MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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IBASED ON AN INSPECTIGN THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHCRTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATCORY AUTHORITY. FAILURE TO COMPLY
IWITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NCTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME: OWNER: L PERSCN |N_CHARGE:
THE STORE #2 | Rahim Kajani Stephanie Cross |
ADDRESS: COUNTY: - a
911 INDEPENDENCE AVE 069
CITY/ZIP: [ PHONE: ) FAX: - ,
KENNETT, MO 63857 | 573-886-0524 PH PRIORITY: [m]H[ v [t
ESTABLISHMENT TYPE - ) - N
] BAKERY B C.STORE [J CATERER [0 peu [0 GROCERY STORE O INSTITUTION O MOBILE VENDORS
[] RESTAURANT  [] SCHOOL [ SENIOR CENTER _ [] SUMMERF.P. [ TAVERN [ TEMP.FOOD |
PURPOSE
O Pre-opening M Routne [ Follow-up B Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY N
[0 Approved [ Disapproved W PUBLIC [0 PRIVATE B COMMUNITY 0 NON-COMMUNITY [0 PRIVATE
Date Sampled Results
License No. NA
e : | RISKFACTORS ANDINTERVENTIONS e B
Rigk factors are food preparation practices and employee behaviors most commenly reported to the Centers for Disease Cantrol and Prevention as contributing factors in
fooaborne liness outbreaks. Public health interventions are control measures to srevent foodborne finess ar injury.
Compliance oyt P [ i COS R Compliance = e cos R
m ouT Person in charge_present, dermnonsirates knowlsdge, B oUT NO NA Praper coaking, time and temperature
| —— | and performs duties o — ]
| i | IN OUT Nl N/A| Proper reheating procedures for hot holding
| |} ouT | 1IN ouT @ NA| Proper coaling time and tempetatures |
[ ] QuUT | = QUT N/O NA | Pracer hot halding tempsratures
o ouT N/A | Proper cold holding temperatures
! ouT N/C | Proper eating, tasting. drinking or tobacco use OUT  N/O N/A| Proger date marking and disposition
[ ouT N/ No discharge from eyes, nose and mouth | IN OUT NO I 'rI;meda:]a puhlic health control {procedures /
/ PIeVEATE ey - —IE i A
= ouUT  NO Hands clean and properly washad ] IN our il Consumer advisory provided for raw or
- undercooked food
No bars hand contact with ready-to-eat foods or I
g i aporoved alterate method properly followed _ : i i i
=1 ouUT Adequate handwashinq faciliies supplied & B ouT NIO NA Pasteurized foods used, prohibited foods not
offerad
| e B
! ouT ood oblained from aou B oUuT  N/A | Food addifives: approved and propery used | |
N OUT D NA Food recaivad at proper temperatura . ouT Taxic substarices propery identified, stored and
d
IN — (HT Food in good conditian, safe and unadulterated i ikt
] . Required records availahla shellstock tags. parasite | Camplian pproved Specialized Process
[N OUT NO 8 | jostriciion IN_ ouT ' | 4i6 HACCP olan - |
[
IN T NA Food separated and protected The letter lo the left of each item indicates that item’s status at the time of the
— T inspecticn.
IN i 1 N/A Food-eontact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT b | Proper disposition of returned, previausly served, N/A = not applicable N/D = not abserved
s reconditioned, and unsafe focd ——
S S st i T 0 gt e R e e R R SRR SRR e )
Good Retail Practices are preventative measures fo control the introduction of pathogens, chemicals, a d ph
IN ouT § i &g R o8 R N | OUT [ TH eS| R
X Pasteurized egos used where required X in-use utensils: praperly stored | |
X Water and ice from approved source X ther:ﬁil(si, equipment and linens: propetly stored, dried,
_handls — —
[ ngl TEmpenah kil x Single-usefsingle-sarvice artides: oroperly stored, used
X Adenuate e uipment for temperature contral - X arly
X Approved thawing methods used T S b Bl e sk
X Thermometers provided and accurate X Food and nonfood-contact surfaces deanable. properly
_desinned, constructed, and used ]
3 Warewashing facilities: installed, maintained, used; test
- strips used 1
X X | Nonfood-contact surfaces daan
X | Insects, rodents_and animals not cresent - X
% Contamination prevented during foad preparalion, siorage Plumbing installed; proper backfiow devices
and display = 5
x Personal cleanliness: dlean outer dlothing, hair restraint, Sewage and waslewater properly disposed
fingarnails and jswelry o - )
X Wiping doths: properly used and stored X | Toilet facilities: properly constructed, supplied deansd — |
X Fruits and vegetables washed before use X Garbageirefuse properly disposed; faciities maintained
P X Physical facilities installed, maintained, and dean
Person in Charge /Ti#%: . = ] Date:
e tephanie Crass( 3/01/2022
“Inspegllr: 7y ‘ phone' No, : EPHS No. Follow-up: Yes O No
[573-888-9008 1647 Follow-up Date: 3/9/22
DISTRIBUTIGN: WHITE— OWNER'S COPY CANARY ~FILE GOPY E£6.37
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ESTABLISHMENT NAME | ADDRESS CITy izIp
THE STORE #2 1911 INDEPENDENCE AVE KENNETT, MO 63857
FOOD PRODUCT/LOCATION | TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Walk in cooler [ 34 |
- Pizza Prep - 37 - - g
Warmer/Fried Eggs ] 146 e - L \

Warmer/Gravy 140 N -

3—101 11 1 dent can of cream of chrcken in kitchen, went over brocedures for Iabellng a return goods area . 5;9{22 c;‘r .
4-801.11A|Vent hood soiled with dust and debris, clean 3/9/22 |-

4-601.11C |Top of soda fountam machrne soiled with dust and debris

6-501.11 |Multiple wet and sagging cefling tilles in kitchen and storage room, repair or replace ~[3/9/22 P

6501.11 | Missing multiple ceiling tiles in storage room, repair or replace 3/9/22 [T¥~

4-601.11C|Pizza prep cooler soiled on inside and outside, wash rinse and sanitize 3/9/22 4

4-6801.11C|3 door cooler not working, sailed with debris, wash rinse and sanitize 3/9/22 %
3-302.12 |Unlabled bulk dry good next to 3 vat sink - - 3/9/22 | |
4-302.14 |No test kit for checking sanitizer - ~|3/9/22 Z&
6-501.16 |Mops laying on floor in kitchen, shall be hung to allow them to properly air dry 3/0/22 | K
4-601.11C|Can goods soiled with dust and debris in kitchen, 3/9/22 | S
3-304.14 |Wiping cloths laying on countertop,shall be stored in sanitizer when not in use 3/9/22 | <2
6-501.12AStorage room floar soiled with syrup, wash rinse e and sanitize 3/9/22 ||
3-305.11 |Mulitple boxes on floor in starage room, shall be atleast 6 inches off the floar 3/9/22 %
4-601.11C|Outside of fountain machines sorled with syrup, increase cleaning frequency 3/9/22 | A~
5-501.17 |Missing lids on trash cans in womens restroom 3/0/22 | A |
6-501.12A |Kitchen floor and floor next to walk in cooler soiled, increase cleaning frequency 3/9/22 | 52

Person in Charge /Titlg; / © i M Date: 2101/2022

Telephane No. EPHS Na. Follow-up: Yes [J No
573-888-8008 1647 Follow-up Date: 3/9/22
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