MISSOURI DEPARTMENT OF HEALTH AND SENICR SERVICES _
BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TME™N1000 | ™E°UT1230
FOOD ESTABLISHMENT INSPECTION REPORT ———
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NGNCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE T BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. CR 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 i |N Tr||S NOTlCE MAY RESULT IN CESSATION OF YOUR FOQOD OPERATIONS.

ESTABLISHMENT NAME: PERSON IN CHARGE:
WALMART #453 WALMART_,INC Deshawn Williams,Coach |
ADDRESS:1007 N. DOUGLASS | COUNTY: ggq

ESTABLISHMENT TYPE

[ BAKERY [J c. sTORE [] CATERER DELI B GROCERY STORE O INSTITUTION I MOBILE VENDORS

[] RESTAURANT  [] SCHOOL  [] SENIOR CENTER |:] SUMMERF.P. [l TAVERN _ [OTEMP.FOOD
PURPOSE

[ Pre-opening il Routne [ Follow-up O Camplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY |
O Approved [ Disapproved B FUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Results

License No. NA E—

Risk factors are food preparatlon practices and employee behaviors most commonly reported to the Centers for Disease Cantrol and Prevention as coniributlng factors in

foodborne illness outbreaks Publlc health interventions are uGrI'I‘O| measures to prevent foadborne iliness or injury.
Compliance { Ccos R Compliance it T cDSs R
i ouT Person in charge_present, demonstrates knm-vledge, IN OUT NI WA Pmper cooku g hme and lemperature
and;:erforms duties o — N
o il Y IN OUT HED N/A| Proper reheating procedures for hot holding
u ouT Mana ement awareness | DlICy Lresent IN OUT 1D N/A| Prooer coaling time and temperatures
- J — : Ry
[ ] QuT Proper use of reporting, restriction and exdusion I ouT N A Prorer hot halding lemoeratures
Htf i } [ 1] OUT  N/A | Procer cold holding temperatures
i ouT N/C er eatlng las‘un:i drmk'n | or tobacsa use " IN :DUT_tiJ N/A | Procer date marking and disposition
B  our o | Nodischarge from eyes, nose and mouth N OUT NO :;gl)er f:\a public health control (procedures / ]
] ouT N | Hends clean and properly washed N ouT
s No bars hand contact with ready-tn-eat foods of N
& ouT  N/O approved alternate method propery followed i Y
] ouT Adequate handwashing facilities supplied & W cur NIO NA Pasteurized foods used, prehibited foods not
- accessible S ) y |, Sffered B
: i A ] | i
[ ] ouT Food obtalned from ago roved source == = QUT  N/A | Food additives: appm\/ad and properly used
IN OUT @D NA Food received at proper temperatura o ouT 'Lrl'::dc substances propedy identified, stored and
[ ] QuUT Food in good condition, safe and unadulteratad B i : i
Required records availahle. shellstock tags, parasite Comphance with appmvad Specialized Process
IN_OUT NO | gestryction IN_ OUT B | ;i HACCP olan
] OUT  N/a | Food separated and protected The letter lo the left of each item indicates that item’s status at the fime of the
— ; — inspection.
= OuUT  Nia | Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
N ouT > | Froper disposition of returned, previously served, N/A = net applicabie N/© = not abserved
reconditioned I“ﬁnd unsafe food

N_] oot [ ey T 008 | R | IN | OUT [ e e R Co§ | R
X Pasleurlzed edis used where reqmred N X |n—USE utensils: properly stared
% Water and ice from approved source X Uten?lls equipment and linens: propefly stored, dried,
handled
| Gl TS TEDE TS Cana) X Sinzle-usefsingle-sarvice artides: propery stored, used
X Adequate equipment for temperature cantrol X Gloves used properl ]
X Aporoved thawing methods used o 1] L
x Thermomelers provided and acourata Food and nonfood-cnntacr surfaces deanabie properly
desianed. constructed, and used ]
v Warewashing facilities: installed, maintained, used; test
strips used
X b4 ;
| H GiiE
X | Insects, rodents. and animals ot present X Hot and cald water available: adecuste oressure
% Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
|_and displav -
x Perscnal deanliness: clean outer clothing, hair restraint. v Sewage and wastewater properly disposed
fingernails and jeweliy
X Wiping doths: properly used and stored P Toilet facilities: properly constructed,_sup_hlﬁd, deaned
X | Fruits and vegetables washed before use = e X Garbage/refuse properly disposed; facilities maintained ]
.|/-— 3 X Physical faciliies installed, maintained. and dlean
Fersonin Charge e Deshawn Williams COHChM“—/ P03/15/2022
Inspector: Ualapirhie N EPHS No. Follow-up: O Yes No
| 573-888- 9008 1647 Follow-up Date:
MO 58018 = DISTRIBUTION: WHITE~ OWHER'S COPY CANARY —FILE COPY E6.37
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FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN 1000 TIME OUT 1 2&]—

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS . ClTyizIp
WALMART #453 1007 N. DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in* F FOOD PRODUCT/ LOCATION TEMP. in* F
ICE CREAM DISPLAY -9
DELI! DISPLAY 36
DAIRY COOLER ] 36 O
PIZZA/ FREEZER -10
40

SiEnmEl Eon

- ]
COs CORRECTED ONSITE - )
NRI NEXT ROUTINE INSPECTION

/—-""_ ——-\\ —
| . ——
Person in Charge /Title: Deshawn Williams, Coachst Date: 03/1 5/2022
Inspector ~Telephene No. EPHS No. Follow-up: O Yes No
/ 573-888-28008 1647 Follow-up Date:

MO 580 {haipr T3y

DISTRIBUTION WHITE - GiWNER'S COPY CANARY —FILE COPY

E&.37A



