MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

T_IMEIN1_200 "'TIME OUT130—O '

2

pace 1 of

‘ DoIIar General Cop

PERSON IN CHARGE:
Andrea Gutierrez

COUNTY: Dunkl ln

BASED ON AN INSPECTICN THIS DAY, THE ITEMS NGTED BELOW (DENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIQOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN TrlIS NGTIGE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME

Dollar General Store 7625

ADDRESS: 510 E Grand

CITY/ZIP: PHONE; FAX: .
Campbell, MO 63933 | 574:546-3098 P.H.PRIORITY: [ ]H [ [W]L
ESTABLISHMENT TYPE o -
] BAKERY [ C.STORE [0 CATERER O beu B GROGERY STORE O INSTITUTION [ MOBILE VENDORS
[J] RESTAURANT [] SCHOOL [0 SENIOR CENTER [] SUMMERF.P. [ TAVERN [J TEMP.FOOD
PURPGSE
[0 Pre-opening M Routne [ Follow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC 1 PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
L N Date Sampled Results
icense No.

R}SK FACTORS AND !’QTE

ENTI“NS

Rigk factors are food prepalallon practices and employee behawors most commonly reported to the Centers for Disease Cantrol and Frevention as contributing Tactors in
foodborne illness outbreaks Publlc health interventions are contral measures to prevent foadborne illness or injury.

Compliance B i COS R Compliance e R
i ouT Person in charge present, demanstrates knowledge, | IN OUT Nio R Pmpercookmg, fime and temparaturs
and performs duties | —— :
i i Eaii H IN OUT N/O M| Proper reheating procedures for hot holding
[ | out Management avarshess; polic IN OUT N I"\ Proper cooling time and temperatutes
l QUT rocer use of reportin | 1IN OQUT NO !_ Proper hot hglding temzeratures
i _i ouT MNA | Proper cold holding temperatures i
IN ouT M | Proper eating, tasting, drinking or wobacco use IN_ QUT NQO | FProcer date marking and disposition
. | No discharge from eyes, nose and mouth Time as a puhlic health control (procedures /
N ouT D IN OuT NO NIk rocords)
E ouT  NO Hands clean ard properly washed I IN our Nl Consumer advisory provided for raw or
— | uq_c_!_g_(fooked food |
Mo bare hand contact with ready-ta-gat foods or :
IN ouT aporoved altemate method proverly followed | |} B e T
= ouT Aderuate handwashing facilities supplied & B cutT NO NA Pasteunzed foods used prohlblted foods not
accessible S offered =
i R ok et - i H[i
] QuT Food obtained from aucroved source - . QUT  NA Food addltlves appm\'ed and proper y used 1
N OUT D NA Food received at proper temperatura ] ouT Toxic substances propedy identifiad, stored and
- N used
[ ] ouT Food in good gondifien, safe and unadulterated i
- . Required recerds avalable shellstack tags, parasite " Gomphance with appmved Specialized Procass
IN OUT N/ 1 | gesiruction A HACCP oian .
IN (@~ N | Food separatad and protecled The letler to the left of each item indicates that itsm’s staius at the time of the
" = e — Inspection.
[~} OUT N | Food-contac surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
N ouT b Proper disposition of retumed, previously served, | N/A = not applicable N/G = not observed
recond mned and unsafe food
| obiects mto foods.
IN ouT [ soAteEncaldReE L] s | N IN ] WU ; COSs R®
X Pasleurized equs daed where redu .ad - | h-use utensnls properly stored
X Water and ice from approved saurce X “Utensils, equipment and linens: propery stored, dried,
= handled o _
""""""""""" X Sincle-usefsingla-sarvice artides: propery stored, used
X Adequale e._Lﬂgma,nl for tsmpuralum contral X Gloves used properl B
X Apuroved thawing methods usad ] = £ AReE I
x Thermometers provided and accurate x Food and nonfeod-cont ac’t surfaces deanable properly
desianed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
strips used
X X | |
X Insects. rodznts, and animals not Lresen X | Het and cold water available: adecuate oressure
x Conlarnijnation prevented during fued preparalion, storags ® Plumbing installad; proper backilow devices
and display
X Personal deanliness: clean auter clothing. hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelly I
X Wiping cloths: properly used and stored [ x Tailet facilities: properly constructed, supplied, deanad _‘_—
X | Fruits and vegetables washed before use | ; X | Garbagesrefuse properly disposed; faciliies maintained
j. Physical facilities installed, maintained, and clean
Person in Charge lTlt Date:
we % Andrea G/yherrgz’f um{)\!—’v\/ B 07/13/2022
Inspectar” Tel ephone No. ERHS No. Follow-up: O Yes Na
£ .:p//f/ 573-888-9008 1647 Follow-up Date:
DISTRIBUTION: WHITE - OWNER'S COPY CAMARY — FILE COPY E6.37
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FOOD ESTABLISHMENT INSPECTION REPORT 2
. PAGE of
ESTABLISHMENT NAME ADDRESS CiTyZlp
Dollar General Store 7625 510 E Grand Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in " F FOOD PRODUCT/ LOCATION TEMP.in°F
Coolers from Left to Right 3 Door Frozen -8 |
2 Doar Fresh 35 2 Door Frozen -5
3 Door Frash 33 - 2 Doar Frozen -8
3 Door Dairy 36 ) 2 Door Ice Cream 0
3 Door (eggs) 39 Rear Storage Dairy Cooler

4-601.11A|Exposed ceiling insulation in rear stock room, creating potential for cross contamination TBD | /A

6-501.11

NRI Next Routine Inspection o
CIP Correction in progress

S ) — EDHCATION PROVIDED DR CONMMENTE el

Person in Charge /Tile: " Andrea Gutierrez M JQQM';} Date 07/13/2022
Inbpector, elephone No “EPHS No. Follow-up: O Yes No |
W //// 573-888-9008 1647 Follow-up Date:

MO BE 514 DISTRIBUTIGN WHITE - DWHER'S COPY CANARY —~FILE COPY E6.374




