FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
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[BASED ON AN INSPECTION THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCQMPLIANGE 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 IM TH|S NOTICE MAY RESULT IN CESSATION OF YOUR FOCD OPERATIONS.

ESTABLISHMENT NAME:
HARPS FOOD STORE

| HARPS FOOD STORE

PERSON IN CHARGE:
Brittany Terrell

ADDRESSBUSINESS HWY 25, P.O. BOX 384

COUNTY: Dunklin

License No.

ZIP: - NE: :

CIVIZIP: MALDEN, MO 63863 | Pro Fax P..PRIORITY: [W] H[Jm []L
ESTABLISHMENT TYPE -

B BAKERY [0 ¢c.sTORE [ CATERER B D:Eu B GROCERY STORE O INSTITUTION [0 MOBILE VENDORS

[0 RESTAURANT [ scHooL D SENIOR CENTER [ SUMMER F.P. [0 TAVERN [ TEMP.FOOD
PURPOSE

[0 Pre-opening M Routine [ Follow-up O Complaint  [J Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY -
[ Approved [ Disapproved Il PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE

Date Sampled Restilts

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Gontral and Prevention as contributing factors in

foodborne illness outbreaks Public health interventions are cantrol measures to srevent foodbarne iliness or injuty
Compliance i i cos R Comp_liance: i g cos | R
Person in char e prasent, Proper cooking, time and temparature
i ouT e IN OUT HElD N/A v
and performs dutie ] o
| i i : IN oUT D N/A| Proper reheating procedures for hot hdding
W our IN_ QUT ' NA| Procer codling time and temperatures
i} ouT B OUT N/O_MNiA | Proger hot halding temperalures 1]
ouT N/A | Procer cold holding temperatures |
| W ouT N/O | Progar eating, tasting, drinking or tobacsco use IN Gl NO NA| Proper date marking and disposition 1
Nao discharge from eyes, nose and mouth Time as a public health control (procedures /
W out NO IN OUT NO Nl
recards| = =
lean and proper! waehed Consumer advisory provided for raw or
B ouT NO ands o properly N ouT Nk
_undercaoked food
No bare hand contact with ready-to-sat foods or R R
8 ouT LY apuroved alternate method propery fallowsd | ; 1
IN T Adequate handwashing facilities supplied & Pasteurized foods used, prehibited foods not
acessible = OUT NIO NiA ofereg
B out Food obtamed from aop roved source W ouT  NA Food addilives: approved ang Pr(merii used
N OUT IliD NA Food received at proper temperature ] ouT Taxic substances properly identified, stored and
used
= OUT | Fooedin good condition, safe and unadulterated o i
| Required records availabla. shellstack tags, parasite " Compl:ance with appmved Spemahzed Pmcess
IN oUT No | destruction IN_oUT "B | Jnd HACCP olan . -
[ ] OUT  Nja | Food separaled and protecied The letter to the laft of each item indicates that item’s status at the time of the
: — — inspecticn.
[ | ouT NiA Foad-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in comptiance
ouT Proper disposition of returned  previously served, N/A = not applicable N/O = not abserved
reconditioned, and unsafe food

OODERETA

entatrve measures to control the introd

N ouT [ : ey o T CoS R N | ouT cO8 | R
X Pasteurized egus used where required X |h—U§e ute nslls: properly stored
X Water and ize from approved source x Utensils, etuipment and linens: propety stored, dried,
_ handled

........ Fooyl Tampenatur= Ceoniel X Single-usefsingle-service artides: vropery stored, used
X Adeuuale equipment for temperalure control | X Glo»es usegj"pro igglj
X Aperoved thawing mathods used i o e i
X Thermometers provided and accurate v Foad and nonfood-contact surfaces deanable properly

| designed. constructed, and used
% | Warewashing faciliiies: installed, maintained, used; test
: o = — strips used

X Food :ropeﬁ I | X Narfood-contact surfa

: St i | et
X Insects rodf—nts and animals not cresent | X Hat and cald Water avaﬂable adequate pressure
X Contamination prevented during food preparation, storage Plumbing installed; proper backlow devices

| anddisplay - B -
X Personal cleanliness: clean outer clothing, hair restraint, % Sewage and waslewater properly disposed
fingernails and jewslry ]
X Wiping doths: properly used and stored - I X Toilet facilities: praperly constructed, supnlied, deaned
X Fruits and vegetables washed before use i X Garbace/refuse praperly disposed; facilities maintained o
.| X Physical facilities installed, maintained. and dean

Person in ChargelTitIe:Brittany Terrell / V\

A wul

Dt 06/03/2022

Inspec \J Te ephone‘No EPHS No. Follow-up: Yes O Na
3-888-9008 1647 Follow-up Date: 6/17/22
MO 580-1814 (8-13) DISTRIBUTION: WHITE— OWNER'S COPY CANARY — FILE COPY E8.37
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ESTABLISHMENT NAME ADDRESS ClTy izIp
HARPS FOOD STORE BUSINESS HWY 25, P.O. BOX 384 |MALDEN, MO 63863
FOOD PRODUCT/LOCATION  TEMP.in°F FOOD PRODUCT/ LOCATION | TEMP.in°F
Deli Walk in Cooler 36 Egg Cooler

Deli Walk in Freezer 0 B B Meat Digplay Coaler -
Chest Cooler for Salads 34 Meat Prep
Chest Cooler for Pasta 37 ~ Meat Walk in Cooler

P oduce Display

Dairy Coole

3-501 .17 Incorrect dating on dell meat (example Ham 6-1 to 6-8). B

-shall be dated with 7 day discard date - -
3-501.17 |Incorrect dating on Ham salads (6/3-6/10 B B B }l;iﬁ,vf i

-Shall be dated with 7 day discard date

3-51.17__|Incorrect daling on sliced watermelan (6/2-6/9) 155
Shall be dated with 7 day discard date

4-601.11C|Repeat: Recall rack in Deli walk in cooler solled with food and ‘debris 6/17122 | g
6-501.12A |Floors soiled with food and debris in dairy walk in cooler B 6/17122 | g |
6-501.11 |Holes in wall in meat prep room, repair or replace 6/17/22
B-301.12 |No papertowels in meat prep room B 6/17/22 )
B-301.12 |No papertowels at deli handsink B 8722 G
3-305.11 |Boxes on floor in meat walk in cooler - 6/17/22 |5, |
4-60111c_|Repeat for last two inspections: Fans in meat walk in cooler soiled with dust and debris 6/17/22 | -
- - 6/17/22 @

4-302.14  |Repeat: No sanitizer test strips found in deli

NRI Next Rouling Inspection
CIP Correction in Progress

AT RO R R GOMNENT S e e

Person in Charge ITHe: Brittany Terrell @—]ﬁw : A P% 06/03/2022

Inspector, T elephdrie No. EPHS No. Follow-up: Yes 0 Ne
%W p/3.835 6008 1647 Follow-up Date: 6/17/22
MO B DISTRIBUTIGN

WHITE — OAVNER'S COPY CANARY —FILE COPY E6.378



