FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL REALTH SERVICES

pacE 1 of 2

TIME IN 1 200.' | T!ME)UT 1400 |

OWNER:
Ram Kajani

ESTABLISHMENT NAME:
Express Food Shop

PERSON IN CHARGE:
Kim Wallls

BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCK 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 QF YOUR FOGD OPERATIONS.

APDRESS'516 Hwy 53 South

CITY/ZIP: (~ ampbell, 63933 3%3556-2027

FAX:

' P.H. PRIORITY : mH[Im [0

ESTABLISHMENT TYPE

[0 BAKERY B C.STORE [d CATERER O oEeu [0 GROCERY STORE [ INSTITUTION ] MOBILE VENDORS

[ RESTAURANT [ sCHoOL [ SENIOR CENTER  [] SUMMER F.P. [C] TAVERN [ TEMP.FOOD
PURPOSE

[0 Pre-opening B rRoutne [ Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC [0 FRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Results
License No.
T BINTERVENTIGNS i

Rigk factors are food prepalahon practlces and employee behaviors most commenly reported to the Centers for Dlsease Cantrol and Prevenﬂon as contrlbutlng factors in
‘rol measures to prevent foadborne illness or injur

foodborne illness outbreak Publi
Compliance : I C0os R Compliance H R
] ouT Person in charge.present, demonstrates knowlsdgs IN OUT b N/A Froper cooking, time and temparature
and perfarms duiies L —
i i IN OUT [l N/A| Proper reheating precedures for hot helding
o ouT Manaaemeht awareness; policy ¢ IN OUT Ml N/A| Proper cooling time and tempetatures
L J
2] ouT Pro,,er use of rep oring, re tnctlun and exduslon UT _N/O NiA | Proper hot holding temoeratures
i b ] OUT  N/A | Proper cold holdinu temperatures
| B ouT N/O Prcn er eating, tasting drinking ar tobacco use IN Bl MO NA| Proper date marking and disposition [ ]
i ouT NIO Nao discharge from eyes, nose and mauth N oUT NoO ik 2210‘3[;:161 public health control (procedures /
i | PRRMBRIRE Rnar ARy HAnTE I
[ ouUT  NO Hands clean and properly washed N ouT
No bare hand contact wﬁéady—to-eat foods of T
a OUT  NO apuroved alternate method properly followed
[ ouT Adequate handwashing facilites supplied & B ouT NIO NIA Pasteunzed foods used prohlblted foods net
_accessible offered
[ ] ouT Food obtained from aograoved source ] B OUT NA Food addltwes pproved and propery used
IN CUT HlD NA Foad received at proper temperatura ] ouT I::ac subistances properly identified, stored and
] ouT Food in good condition, safe and unaculterated B TR i ]
) Requirad records available: shellstock tags, parasite Comphance with appr pecialized Process
. ' N
IN OUT NO ik destruction B : ouT 'l and HACCP plan I
] oUT  NA “Food separatad and protecter The letler to the left of each item indicates that item’s status at the time of the
= inspection.
= OUT  N/a | Food-contacl surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT Proper disposition of returned, previausly served, N/A = not applicable N/© = not observed
. reconditioned and unsafe food
ik ittt esttsiaf st et A3 g g T T et B g |
N | oUT : ; y T cos | R
X Pasteurized equs used where lBQUerd - X In-use utensils: proparl,r stared
Water and ice from approved saurce Utensils, equipment and linens: propedy stored, dried,
X %
| handled
....... X Slnrle-usefsm ||e-ser,|cs articles: aroperly stored, used
| X X Gloves used
X Aruroved thawmg methods used o ; it i
X Thermomelers provided and accurata x Food and nonfo -contact surfaces deanabla. properly
desianed, constructed, and used
X Warewashing faciliies: installed, maintained, used; test
strips used
X . . Narfeod-cantact surfaces cean
X Insec*s rodents, and animals not present b3 Hot and cold water available: adsuuate pressure
% Contamination prevented during feod preparation, storage x Plumbing installed; proper backflow devices
and display =
® Persond deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
finzernails and jswseliy -
X Wiping doths: properly used and stored x | Toilet facilities: properly constructed, supplied, deansd
X Frults and vagetables washed befare use B X Garbage/refuse properly disposed, facilifies maintained
b3 Physical facilities installed, maintained, and clean
Person in l,harge [Title: Date:
Kim Wallig 4 02/10/2022
Inspece Telephone No. | EPHS No. “Follow-up: 0O Yes No
573-888-9008 1647 Follow-up Date:
MO 585—t= (313} DISTRIBUTIGN, WHITE- GWNER'S COPY CANARY — FILE GOPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTICN REPORT

_TI_ME IN 1200 ‘ TIME OUT 1260_

3501 147

PAGE of 2
ESTABLISHMENT NAME ADDRESS CITy ZIP
Express Food Shop 516 Hwy 53 South Campbell, 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Deli Coaler 38 Midea Freezer 5]
To Go BBQ/Pulled Pork 148 B

Chicken/Hot Hold 148 - o N

Wings/Hot hold 153 | Kenmore a

Walk in Cooler 39 4 Door Diary Cooler

Sliced Iettuce. tomatoes and cooked bbq not dated shall be dated W|th a day dlscard date

4-601.11A

Duct tape cover seam on countertop next to pizza oven, food contact surfaces shall be smooth

non absorbent and easily cleanable, repair or replace

3.304.14

Wiping cloths Iaying on countertops and smks when not in use shall be placed in sanitizer

4-202.112

Thermometer not warking on kenmore cooler, repair or replace

CIP

Correction in progress

COS

Corrected onsite

e s EDUCATION PROVIDER DR CEMFENT

Person in Charge /Tille: I§}m Walhé{ /4“ Wd%

Pate: 32/10/2022

T _/.. Telephone N EPHS No. Follow-wp:
nspec 0//// 54 / /y |5783?%80£_890%8 1647 ¢ angmg Date:

a

Yes No

MO BE0-181 1=}

DISTRIBUTION. WHITE - SWNER'S COPY CANARY —FILE COPY



