MISSQURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

WElN.IOOO [ TIME OUT1 160
pace 1 o 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR 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 FOQD OPERATIONS.

ACTORS ANDINTERVE

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:

MALDEN COUNTRY CLUB MALDEN COUNTRY CLUB CORP. | Christina Humphrey

ADDRESS'p ), BOX 291 MALDEN INDUSTRIAL DRIVE . | €®N069

CITVIZIP:\|ALDEN, MO 63863 5752760001 e p.rpRIORTY: (W] H[ m [t

ESTABUSHMENT TYPE T ) )
[C] BAKERY [0 ¢.SsTORE [ GATERER [ Dpel [0 GROCERY STORE [ insTITUTION [ MOBILE VENDORS
. RESTAURANT [0 scHoOL [] SENIOR CENTER ] SUMMER F.P. [ TAVERN [ TEMP.FOOD

PURPOSE
3 Pre-opening O Routine M Follow-up [ complaint  [J Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

O Approved [ Disapproved W PUBLIC J FPRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

License No. NA Date Sampled Resulis

3 Q}qs i e

Rizk factors are food preparation practices and employee behaviors most commonly reported to the Centers for
foodborne illness outbreaks. Public health interventions are contral measures to orevent foadbarne illness or injury.

Disease Cantrol and Prevention as contributing factors in

Ccos R

Compliance i 3 dy i Cos | R| Compliance
Person in charge present, demonsirates knm-dedg'e‘ Proper cooking, time and temperature
out ge : ‘
_ _. and perfarms duties IN ouT 1B E [
i e e IN OUT HE N/A| Proper rehzating procedures for hot holding
] oUT Management awarenhess; policy present IN OUT M N/A| Prorer conling time and temperatures
2 ks
il QuT | Proper use of reporing, restriction and exclusion B ouT NO NiA| Proper hot holding temseratures
""""""""""""" B i E i ! QuUT N/A | Proper cold holding temperatures
N | out N/Q | Proper eating, tasting, drinking or tobacco use I B OUT N/O N/A| Proper date marking and disposition
m ouT NO | Na discharge from eyes, nose and mouth IN OUT WO HElh 2211?;:]3 puklic health control {procedures /
T e it ' B T J
i ouT  NO Hands clean and properly wastied B ouT NaA Consume
No bare hard contact with ready—to—ea? foods or
i out NIO apuroved alternate method properly foll owed ;
i) ouT Adequate handwashing facilities supplied & B our NO NA oﬁsrgznzed foods used, prohibited foods not
: R ORITB, o s - .
m ouT Food obtained from apgroved source B  OUT NA | Foad additives: approved and progerly used

IN OUT Wb NA Food recaived at proper temperatura

o ouT Toxic substances propedy identified, stored and

ouT Food in good condition, safe and unadulterated

IN OUT N/O Il

Required records available. shellstock tags, parasite

pproved Specialized Process

,IN outr @ and HACGP plan

destruction

N/A Food separa pratected

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

- e inspectian
] OUT  N/A | Food-contact surfaces cleaned & sanitizad pIN = in compliance OUT = not in compiance
IN ouUT D Proper disposition of returned, previously served, N/A = nat applicable N/O = not abserved
reconditioned, and unsafe food
i i T R S SPRAGTIERER: R R
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
IN OuUT [ T Ba:En L iHC0S R 1M ouT E it it K il t A R
X Pasteurized equs used whetre required X In-use utensils: properly stored
% Water and ice from approved saurce x Utensils, equipment and linens: propetly stored, dried,
| handled
i x Single-use/single-sarvice artides: provedy stored, used
X | Adeguate equipm — X Gloves use: ]
X | Aporoved thawing methods used I g i :
X Thermomelers provided and accurate x Food and nonfood-contact surfaces cleanable. properly
| designed, constructed, and used |
% | Warswashing facilities: installed, maintained, used; test
strips used :
X X Nonfood-cantact surfaces clean = —
X . Insects, rodents. and animals not present _ X Haot and cold water available: adeguats oressure
% Co;tamilnation prevented during food preparation, storage x Plumbing installed; proper backlow devices
and display L |
X Personal cleantiness: clean outer clothing, hair restraint, x Sewaqge and wastewater properly dispesed
| - finnernails and jewelry = - B I
b3 Wiping doths: properly used and stored = bJ Tailet facilities: rraperly constructed, supplied, deanac
X Fruits and vegetables washed befars use X _Garbacg/refuse properly disposed; facilities maintained
X

Physical facilities installed, maintained. and dean |

Person in Charge [Title:ChriSﬁna Humphre /
7 .z _ Y/

—

Telephone

73-888-2048

Bt 01/14/2022

" EPHS No. Follow-up: O Yes No

In i? Z; ﬁ - > EPHS No.
Nspectyy , i)
573-888 1647 Follow-up Date:
MO 580-1814 (5-13} - = LUSTRIBUTIGH: YwHITE— OWNER'S COPY CANARY - FILE COPY E&.37
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FOOD ESTABLISHMENT INSPECTION REPORT

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS CITY iZIP
MALDEN COUNTRY CLUB P.O. BOX 291 MALDEN INDUSTRIAL|MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in* F
Crosley 38
WHIRLPOOL CHEST FREEZER -6 Cosley - <4
SLICED TOMATOES/ PREP COOLER 3 ~ Chicken Dumplings/Stovatop 160
True Prep 38 Hamburger/Stovetop 150
LETTUCE/PREP COOLER 40 Mashed Potatoes

4-703.11 |No sanitizer detected in dishwasher and temp was 148, no sufficient for sanitizing CIP o

4-301.12 |Repeat:2 compartment sink in kitchen, 3 compartment sink required for manual dishwashing |CIP
CIP Correction in progress |
NRI Next Routing Inspection -

/ < i
Person in Chargeg;ﬂe: C‘hristina Hum_er",ey MM/’% Date: 01/14/2022
Inspectop } 2 elephone No, Ve ‘;E'f—’HS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:

MO BBO-157T (5-15) DISTRIBUTION. WHITE - GANER'S GOPY CANARY —FILE COPY E6.37A



