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WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED iN THIS NOTIGE MAY RESIILT iN CESSATION OF YOUR FOOD OPERATIONS.

TIMEIN845 TIMEOUTg

.

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. DR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
Little River Dollar Store LLC | Jamee Mires Melissa Hufford
ADDRESS: . COUNTY: Tin
711 Main Street | ©~~ "' Dunklin
CITY/ZIP: : PHONE: FAX:
““PHornersville 63855 B4 5769661 P.H.PRIORITY : [ |H[ |m [W]L

ESTABLISHMENT TYPE ] T

[ BAKERY B C. STORE [J GATERER DELI [1 GROCERY STORE 1 INSTITUTION O MOBILE YENDORS

[[] RESTAURANT D SCHOOL [0 SENIOR CENTER [l SUMMER F.P. [ | TAVERN [ TEMP.FOQOD
PURPOSE

@ Pre-opening [J Routne [ Follow-up [ complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
[0 Approved [ Disapproved W FUBLIC [l PRIVATE B COMMUNITY  [J NON-COMMUNITY [0 PRIVATE
L N Date Sampled Results

Icense No.

RS ANDINTERVENTIONS

Rlsk factors are food preparatlon practlces and employee behawors most commonly reported to the Centers for Dlsease Control and F’reventlun as con!r\butmg faotors in
focdborne liness cutbreaks. Public health interventions are control measures to prevent foadbarne illness at injur

Cempliance R Compliance | R
I Personin charge . ropar £o . lime and temperature
ouT 2 T 2
& _and performs duties | IN-au N/_G '
i IN QUT N/o HE| Proper rehzating p p'ocedures for ho hot holding
[ ] ouT Managemsht avareness: j:olic, cresent IN OUT NO M| Proger codling time and temperatures
| B ouT Proper use df reporting, restriction and axclusion liN OUT NO .| _Proger hot holding temoeratures —
- ; BN | OUT _ N/A | Procer cold holaing temperaturss
IN ouTt 1l | Proper eating, tastm-‘,'__drinkin.l or tobasco use IN OQUT N/O | Proper date marking and disposition
- - x ; = -
N ouT - | No discharge fram eyes, nose and mouth IN OUT NO Nl ;!‘:Ioer;;]a putlic health control (procedures /
= e LA i ki A A eEls: | il
2] ouT N/O Hands clean and properly washed IN ouT il Ccnsumer advisory provided for raw
No bars hand contact with ready-m-eét foods or
IN ouT ok aparoved alternate method properly fallowed i L : i
H ouT Adenuate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
| accessible L W ouT NO NIA offered
[ ] ouUT Focd obtalned from autroved saurce l OUT  N/A | Food addilives: approved and propery used
IN OUT D NA Food recaived at proper tempearatura il ouT &::dc substances properly identified, stored and
| ouT Food in good condition, safe and unadulterated . i
o Required recerds available. shellstock tags, parasite Compliangce with approved Spemahzed Process
N ?UT NG TR destructlon IN _OUT ol and HACGP plan |
IN ouT Food separated and protected The letter to the left of sach item indicates that item's status at the time of the
- - — inspection.
o nuUT NA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouUT b | Proper dispositian of retured, previously served, N/A = not applicable N/G = not observed
reconditioned and unsafe food
: RAGHOES: N e :
uction of pathogens, chemicals, and phys!cal objec:ts into fooc:s
1N oUT | = N | ouT : : cos | R
X | Pasteurized eg,s usecl whete recuired | X in-use utensils: properly stored —
X Water and ice from approved source » Utensils, equipment and linens: propedy stored, dried,
handled _
X Single-usefsinale-service articles: oropery stored, used
X Adequate ey nsnt for temperature control X Gloves used oroperly
X Approved thawing methods used if EEEEEY
® Thermometers provided and acourate ® Food and nonfood-contact surfaces deanable properly
designed, constructed. and used o
Y Warewashing faciliies: installed, maintained, usec; test
% X ct surfaces dean
i sjial Balisss
X Insects rodents. and animals not X Hot and cold water available: adecuate sressure
® Contamination prevented during food preparation, storage x Plumbing installed: proper backflow devices
and display —
X Persanal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry I |
X Wl,,lnd doths: properly used and stored X Toilet failities: praperly constructed, supdlied, deaned
X Fruits and vagetables washed before use X _(Garbageirefuse praperly disposed; facilitles maintained
F X [ Physical facilities installed, maintained, and clean
Person in Charge /Title: . g Date:
J elissa Hufford - 04/14/2022
Telephone EPHS No. Follow-up: O Yes No
573—888—9008 1647 Follow-up Date:
= CANARY —FILE COPY E5.37

DISTRIBUTION. \WHITE - OWNER'S COPY
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E?TABLISHN'IENT NAME ADDRESS . ClTY zIP
Little River Dollar Store LLC 711 Main Street Hornersville 63855
FOCD PRODUCT/LOCATION TEMP. in - F FOOD PRODUCT/ LOCATION TEMP.in°F
Dukers 3 Door - 38
Dukers 2 Door 40 N
Dukers 2 Door 41
Dukers 2 Door 1 37
Dukers 40

Approved for opening

Before prepping or cooking food a 3 vat sink and at least 1 handsink shall be in place

THIBUTION WHITE -~ OWNER'S COPY

........ o T EDUCATIONPROVIDER ORCOMMENTS:
. N 4 4 | n _
Person in Char. e//TIW”SS&l Hufford L)\Mhm d.\ Date: 04/14/2022
Inspec Telephone No. EPHS Na. Follow-up: O Yes No
573-888-5008 1647 Follow-up Date:
CATARY ~FILE GOPY A



