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BASED ON AN [NSPECTICN THIS DAY, THE ITEMS NCTED BELCW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIUD 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 OPERATIONS. |

ESTABLISHMENT NAME, OWNER: PERSON IN CHARGE:
Caseys General Store 2082 Caseys General Store Inc | Brooke Mathews
ADDRESS: . COUNTY: -
401 W Main Street 069
ITY/ZIP: o PHONE; [ FaX '
CIYIZIP:Malden, MO 63863 J £ 3? 565418 P.H. PRIORITY : [ ] H[m]m []JL
ESTABLISHMENT TYPE o T
0 BAKERY B C.STORE [ CATERER [d DEL [0 GROCERY STORE [J INSTITUTION [0 MOBILE VENDORS
[] RESTAURANT  [] scHOOL  [] SENKR CENTER _ [[] SUMMERF.P.  [] TAVERN [ TEMP.FOOD B
PURPOSE
[ Pre-opening B Routine B Follow-up O Complaint T Other
FROZEN DESSERT SEWAGE DISPOSAL N WATER SUPPLY

0 NON-COMMUNITY O PRIVATE
Date Sampled Results

[ approved [ Disapproved B FUBLIC [0 PRIVATE B COMMUNITY

License No. NA

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Gontral and Prevention as contributing factors in
foodbore illness cutbreaks. Publlc heallh interventions a-e cantrol measures to Jrevent foodborne fliness or injuiy.
Compliance i cos R Compliance

B ouT | Pmson.n1 chame prasant, demnn:.hates knuwledge IN OUT HE NIA Fraper enaking, time and temperaturs
and performs duties i}

cos R

IN ouT illh N/A| Proper reheating procedures for hot holding

= ouT Managetment awareness; polic, sresent | 1IN ouT B NA| Propercoaling time ahd temperatures |
B QuUT Proper use of reporling, restriction and exdlusion | B ouT NO NAl Procer hot holding temperatures |

= OUT  N/A | Prorer cold holding temperatures |

= ouT NfO | Proper eating, tasting. dri nkm 10rt abatru use QUT N0 N/A| Procer date marking and dispesition |
[ ouT NIO No dlsrhnrqe fram eyes, nase and mauth IN OUT NoO Tl 22:;(?; a public health control (procedures / |
_ 3 i i i [ — LSRR i i ‘ ]
. Hands clean and properly washad Consumer advisory provided for raw or
ol OUT  NO - _IN Qut R undercookad food ]
No bare hand contact with ready-to-eat foods or i E { } [h B
__- o e apuroved alterate method property followed : |
m ouT Adenuate handwashirg fasiltes supplied & B ouT NO NA Pasteurized foods used prchibited foods not
_accessible - offered |
it i jalE : | | - . i i
m ouT Food obtained from antroved source . i QUT N Food addlhves apnmved and rgged. used
IN OUT il N.'A Food recaived at proper temparatura B ouT Igé; substances propedy identified, stored and
| B ouT Food in geod condilion, safe and unadulterated B :
. Requirad records available: shellstock tags, oarasde . Comphance with approvad Specwallzed Process
[[N_OUT_NO HR N oUT B | Jnd HACGP olan
i oUuT N;A | Food separated and protected The letter to the left of each item indicates that item’s status at the {ime of the
- — inspecticn.
il ouT NA Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
Proper disposition of retumed, previously served, T MNA=notapplicable N/D = not observed

IN ouT i ¥

reconditioned, and unsafe food

IN ouT . i : i R
S Pastelrized egss used where required . | In-use JlE"ISI| praperly stored
x Water and ice from approved source U‘BI’(ﬁﬂb, equipment and linens: propedy stored, dried,
handled

i CEEod Temagrghurs G T AR Sincle-use/single-sarvice artides: cropedy stored, used
X Ade juate equipinent fortemyera!ure cnntrol | Gloves used or erlg — |
X Apzroved thawing mathods used L i i Eit{tn: TGP
X% Thermomelers provided and accurate | X Food and ncnfood—contact 3urfaces deanaole properly

= des_ln_q_ned, constructed, and used
% | warewashing facilities: installed, maintained, used; test
| StrI“S usad
X | | __I\onfood-cantact surfaces dean
: A s v i | |
_] Insects rod»’—ntshand ammals not frespnt x| Hm and cald water available: adeauate pressure |
% Contam{lﬂnanon prevented during food preparation, storage X Plumbing installed; proper backfiow devices

and dispiay | |
X Persona!I cleaglmessl dlean outer r‘lr\thn'g hair restraint, x Sewage and wastewater properly disposed

fingernails and jewelry —
X Wizing doths: properly used and stoed X Toilet facilities: properly constructed, supidied, deaned

| X Fruits and vauetables washed before use pod Garbag e,reruse ;:roi_..erl_u, disposed; faciliies maintained. |
| X Physxcal facilities installed, maintained. and dean

Pt 9/8/2022

Person i 'Cha;? TtE =
i | F(l”(JW-Up. Y/es D NO

[ tog Ll .
nspecc: Z / M—‘“zﬁ; 888—9008 Follgw-up Date: 2RZ722 .
MO 5801 +13) -

IISTRIBUTION: YwHITE— OWNER'S COPY CANARY ~FILE COPY 2.3
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CITY ZIP

ESTABLISHMENT NAME ADDRESS
Caseys General Store 2082 401 W Main Street Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATICN TEMP.in“F
Walk in Cooler (. -_37 Deli Display ] 38
Walk in Freezer 5 ___ Pizza Prep Cooler 37
[ Kitchen Walk in Freezer - I -7
Left Warmer 180
Right Warmer 170 -

stk et i

3-101.11 |Repeat: Multiple items in air display cooler for beer, heavily soiled with mald like reside,Cardbbérd
containers holding product soiled with water and mold like residue, remove from service

\
8-501.12a |Floors heavly stain or sailed throughout store, clean or replace ) '@QIZZW/
Ay S A
clp Correcticon in progresg a B - 7__ |

D AT N ROV DD SR COMMENTS HHES

Person in Charge /Title: Brooke Mathe‘_@/ MMWMM Date: 9/8/2022
Follow-up: } Yes /l:l
W

Inspect Telephone No. EPHS Na. :
" A////% 573-888-9008 1647 Follow-up Date: & > 3

MO BRO-1 }‘""l'9-1 3) DS FRIBUTICH WHITE — GWNER'S COPY CANARY —FILE CQARY




