wrags in produce B 10/29/2 ad
6-501.12A[Residue on celing in walk in cooler, wash rinse and sanitize — - 10/29/2 " _,
6-501.12A |Floor sailed behind meat grinder in walk in cooler - ) 10/29/2/ =
4-501.11 |Door handle broke on meat walk in cooler door 1012921 44
5-501.17 |no covered wastebasket in employee restroom 10/29/2/ 4.4
4-501.11 |Missing strips to plastic curtain in meat prep room, repair or replace 10029121 4 £
4-501.11 |Beer cooler seal torn, repair or replace - (10729121 44
4-601.11C|Material used on racks in meat room soiled with food, replace .- - 10/29/2 ;:;/0

I

* Aly Nawar ?—% P 10/22/2021
= Eplone No EPHS Na Follow-up: Yes [ No |

Inspecdr: / s &Tep . g
—%// 573 888—9008 1647 Follow-up Date: 10/29/21
WO ER T IS TRIBUTIGH WITTE - DIVNER'S COPY CANARY —FILE COPY ESa7A

Person in Charge /Title:




