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BASED ON AN INSPECTICN THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. GR 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 NGTICE MAY RESULT N CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: QWNER: PERSON INGHARGE:
MALDEN COUNTRY CLUB MALDEN COUNTRY CLUB CORP. Christina Humphrey
; ] COUNTY:

ADDRESS:p 0, BOX 291 MALDEN INDUSTRIAL DRIVE - 069
CTVZPMALDEN, MO 63863 | 5793750001 o Pt PRORITY: [W]H[ v []L
ESTABLISHMENT TYPE B ) )

[0 BAKERY [0 ¢.sTORE  [J CATERER [ DeLl [0 GROCERY STORE ] INSTITUTION [0 MOBILE YENDORS

| B RESTAURANT [ scHooL [ SENIORCENTER [ SUMMERF.P. [ TAVERN ) [] TEMP.FOOD ]

PUKPOSE

Iﬁ Pre-opening O Rautne [ Follow-up O complaint [0 Other
FROZEN DESSERT | SEWAGE DISPOSAL [ WATER SUPPLY
O Approved [0 Disapproved @ PUBLIC O PRIVATE W COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Results

License No. NA

Risk factors are food preparation practices and employee behaviars most commonly reported ta the Centers for Disease Cantral and Prevention as contributing factors in

foodberne liness cutbreaks. Public health intetventions are control measures to prevent foadhorne illness or injur
Compliance R ¢ I Ccos R Compliance cos R
Person in charga present, Propar cooking, time and lemperature
B out and perfarms duties IN OUT HIb WA - = —
IN OoUT Il N/A Proper reheating procedures for hot helding
] ouT Manacsmeht awareness; policy cressnt IN OUT Ml NA| Proper cooling time and temperatures ||
I W ouT Proper use of reporting, restricti OUT _N/O_NjA | Proper hot holding temoeratures .
i S ] i OUT  N/A | Proper cold holding lemgeratures
| B ouT NI© | Proper eating, tasting, drinking ur tobacco use i _QUT N NA| Proper date marking and disposition
= ouT NIO No discharge fram eyes, nose and mouth N OUT NO Mk Time as a public health control (procedures /
— _records) .
: ; | i AR i _ c e 1 bﬂslﬁwﬁ‘ugﬂr e
Hands clean a ropetly washe: ; onsumer advisory provided for raw or
u CUT Y W our Na | undercooked food
No bare hand contact with ready-to-eat foocis or i
il our No aporoved alternate method properly followed — R it i I
i ouT Adequate handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
accessible offered :
T Al e 4]
= ouT Focd cbtained from aucroved source | B OUT NA | Food additives: approved and properly used
IN OUT [l NA Fond recaived at proper temperature ] ouT Toxijc substances properly identified, stored and
use
[ ] ouT Foed in good condition, safe and unadulterated 1 B H i
- Requirsd records availahla: shellstock tags, parasite
IN OUT N/O '8 | gegiriction 1 IN_ouT B | hd HACCP plan |
= OUT Nja | Food separated and protected The letter to the left of each itam indicates that item's slatus at the time of the
- i nspection.
Bl NUT N | Food-contact surfaces cleaned & sanitizad pIN = in compliance OUT = not in compliance
- Praper dispositian of returned, previously served, N/A = nat applicable N/ = not observed
raconditionad, and unsafe food
......... e e e AR T —
Good Retzil Practices are preventative measures o contrel the introduction of pathogens, chemicals, a d pr |
IN OUT [l iiiEs ST s 1 cos R | IN | OUT [ i i coS | R
X Pasteurized egus used where reguired I x In-use ulensils: properly stored o _
X Water and ice from approved source x Utensils, equipment and linens: propely stored, dried,
- handled - N
i i : L Sitlenitall LR i - X Sinale-usefsingle-service arlides: croperly stored, used
X Adequate eauipment for temperature control 1 X Gloves used properl 1
X Apcroved thawina methods used B N e 1 Bt
X Thermomelers provided and accurate X Faod and nonfaod-contact surfaces deanable, properly
designed, constructed, and used |
X Warewashing facilities: installed, maintained, used; test
_ | _strips usad -
X | X Nonfeod-contact surfaces clsan
it RPN = s 1) 13 1= o] o= S ok
X Insects, rodents, and animals not present | X Hat and rold water available; adecuats oressure
% Conlamijnation prevented during food preparation, storage x Plumbing installed; proper backfiow devices
and display
x Persanal deanliness: clean auter clothing. hair restraint, % | Sewage and wastewater properly disposed
fingernails and jewelry | -
X Wiping doths: properly used and stored x Toilet facilities: properly constructed, supslied, deaned
X | Fruits and vegetables washed hefors use - X Garbagefrefuse propierly disposed, facilities maintained .
— ) 7 X _Fhysical faciliies installed, maintained, and dean
Person in2harge/ Title! - 4 5 Date:
e Ohpsfipa > s #*01/25/2022
Inspeftor: /’ “Taiphone Nof EPHS No. Follow-up: O Yes Na
/ / A 573-888-9008 1647 Follow-up Date:

MOST8D-1814 (5 | X / CISTRIBUTION. WHITE - GWHNER'S COPY CANARY —FILE CGPY EB.57
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FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN 1130 TIME OUT_1 200—

paGE 2 of 2
ESTABLISHMENT NAM AUDRESS 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 o
WHIRLPOOL CHEST FREEZER -6 B Cosley - 4 -
SLICED TOMATQES/ PREP COOLEFiT 39 Chicken Dumplings/Stovetop 160
True Prep 38 B Hamburger/Stovetop 150
LETTUCE/PREP COOLER 40 Mashed Patatoes

4-301.12 |Repeat:2 compartment sink in kitchen 3 compartment sink required for manual dlshwashlng CIP
CiP Correction in progress
NRI Next Routine Inspection

""" EDUCATION PEOVIDED: DR CENMENTS
pd
Person W /*igﬁ@n i Wy g //ﬂ_ = P 01/25/2022
o /A\ Telephone No, ~ /" EPHS Na. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
CANARY - FILE COPY Ea.37A

DISTRIBUTICGN-

WHITE - WNER'S COPY



