MISSOURI DEPARTIMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINT 100 | "™MECUT 1200
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTICN THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NCNCOMPLIANCE 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 REGULATGRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Harps Food Store #292 Harps Food Store, Inc. Jennifer Ogelvie ]
ADDRESS: COUNTY:
104 W Hwy 162 069
ITY/ZIP: PHONE: FAX:
CITYIZIP: 5l arkton, MO 63837 573-448-5363 P.H. PRIORITY: [ H [ m[]L
ESTABLISHMENT TYPE B )
[J BAKERY [1 c.STORE  [J] CATERER O DEL B GROGERY STORE [ INSTITUTION [ MOBILE VENDORS
[] RESTAURANT [ SCHQOL [J SENIOR CENTER  [] SUMMER F.P. [J TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opening B Routne [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[J Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA -

Risk factors are food preparation practices and employee hehaviors most commaonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodberne illness cuthreaks. Publie health interventions a contral measures to prevent foadborna illness or injur
Compliance i i COS R Compliance H cOos R

Proper cookii

o ouT IN OUT NED N/A e peraturs
Eifidiekaml. i IN oUT Nl N/A| Proper reheating procedures for hot holding 1]
| | out Management Awarenes IN OUT M@ N/A| Provercoaling time and temperatures
| | ouT per use of rep N OUT N N/A| Proger hof halding temperatures
i ] i i o QUT  N/A | Proger cold holding temperatures
IN ouT Proper eatlng, tasting, drinkingd or tobacco use ___! OUT  N/O N/A| Proger date marking and disposition N
IN ouT i Nao discharge from eyes, nose and mouth IN OUT NO Nl Time as a public health control (procedures /

dsl

Handa Llean and properly washed IN ouT 1l Consumer adwsory prnwded for raw or

| ouT N/O undarcooked food

No bare hand contact with ready-to-=at foods or
= EOr N approved alternate method properly follower ;

ouT Adequa_lte handwashing facilitics supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
accessmle offered

! ouT Food cbtained from apgroved source IN QUT ":-— Food additives: aopro ved and cropedy used
IN OUT D NA Food received at propar temperature [ ouT :Ij'ls);\dc substances propery identifiad, storad and
I ouT Food in goed condition, safe and unadulterated k st
Required records available: shellstock tags, parasite Compliance with approved Specxahzed Process
IN OUT N/C Hilh desiructon o IN_ OUT M | and HACCP plan
i ouT NJA Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
- — inspection,
|| OUT N | Food-contact surfaces cleaned & sanitizec IN = in compliance OUT = net in compliance
N ouT Proper disposition of returned, previously served, N/A = not applicable NiG = not observed

recondltuoned and unsafe food

IN ouT  El ;
X Paqtmmzpd racs used wh|=r¢= ran I'Frl x In 1sa ‘Jtanllq prnr)PrIy stored
X Water and ice from approved source ® Utensils, equipment and linens: propedy stored, dried,
handled 1
» Sinzle-usefsingle-sarvice artides: propery stored, used
X Adequate eqyymenl fortemperature control X Gloves used pro erl
x Approved thawing metheds used I il EHprii A iR FEHE
x Thermometers provided and accurate X Food and nonfood—contact surfaces deanabls. properly
| designed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
i strips used
X Food Jroperiv Iabeled original cnntamer X Nanfool
FEi i
X Insects rodents_and animals not cresent x Hat and cold water available; adequate pressure
X Cogtdalml[\atlon prevented during food preparation, storage » Plumbing instalisd; proper backfiow devicss
and display - =
% Personal deanliness: clean auter clothing, hair restraint, v Sewaqe and wastewater properly disposed
fingernails and jewelry
X Wiping doths: properly used and stored X Toilet facilities: properly constructed, supplied, deaned
X Fruits and vegetables washed before use x Garhageirefuse properly disposed; facilities maintained
X | Physical facilities installed, maintained, and dean

Personin Charge /Tltle:’,enmfer Oﬂ,eh/le uf Q ﬂ !2 {O ~ Y Date:07/1 3/2022

Telephione N6, W EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:

CISTRIBUTION: WHITE— OWNER'S COPY CANARY —FILE COPY E8.37
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ESTABLISHMENT NAME ADDRESS ClTY 12IP
Harps Food Store #292 104 W Hwy 162 Clarkton, MO 63837
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in*F
15 Door Freezer (East) Produ_ce Prep Raom Cooler
12 Door T Walk in Caoler N
Meat Display | Meat Prep Raam 41 O
Deli Display Walk in Freszer
Produce Display Coaler a Dairy Caocler

B-202.15 |Missing window in double swinging doors, repair or replace NRI

cos Corrscted onsite

s e Mt L EDUEATION EEOMPER DRICEMNENTS

Person in Charge IT|1Je J nnifer OgeIVIe QM Date: 07/1 3/2022

0 = I
Inspector: / / elephone Nd. CEPHS No, Follow-up: O Yes No
’% 73-888-5008 1647 Follow-Lp Date:

MO BRD- TBM {5 DI&TRIBUTIO STTWHITE - CANER'S COPY CANARY - FILE COPY ES.37A

“\




