MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLANCE IN OPERATIONS OR FACILITIES 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 NGTIGE MAY RESULT IN CESSATION OF YOUR FOGD OPERATIONS.

630 Cottonwood Plaza

ESTAB_LISI;WIENT NAME: OWNER: PERSON IN CHARGE:
| Domino's Ty Michael Turner | Krystal Ward
ADDRESS: COUNTY: Dunklin

| CITY/ZIP: PHONE; FAX: ,
Kennett, MO 63857 574-559-1600 P PRIORTY: [ H[m]M L
| ESTABLISHMENT TYPE o —
[J BAKERY [0 c.8TORE  [J GATERER O peu O GROGERY STORE O INSTITUTION [0 MOBILE VENDORS
B§ RESTAURANT [ scHooL [[] SENIOR CENTER [] SUMMER F.P. ] TAVERN [ TEMP.FOOD
PURPOSE
O Pre-cpening O Routne 1@ Follow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved I PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampled Restults
License Neo.
.................... —RERFACTOR

Rigk factors are food preparation practices and employee behaviors most commenly reported to the Centers for Disease Caniral and Prevention as contributing factors in

foodborne illness outbreaks, Public health interventions are control measures to crevent foodboime illness or inlury

Compliance I cos Compliance i 3 COS R
™ IN OUT NoO il Praper cooking, time and temparature
izl | IN OUT NO HER| Proper rehesting procedures for hat helding
[ ] ouT ess; policy prasent IN QUT MNO rl Proper enaling time ahd tempetatures
[ ] ouT iction and exclusion B o.T NO NiA| Proper hot halding temperatures
QUT  N/A | Propsr cold holding temperatures
IN ouT M | Proger esting, tasting, drinking or tobacco use |H QUT N/O NA| Proger date marking and disposition
N ouT w Na discharge fram eyes, nose and mouth N OUT NO Hlh 'rTeILr:)er;:l 2 public health control {procedures /
il AR ARINAR G b FADE. | HiEH e AR RS
i ouT  NO Hands clean and properly washed IN ouT Consumer_ advisory provided for raw or
_ —1 underceoked food
No bare hand contact with ready-to-gat foods or ; i
IN ouT - aporoved aliemate method properly faoll owedd = i i e
ouT Adequate handwashing facilities supplied & Pasteurized focds used, prohibited foeds not
w _ac__:_:asls"llble B our NIO_ s offered
:! QUuT Food cbtained from agoroved source B QuT _- N/A | Food additives: approved and proper y used
IN OUT 1l NA Fond received at proper temperatura i ouT I::dc substances propery identified, stored and
[ ] ouT Food in good condition, safe and unadulterated i
Requirad records availabla: shellstock tags, parasite
g )
[IN OUT NO | gestruction IN_ouT ' | ;i HACCP slan B
N QUT 1 | Food separaled and protected The letter to the left of each item indicates that item's status at the time of the
—— > — inspection.
o OUT NA Food—cont:ic._l surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
IN ouT b Proper dispasition of returned, previously served, N/A = not applicable N/D = not observed
reconditioned, and unsafe food

entative measures to control the introd

hjacts into foods.

IN ouT | [s{e R n i BE [EE Co8 R

X PasleLrized eqes used where reguired X In-use utensile: properly stored

X Water and ise from approved source X Utensils, equipment and linens: propety stored, dried,

| handled R

| . X Single-usefsinala-sarvice arfides: provedy stored, used |

§ X _|_Gloves used properly

X X Food and nonfood-contact surfaces deanable. properly
| - L desiuned, constructed, and used |

X Warewzshing facilities: installed, maintained, used; test
strips used . =
| X | X Nonfood-cantact surfaces dean ) 4
& i [[5218 FE  ———
X X Hot and cold water available: adequate pressure
X Co&\lgmipation prevented during food preparaticn, storage x Plumbing installed; proper backflow devices
and display
X Perscnal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingemails and jewelry =
X Wiping doths: preperly used and stored | % Toilet facilities: properly constructed, supdlied, deaned
X Fruits and vegetables washed before use | X% | Garbagsirefuse properly disposed; faci fies maintained
| X Physical facilities installed, maintained. and clean |

Dl )3/02/2022

Telephone No.

573-888-9008

EPHS No.
1647

Follow-up: 0 Yes No

Follow-up Date:

DISTRIBUTICN: VWHITE - GWNER'S COPY

CANARY —FILE GOPY

E&.37
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ESTABLISHMENT NAME ADDRESS CITyizIp
Domino's 630 Cottonwood Plaza Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATION TEMP.in°F

5-501.15 |No lids on outside dumpster

NRI Next Routine Inspection

Pate: 03/02/2022

Bl 770

Telephane No, EPHS Na. Follow-up: O Yes No
573-888-2008 1647 Follow-up Date:
DISTRIBUTION WHITE - GWNER S COPY CANARY —FILE COPY EG:37A



