MISSCURI 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 NONCOMPLIANCE IN OPERATIONS OR FACILITIES W HICH MUST 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 IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Faulkners Grocery | Mir W. Khan Harry Shahid
| ADDRESS: ., COUNTY: : T
| 108 S Frisco Street Dunklin
CITY/ZIP: PHONE; [ FAX: N
Arbyrd, MO 573'654-3830 pH.PRIORTY : [W] H [ v [
ESTABLISHMENT TYPE - . -
[ BAKERY [0 c.STORE  [] CATERER B DOELU B GROCERY STORE [ INSTITUTION O MOBILE VENDORS
| [0 RESTAURANT  [] SCHOOL [0 SENIOR CENTER  [[] SUMMERF.P. [ TAVERN 1 TEMP.FOOD
PURPOSE
O Pre-opening B Routine  [J Follow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [ NON-COMMUNITY [0 PRIVATE
License No._ Date Sampled Results
BNse X

Rlsk factors are food preparatlon practices and c-mployee behav:ors most commonl, reported to the Centers for Disease Cantrol and Prevention as conlributing factors in
i to orevent foodborna iliness or ini ur,

Compliance

cos R

Management awareness: [iolicy present

[N ouT No B

IN OUT NoO HlR

Pmper cooking, lime and temperatura

Proper rehesting proc cedures for hot holding

= ouT IN OUT N/O M| Procer cooling time and tempatatures
i | QuT Proper use of regorting, restriction and sxdlusion B ouT NO NA| Proger hol holding tem___eratures |
i ] M | ~ouT N/A | Proper cold holding temperatures
N ouT M | Proper eating, | 1, drinking ar tobacoo use IN CHllT NO NA| Proper date marking and disposition
N ouT Y No discharge from eyes, nose and mouth IN OUT NoO Hilh Time as & public health control {(procedures /
'|_recards) N —
m oul N/O_ Hands clean and properly wa IN ouT Cor{sum-ér"advisory provided for raw or
. _ kced fi il
| No bare hand contact with ready-to-sat foods or
Iy our 1l | approved altsmate method properly followed |
IN S 13 Adequate handwashing facilities supplied & Pasteurized focds used, prohibited foods not
accessible — B ouT NO NiA offered
!' B OQF Focd obtalned from a,Jcroved sgurce i ! QUT  N/A | Food addilives: agpm“:!; wénd propery used 1]
IN OUT Ml NA Food received at proper temperatura IN 5 0 Toxic substances propery identified, stored and
used
N T Food in good condiion, safe and unadulterated - _ i ]
) Required recerds available: shellstock tags, parasite Campliance with approved Specua ized Process
E OUT NiO Ik destruction .y I outT and HACCP plan _I_
i ] OUT N/ | Food separated and protected The letter to the left of each item indicates that itern’s status at the time of the
Food-contact surfaces cleaned & sanitized inspection.
[ | OUT  N/A o e el sanitiz IN = in compliance OUT = notin compliance
“am. | Proper disposition of returned, previausly server, N/A = not applicable N/T = not observed
N outT il S i
rec:mdmone':i1 ang unsafe food
H ﬂ@ﬂﬁ REIML F‘RA""HCES ........
Good Retall Practices are Qrevematl ve measures. ta control the introd
IN_ [ ouT ErT Eid: Cog | R I T cos | R
X Pasteurized egus used where required X In-use utensils: properlr store
Water and ise from approved source Utenisils, equipment and linens: propetly stored, dried,
x X handled
- i T EEad TEmberarE tontral X | Single-usefsingle-sarvice arlides: propery stored, used '
X Ade4uate ezuipment for temueraiure contral | X Gloves used
X | Accroved thawina methods usad - e o
% Thermometers provided and accurata % Food a onfood-contact surfaces deanable. properly
desiuned, constructed, and used
w% | Warewashing faciliies: installed, maintained, used; test
| strips used _
X X Nenfaod-cantact surfaces clzan
- ; | T —
X Insects rodents, and animals not cresent | X | Hot and cold wataer a\:allabie adeuuaie oressure
Contamination prevented during food preparation, storage | Plumbmg installed; proper backfow devices
X l X
| " | anddisplay 1| - -
Persenal dleanliness: clean outer c,lolhmg hair restraint, | Sewage and wastewater properly disposed
X X
|_finaernails and jeweliv || . 1
X Wl ina doths: properly used and stored X Toilet facilities: prapetly constructed, supplied, deanad
roperly used and stored . E
X | | Fruits and veretables wasned before use | Garbagefrefuse propery disposed: facilities maintained
i 1 X thalcal facilities installed, maintained, and dlean
Date:
% "o ) 06/07/2022
Telephone No, EPHS No. Follow-up: Yes O Neo
573-888-9008 1647 Follow-up Date: 6/21/22
’4 DISTRIBUTIGN; WHITE - OWNER'S COPY CANARY — FILE GOPY E6.37

MO 531wt (8-13)
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ESTABLISHMENT NAME ADDRESS Clryzlp
Faulkners Grocery 108 8 Frisco Street Arbyrd, MO
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATION TEMP.in°F
Produce Dlsplay 38 - ~ Burritos/Hot Hald 138
New Day Vendor | 37 Walk in Cooler Msat
Diary Cooler 38 . | Migali
Pizza sticks/Hot Hold 141 Kratos
Produce walk in cocler 39 _ Walk in Freezer

6121/221R8 |

e free of péstm

6 501.111 uItlpIe knats in produce blns establishments sha
3-501.17 |Incorrect dating on potato salad (June7 to July 7the) shall have a 7 day discard date 6/21/22 | 4
3-501.17 |Multiple items in deli not dated, shall have a 7day discard date 6/21/22_%
3-501.17 |Incorrect dating on sliced fruit in customer produce rack (June3 - June 10) shall be dated with 6/21/22 | |

7 day discard date |
3-501.18 |Hard cooked peeled eqgs in dairy cocler have a use by date of 5/30/2022, discarded 6/21/22 | H
7-102.11 |Unlabled spray bottle in rear stock room, if not original bottle shall be labeled 6/21/22 | H{
6-501.111 [Mulitple flys throughout kitchen 6/21/22 | H{ |

3-304.14 Wlplng cloths laying on countertop, shall be placed in sanitizer when not in use 6/21/22 H(
6-501.18 |items laying in basin of handsink in kitchen (buckets) for handwashing only 6/21/22 |HJ(
4-601.11C|Dairy cooler trays below milk sciled with black residue, wash rinse and sanitize 6/21/122 | H.(
5-501.15 |Missing lids to trash receptacles in the kitchen and outside front door B 6/21122 | 44
4-302.14 |No test strips for checking sanitizer B 1621122 | A
4-204.112 |Missing thermometer in Produce walk in cooler 621122 4L

3-305.11 |Boxes on floor in produce and rear walk in cooler, shall be atleast 6 inches off the floor to protect  |6/21/22 | ¢
from contamination

14-601.11C| Floors soiled behind deep fryers, wash rinse and sanitize 6/21/22 | ; _
6-501.16 |Mops laying in bucket in produce, shall be hung when not in use 16/21/22 |} (
CIP Correction in progress N

ﬁ !/“: A
Person in Charge Title: Harry Shahld Date: 06/07/2022
Inspector; 1 Telephone EPHS Na Follow-up: B Yes @O Neo
[/7 =2 0. 573- 888—9008 1647 Follow-up Date: §/21/22
MO §RE-1 1% DI"IRlBUTlON AHITE — O NER'S COPY CANARY = FILE COPY E8.374




