MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES I B
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 300 | TMEOUT1430

FOOD ESTABLISHMENT INSPECTION REPORT
PacE ] of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NGNCOMPLIANCE IN OPERATICONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCK SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATCRY 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:
L-3 Uptown Skate LLC Daniel Vancil Daniel Vancil
ADDRESS: B COUNTY: ;
104 West Grand - | Dunklin |
TY/ZIP: E; FAX:
CTIZIP: Campbell, 63933 \ O 2055 \ P PRIORITY: [ 1 [ v [@]L
ESTABLISHMENT TYPE o - -
[0 BAKERY [0 c.STORE [0 CATERER O ceu [0 GROQGCERY STORE O INSTITUTION [ MOBILE YENDORS
I RESTAURANT [0 scHOoOL [] SENIQR CENTER [ SUMMER F.P. [J] TAVERN ] TEMP.FOOD _
PURPOSE
O Pre-apening B Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL o WATER SUPPLY
[ Approved  [J Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
Date Sampled Results
Llcensa No. N_A

Risk factors are food preparatlon practlces and empIO),ep behaviors most commonly reported to the Centers for Dissase Gantrol and Preventwcn as contnbutmg factors in

foodborne illness cutbreaks. Public health interventions are ccntro. measures to orevent foodbatne iliness or injury.
Compliance i = COS R Compliance i i [ota 1] R
] ouT Person in Charge'present, demonstrates knawledge: IN OUT Nl N/A Propar cooking, time and temperaturas
and perfarms duties
; s Al A |IN oUT Hl N/A[ Proper rehesting procedures for hot helding
[ ] ouT Management awareness; Lolicy Lresent _ |IN CUT M N/A| Proper coaling time and temperatures
il outT | r use of reporting, restriclion and sxclusion IN QUT rl; N/A | Procer hot halding temperatures —
i H IB  OUT  N/A | Procercold holding temperaturss !
1 ouT N/Q | Proper eating, tasting, drinking or tebacco use IN CHlil WO NA| Proger date marking and disposition [ ]
(] ouT N/O No discharge from eyes, nose and mouth IN OUT NO Nl Time as a public health control {procedures /
|_records) I
H oUT  NO Hands clean and properly washed N ouT [l
No bare hand contact with ready-to-2at foods of
8 ourT  NO aporoved alternate method properly foll owed — ! | T i ;
[ ] ouT Adequqte handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
accessible oﬁered
ouT Food obtained from apuroved source | 1 m OUT NA Food additives: appraved and ¢ roperl,, used
IN OUT > NA Foaod received at proper temperature = ouT I::dc substances propery identified, stared and
E ouT Food In good conditian, safe and unadulterated I il
— Required records available: shellstock tags, parasite e Compliance with appr
IN_ OUT NO ik destruction IN o m and HACCP plan
] ouT N/A Food separated a d pratected The letter to the left of each item indicates that itsem’s status al the time of the
- ————— —— inspection,
B DUT NiA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = notin compliance
N ouT b | Proper disposilion of retumed, previously serverd, N/A = nat applicable N/G = not abserved
recondntxoned and unsafe food
ouT . i HataEy CDS R 1M ouT | Co8 R
Pasteurized egas used where reqmred X In-use utensils: pl’operl'v stored
°} I - ] . R —
Woater and ice from approved saurce Utensils, equipment and linens: propedy stored, dried,
X
handlad N I n
* Sintle-usefsingle-sarvice articles: uropery stored, used
X X Gloves used pro erl _ U
x R i
X X Food and nonfood—f‘ontact surfaces deanable. properly
L desicned, constructed, and used —
X Warewashing facilities: installed, maintained, used; test
| . strips used
X X Nonfaod-cantact surfaces clean
st s A thesllbz AL L il
X Insects. rodents, and animals not tresent il b Hat and cold water available: adeuuate oressure
X Contamination prevented during foad preparation, storage x Plumbing installed; proper backlow devices
and display - 1 -
Personal deanliness: dean outer « lothmg hair restraint, Sewage and wasiewater properly disposed
X X
fingernails and jewely
X Wiping doths: properly used and stored X Toilet facilities: j.roperly constructed, supplied, deansd |
X Frults and vegetables washed before use X Garbage/refuse properly disposed; facilities maintained [
[ X Physical facilities installed, maintained, and clean |

PersoninChargelTitIe:Daniel Vancil o Q_;,?/ Date:07/06/2022
[ Tele Follow-up: 0 VYes No

[ toy Z Telephone No, TEPHS
’]SPE%QM ‘/é/’ 5;§p8§%69008 1647 Follow-up Date:
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ESTABLISHMENT NAME ADDRESS cityzip
-3 Uptown Skate LLC 104 West Grand Campbell 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUGT/ LOCATION TEMP. in°F
Refrigerator 35 -
Freezer -5
Pepsi 40

3-501.17 |Opened hotdogs in whlrlbool refrigerator not dated, shall be dated with 7 day d|scard date COS

"""""" CERHCATION PRONIDESDRCEMMENTS. T T
Person in Charge /Title: Danlel Val’]CI| A_/_/ Date: 07/06/2022
Inspec " | Telephone No. EPHS No. Follow-up: O  Yes No
W//é// 573-888-8008 1647 Follow-up Date:
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