MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTEZD BELOW IDENTIFY NONCOMPLIANCE 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 REGULATORY AUTHGRITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SFECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTA'BLISHMENT NAME:
J&D's Shaved lce

WNER:
Donald and Jessica Fowler

F’ERSQN IN CHARGE:
Jessica Fowler

ADDRESS:

35853 State Huwy 25

COUNTY: Dunklin

CTYIZIP:Malden, 63837

H

B NE:
573:917-5307

FAX:

P PRIORITY: [ JH[ M@l |

ESTABLISHMENT TYPE

License Ne.

[J BAKERY O C.STORE  [J CAIERER O oEeL [0 GROCERY STORE [ INsTITUTION B VOBILE VENDORS
[l RESTAURANT [0 sSCHOOL [0 SENIOR CENTER [ SUMMER F.P. [0 TAVERN DEMP.FOOD
PURPOSE
B Pre-opening [ Routine [ Follow-up O Complaint 1 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O approved [ Disapproved B FUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampled Results

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantrol and Prevention as contributing factors in

foodborne iliness outbreak . Pubhc health |ntervent|ons zre cotiirel measures fo vrevent foodbarne illness or injury.

and HACCP plan

Compliance il cos R Compliance Ei c0s R
= ouT Person in charge prasent, dempnstrates knm-vledge: IN OUT No Hilh F’roparcooking, time and temperature
and performs duti
; : IN_ OUT N/O Milk| Proper reheating procedures for hot holding
| W ouT IN OUT NO H\| Prorer coaling time and temperatures
B QuT IN_OUT N:O [ | Proper hot holding temperatures
] ouT M:A | Proger cold holding temperatures
IN ouT M | Proper eating, tasting, drinking or tobacsa use JIN QUT WO M. | Proger date marking and discsition
IN ouT w Na discharge fram eyes, nose and mouth IN OUT NO Nl Time as a public health control (procedures /
i (R aas rice TR At 1y ARG = :
. Hands clean and properly washied Consumer advisory provided for raw or
| ouT  NIO IN  our il
ndercooked food
No bare hand contact with ready-to-2at foods or i
IN out et approved alternate method properly followed B H i i
] ouT Aderjuate handwashing facilities supilied & B ouT NIO NA Pasteurized foods used, prohibited foods not
_accesslble . affe
[5] cuT Focd obtalned frum approved source = QUT _ N/A | Food additives: appraved and ,Jruped.,,- usad
N DUT D NA Fond receaived at praper temperatura = ouT Taxic substances propedy identified, storad and
used
[ | ouT Food in good condition, safe and unadulterated it i i i
Requirad records avallahle: shellsiock tags, parasite ompliance wi :xpprov=~d Specxahzed Process
IN OUT NO Il IN  QUT 1l

destruction

Food separated and pratected

reconditioned, and unsafe food

IN ouT i ) "

— o inspection.
] DUT NA Food-eontact surfaces cleaned & sanitizad IN = in compliance
IN ouT Proper dispositian of returned . previausly serverd, NfA = not applicabie

The letter to the left of each item indicates that item’s status at the time of the

OUT = not in compliance
N/O = not observed

uction of palhogens, chemicals, and p

e LaAMERIR: COS | R
Pasteurized eggs used where requmad
X Water and ice from approved source X Utensils, E\.(LIIDIYIET]t and linens: propery stored, dried,
hangled
» =
X X
* Aporoy q mathods usad Ht ;. =
X Thermome ers provided and accurate x Faod and nonfood- conract surfaces deanable properly
designed, constructed, and used
x warewashing fadilities: installed, maintained, used; test
strips used ]
X X Nonfood—contact surfaces dean
: ] =
X Insects, rod#-nts and animals not Lrespnt X Hot and cold water a\,aﬂable adequate pressure
X Contamination prevented during food preparation, storage X Plumbing installed:; proper backflow devices
and display
X Perscnal deanliness: clean outer clathing, hair restraint, v Sewage and wastewater properly dispcsed
fingernails and jewelry
X Wiping doths: properly used and stored X Toilet facilities: praperly constructed, suprlied, deaned
X Fruits and veyetables washed before use X Garbagaitefuse properly disposed; facilifies maintained
y X Physical facilities installed, maintained. and clean
Person in Charge ITntIe Date:
Cherse MI% Jessica FoyleeX] | : 08/29/2022
Inspectoy” " | Telephofe EPHS No. Fallow-up: O Yes O No
/ / / /7// 575:685-0008 1647 Follow-up Dte:
CANARY — FILE COPY E6.37

MO 5801 8T #

EHSTRIBUTION WHITE — OWHER'S COPY




BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

TIME IN 1400 TIME OUT 1 500

FAGE of 2
ESTABLJSHMENT NAME ADDRESS CITy izIp
J&D's Shaved ice 35853 State Hwy 25 Malden, 63837
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F

4-302.14 |No test strips for checkmg sanitizer

CE

CIP Correclion in progress

Approved for opening

T T EBDYCATION PROVIDEB DR CENMENTS

P ITil
erson in Charge 'eJessma Fo)er L_/XF}MM"

Pate 08/29/2022

Telephone No,
573-888-9008

'"Spe"t/’%ﬁ/ g Al

L=

_[ EPHS No.

Follow-up: O VYes 0 Ne

1647 Follow-up Date:

K0 B80- Lisr-13) DISTRIBUTION: WHITE — DA NER'S COPY

CANARY —FILE CORY E6.37A



