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BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEINy500 | ™MEUT1630
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR 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 FOCD OPERATICNS.

ESTABLISHMENT NAME: OWNER: PER_SON IN C_HARGE:
EZ Stop 25 S&S5LLC Rajat Suri i |
ADDRESS: COUNTY: :
36990 State Hwy 25 Dunklin
CITY/ZIP: PHONE; FAX: ' - ™ ]
Malden 63863 5887043375 P PRIORITY : [M] 1 [ Jm []L

ESTABLISHMENT TYPE - ) 1

[0 BAKERY B C.STORE [ CATERER [0 DEL [J GROCERY STORE [ INSTITUTION [ VOBILE VENDCRS
[ RESTAURANT [ SCHOOL [ SENIORCENTER [ SUMMERF.P.  [] TAVERN ] TEMP.FOOD |
PURPOSE

B Pre-opening 0 Routne [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
O Approved [ Disapproved B PUBLIC [ PRIVATE B COMMUNITY [0 NON-COMMUNITY 0 PRIVATE
Poanse s Date Sampled Results

n .

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Dissase Cantral and Prevention as contributing factors in
foodborns illness autbre sontrol measures to prevent foodharne illness or injury.
Compliance : BRI cos R Compliance S M SR i i cos R

Propar caoking, time and temperature

[ | ouT IN OuT Nl
i : IN oUT NO rlT Proper reheating procedures for hot holding
[ ] out Management awarehess; poll | ]IN OUT NO IR | Progercosling time ahd temperatures
| W ouT _Proper use of reporting restrictio L bIN QUT N/O 8. | Prover hol halding temoeratures il

i b £ @ ouT  NA| Prosercold holoing temperatures
IN ouT 7") | Proper eating, tasting, drinking or tobacco use IN OUT NO B | Procer date marking and disposition 1

N ouT i | Nodischaige fram eyes, nose and mouth N OUT NoO Nl -rreTaer;ss‘a public health control (pracedures /

S e G ; I
Hands clean and properly washed IN ouT 1l

B out NO
- No bare hand contact witn ready-ta-2at foods or -

: IN ool | aporoved alternate method properly followed B 4 ]
B ouT .:S:s;:gleehandwashmg facilites supplied & B ouT NO NiA
[ | ouT Food eblainad from aptrovad source B oUT NA _Food additives: spproved and properly used 1
IN OUT D NA Food received at proper temperature i ouT Toxic substarices propeny identified, stored and
used
QuUT Food in good condifion, safe and unadulteratad | il FidhraiiF
= Food i d conditi fe and unadulteratad : ; i P |
Requirad records available: shellstock tags, parasite ompliance with approved Specialized Process |
IN OUT N© 8| gotruction IN - ouT i _and HACGP olan |

The letter to the left of each item indicates that item’s status at the time of the
inspection.
IN = in compliance OUT = not in compliance
N/A = nat applicable N/O = not observed

N ouT R | Food separated and protected

] OUT N | Food-contact surfaces claaned & sanitizad

Proper disposilion of teturned, previously served,

T R —
T — _ gt ; yoa” e et T S P e P
tive measures fo contrel the introduction of pathogens, chemicals, and p
IN OUT | ; P A gos RN | QUT [ ; CO8 | R
X Pasteurized eqzs used where required - X n-use ulensils: proper il
X Water and ice from approved source x Utensils, equipment and linens: properly stored, dried,
o | handled . H S
| x| Sincle-use/single-service articles: vroperv stored, used
X X Gloves used oro; B
3 HE Hi
% x Food and nonfood-contact surfaces deanable. properly
desitned, construsted, and used 1 B
Warewashing faciliiies: installed, maintained, used; test
— | strips used N ]
X X Nonfood-contact sutfaces dean .
| ; | R e i il i
X Insects, rodents. and animals not present X Haot and cold water available: edeguate vressure ]
% Contamination prevented during food preparatior, storage X Plumbing installed: proper backflow devices
and display - I - -
X Perscnal deanliness: clean outer clothing. hair restraint, v Sewage and wastewater properly disposed
[l © finzernails and jewelry o [ .
X Wiping cloths: properl; used and stored X | | Toiletfadilities: properly constructed, supolied, deaned
| X | Fruits and vegetables washed before = | I x| | Garbaceirefuse propetly disposed; facilies maintained
| - X Physical facilities installed, maintained, and clean
Person in Charge /Tife: . Date:
ereon in Charge T3S Rajat Sur "% 08/29/2022
; / Telephone No. EPHS No. Follow-up: O Yes Na
7 575:888-9008 1647 Follow-yp Date:
< DISTRIBUTION. \HITE - OWNER'S COPY CANARY —FILE GOPY E8.37
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FOOD PRODUCT/LQOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F

Approved for opening

— .

Discussed ; maving syrup crates to give better access to handwashing before cooking begins
: EHHCATIONPROVIDES DR CONNMENTS ™ T

fa) .
Y
Person n Gharge /T R it S )g lk pate: 18/29/2022

Z .

Inspector; ; ) Telephene No. EPHS No. Follow-up: a Yes No
2 /ég P Z/[//ﬂy% 573-888-5008 1647 Follow-up Date:
D §E0-1 3 ~ T E&.37A

DISTRIBUTION. WHITE - OYWNER'S COPY CANARY —FILE COPY




