MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES —_—
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWEIN1000 | ™EUT1130
FOOD ESTABLISHMENT INSPECTION REPORT = 1 % 2 .

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE 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 REGULATCRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: "OWNER:; _ PERSON IN CHARGE:
Mystic Nutrition SHM Family LLC i Agnes Drewery
ADDRESS: . COUNTY: :
120 W. Main Street Dunklin
CITY/ZIP: [ FAX: N
Malden, MO 5'} 5g1- 6380 P.H.PRIORITY: [ JH[ v [W]L

ESTABLISHMENT TYPE T

[0 BAKERY [0 C.STORE  [J CATERER O DeL [0 GROGERY STORE O INSTITUTION O MOBILE VENDORS

B RESTAURANT [ SCHOOL [ SENIORCENTER [T SUMMERF.P.  [] TAVERN [ TEMP.FOOD
PURPOSE

O Pre-opening M Rouine [0 Fallow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
U " Date Sampled Resulis

cense No. . -

Risk factors are food preparation practices and employee behaviors mosi communly reported to the Centers for Disease Cantrol and Prevent»on as contributing factors in
foodberne lliness outbreaks Pubhc health interventions are control measures to prevent foodborne illness or injury.

Compliance : cos R’ Compliance [ it
Propar cooking, time and temperature

1] ouT IN OUT N/O R
L IN OUT NO M| Proper reheating procedures for hot holding
H ouT IN OUT NO | Procer cooling time and tempatatutes
[ l ouUT IN_OQUT _NO W | Proper hot holding temusratures
[ i IEn‘ts: i : =" QUT  N/A | Prorer cold holding temperatures
IN ouT D | Proper eatina, tasting, drinking or tobacco use IN QUT NO I8 | Procer date marking and disposition
N ouT - No discharge from eyes, nose » and mouth IN OUT NO ;Zcmqe;;:ﬁa public health contro! {procedures /
> {54 | - i
Hands clean and properly washed IN ouT Nl Consumer ad\nsnry provnded “for raw or

B our NO
- No bare hand contact with réady—to-eat foods or

_undercooked food

IN oul apuroved allernate method properly followed | i |
=] ouT Adequate handwashing facilities supplied & B our NGO NA Pasteunzed foods used, prohibited foods not
accessible aoffered o
H i Baibiales i ] i i ; :: B
[ ] ouT Food obtained from aporoved source B OUT N/A | Food additives: approvad and propedy used
IN OUT D WA Food recaived at praper temperaluve i ouT Taxidc substarces propery identified, stared and
use
[ ] QuT Food in good conditian, safe and unadulterated L - ;g R s PR sa
Requirad recerds availahle: shellstack tags, parasite N Comphance with approved Specialized Process
IN OUT NO M| gestruction IN_ ouT B | ang HACCP plan i -
N ouT - Food separated and protected The Ietl.er to the left of each item indicates that item’s status at the time of the
— nanec .
& Al NA Food-contact surfaces cleaned & sanitizad n"')fﬁhf?n compliance OUT = not in compliance
N ouT i Proper disposition of returmed, previausly served, N/A = not applicable N/O = not observed
reconditinned, and unsale food
s e S S il T RERAL
Good Retcnl Practlces are preventative measures to contral the introduction of pathogens chemlcals
IN cuT : coS L R IN | our cOs R
X Pasleurized eycs used here req | X In-use utensils: property stored
x Water and ice from approved source x Utensils, equipment and linens: propesly stored, dried,
B | handled i ]
.............. % | Single-usefsingle-sarvice articles: propery stored, used
X Adequate ecuips X Gloves used properly
X Apgroved thawing methods used — I e [ :
x Thermometers providad and accurate x Food and nonfood-contact surfaces deanable properly
desianed, canstructed, and used
""""""""" x| Warewashing faciliies: installed, maintained, used; test
strips used -
Food oropery labeled; ori X Nonfood-comac‘t surf c6S dean
P i B e il B aEEE T i e
Insects, rodents. and animals not present - X Hot and cold water available; adeauate Qressure e
X Conta\lm&natlon prevented during food preparation, storage x Plumbing installad; proper backfllow devices
and dispday
X Persenal deanliness: clean outer clothing, hair restraint, x Sewage and waslewater properly disposed
finzernails and jewely | ]
X Wiping doths: properl, used and storeu X Toilet facilities: praperly constructed, supplied, deaned ]
X Fru:ts and venetables washed before use | i X Garbage/refuse properly disposed; faciliies maintained
ﬁ/} V=N X Physical facilities installed, maintained, and dean

Date02/19/2021

‘. EPHS No. | Follow-up: Yes No
1647 Follow-up Date: 2/25/22

DISTRIBVTIGN: WHITE- CGWNER'S COPY CANARY —FILE COPY E€.37




MISSOUR! DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES \ TEIN10p0 | "M °VT1130
FOOD ESTABLISHMENT INSPECTION REPURT ‘ 2
PAGE of
ESTABLIISHNIENT NA'MIE ADDRESS . cltyzlp
Mystic Nutrition 120 W. Main Street Malden, MO
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Roper 38 B

6-501.114 [Multiple boxes of single serve stacked in back corner of rcom, shall be atleast 6 mches off the ﬂoor 2/25/22¢

No test strips for checking sanitizer
4-603.16A |Incorrect order for manual washing labeled from left to right as wash, sanitize and rinse, shall be ,24"—3-5{'22‘557

wash rinse and sanitize N
4-501.114 |observed no splash bleach being used for sanitizer, use regular bleach with nat scent for sanitizing| 2/25/22
3-304.14 |Wiping cloths not stored in sanitizer  |2/26/22|
""" EREIE BE

Discussed willl managment hefore opening restroom and hancisink must be supplied with paperiawels and scap, along with resteom signage
P 02/19/2021
EPHS No. Follow-up: Yes No

1647 Follow-up Date: 2/25/22

CANARY —FILE COPY

E6.374



