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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BYTHE [
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITHANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIGNS. -

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
RHODES 101 STOP PAJCO, INC Lyric Perkins, MGR
ADDRESS: n ) COUNTY: -
914 NDOUGLASS B B 069 -
CITYZIP:MALDEN, MO 63863 EPENE 4002 FAX p.H. PRIORITY : [m] H[ M []L
| ESTABLISHMENT TYPE =T = == = =
[ BAKERY B C.STORE  [J CATEREH O oed [0 GROCERY STORE [J INSTITUTION O MOBILE VENDORS
[1 RESTAURANT I [ SCHQOL [C] SENIOR CENTER  [[] SUMMER F.P. [0 TAVERN [ TEMP.FOOD o
PURPOSE
[ Pre-epening B Rourne [ Follow-up O comglaint O Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved i PUBLIC [0 PRIVATE B COMMUNITY  [J NON-COMMUNITY 1 PRIVATE
No. NA ‘ Date Sampled Results

Li

Risk factors are food preparation practices and employes hehaviors most commonly reported to the Centers for Disease Cantrol and Prevention as conlributing factors in
foodbarmne liness cutbreaks. Public health interventions are control measures te prevent foodborne iliness or injury.

Compliance 3 cos R Complianca : i i Foots R
in ch . . Know | 1B e lamberature =
] ouT Person in dharge_pnesent, demonstrates knowjsdge, IN OUT Ml N/A Froper cooking, ime and temperature
and perfurms duties = -
IN OUT r~.,|_ N/A | Proper reheating procedures for hot holding
[ | OUT | Management awaraness: coll TN ouT @ NA| Proer cooling fime and temperatiires
o QUT Proper use of regortir OUT _ N/O_N/A | Proper hal holding temgeratures
"""""""""" E HEHGHEEE i OUT  N/A | Proper cold holding temperatures
[ ] ouT N/Q | Proper eatinu, tasting, drinking or wobacco use QUT NO NA| Proner date marking and disposition
1 Nodis g ' N i fic heal i {procedures ¢
] ouT NJO o discharge from eyes, nose and mouth IN OUT NO il Time as a public health control {procedures f
VVVVVVVVVVVVVVV e _records) e,
- e e A i
Hands clean and preperly w Concumer advisory provided for raw or
= out NIQ o IN out ik undercooked food
No bare hand contact with ready-to-eat foods or
o out - No | aperoved alternate method propedy follower | R R
= ouT AdP quate handwashirg facilites st pplied & B our NO NA Pasteurized foods used, prohibited foods not
i _ _affered
[ | ouT tained from a- ._IUV'_’d source | | | W ouT M/A | Food additives: appraved and properly used =i
IN OUT ) NA Focd recaived at proper temparature ™ ouT 'Lfl'::dc substances propery identified, stored and
[ ouT Food in goad condiion, safe and unadulterated ! : g Fhosdneres . ]
) | Required records availlable shellsiock tags, parasite Compharce with approvad Specialized Process
HO 1 ‘ 95 T
IN OUT NO il | destruction IN . el and HACCP plan S
il : :
[ ouT NiA { Focd separated an || The letter to the left of each item indicates that itsm's status at the time of the
- I Aemntacl surfaces deared 4 e — ingpection,
IN Al NA | Food-contact surfaces deared & sanitizad ] IN = in compliance OUT = rot in zomplianse
IN ouT b Praper disposition of returaed, prevaously served, N/A = not appiicabie N/T = not observed
.. reconditioned, and unsafe food
f : e ity | WS R TR s e s e o e E‘i : ! SR
ive measures to contrcl the introducticn of pathogers chemlgals a d h cls mto foods
IN ocos R M| OUT o TR cos | R
X Pasteurized Ejub us_ wherc required L. X In-use utensils: properl',' stored
X Water and ice from approved source x Utensils, equipment and linens: propety stored, dried,
N handled 1
i Feoe Tamuentil ; b3 Sincle-use/single-service ariicles: aroperly stored, used
® Adeauate equinment for temoeralive | | x Glo»es used ’I’O;] 1 |
X Apuroved thawina methods used - L X it H Al il el
X Thernmometers previded and accurats x Food and nonfood-ﬂontacr surfaces deanable properly
_ L desiuned, constructed, and used ]
i+ % Warewashing facilities: installed, maintained, used; test
i strips used
b4 Food nrenady Iahalad: ar X b3 I\orfaod contact surfaces daan 2
i i et i i |
X Insects rodents and animals not | respnt | x Hot and cold water a\,allable adeauate pressure |
X Contamination preverted during fuod preparation, storage x Plumbing instailed; proper backiow devices
and display o
X Personal deanliness: dean auter dlothing, hair restraint, X Sewage and wastewater properly disposed
finernails and jeweliy
X “Wiging cloths: preperly used and stored X Toilet facilities: properly constructed, supplied, deaned
X Fruris and vaustables washed hefore use /B | Garhagelrefuse propetly disposed; faciliies maintained
~ =4 X 0 Physical facilities installed, maintained, and dean
Person in Charge /Title: il Date:
Lyric Perkins, MGR g 08/09/2022
Tele{Yone No,.N) EPHS No. Follow-up: O  Yes No
573-688-9008 1647 Follow-up Date:

CISTRIBUTION, WHITE— OWNER'S COPY CANARY -~ FILE COPY E8.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES :
BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TMEINg45 | TMEUT 1000

FOOD ESTABLISHMENT INSPECTION REPORT
paGE 2 of 2
ESTABLISHMENT NAME ADDRESS cITy zip
RHODES 101 STOP 914 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LGCATION TEMP. in°F | FOOD PRODUCT/ LOCATION TEMP.in°F
Walk in Coolei - 3’ Gravy/Warmer 137
Amana 37 Scrambled Eggs/Warmer 148 ]
Walﬁ] Freezer 1 5 Deli Prep 37
Display Coaler 40 - ]
Fried Egg/Warmer | 144

.5-601 .11A|lce maker baffles soiled with pink residue, wash, rinse and samtiie . 'COS

3-302.12 Unlabeled dry good in kItChPrl bhd" be Iabeled
3-501.13 |Frozen pre packaged deli sandwiches on countertop thawing, shall be placed in cooler to propedy |(COS |

thaw o -
CIP Correction in Prc;E;'ress_ - : -
cos Corrected onsite - o
........................ CATIEN PEOVIDEB DR CEOMMENTS . E |

NN P2 08/09/2022

Inspectol 7 =] Teley ; | EPHS Na. Follow-up: O  Yes No
/ //// [ ' 1647 Follow-up Date:
MED BB HESEN POSTRIBUTION WHITE - GWHER'S COPY T CANARY — FILE COPY ES37A




