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 NOTED 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 AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
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PURPOSE
[ Pre-opening M/Routine [1 Follow-up [ Complaint [0 Other
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[Approved [YDisapproved PUBLIC O PRIVATE COMMUNITY O NON-COMMUNITY O PRIVATE
License No. Date Sampled ... _ Results .

RISk factors are food preparetlon practlces and employee hehawors most commonly reported to the Centers for Dlsease ‘Control and F’re\rentlon as contrlbutlng factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury.
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yOUT Person in charge present, demonstrates knowledge IN OUT N/ NfA_~| Proper cooking, time and temperature
and performs duties =il
> S A ge Health IN OUT N/Q N, Proper reheating procedures for hot holding
(EIW. ouT Management awareness; policy present IN OUT NOd Proper cooling time and temperatures
IN) OUT Proper use of reomn. restriction and exclusion N OUT N/ Proper hot holding temperatures
e T i { - q OUT __N/A | Proper cold holding lemperatures
i IN_OUT N/O Proper eating, tasting, drinking or tobaceo use IN_ OUT(T Nf% Proper date marking and disposition
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L
" IN-OUT

Food in good condition, safe and unadulterated
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N/A Food separated.and protected

Lg_\k«bur

N/A Food-contact surfaces cleaned and sanitized
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Proper disposition of returned, previously served,
recondihoned and unsafe food
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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 = not applicable N/O = not observed

IN .| ouT = T and Walar
Pasteurized eggs used where reqwred
Water and ice from approved source Utensns equrpment and linens: properly stored, dried,
handled
% g Y Single-use/single-service articles: properly stored, used
Adequate equlpment for temperature contfoi Gloves used proj
Approved thawing methods used FIETT . A
Thermometers provided and accurate Food and nonfood contact surfaces cleanable properly
designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
L strips used
Nonfood- contact surfaces clean
: = | Y B
Insects rodents and an|mals not present Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
and display
Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
fingernails and jewelry
NV Wiping cloths: properly used and stored Tollel facilities: properly constructed, supplied, cleaned
xS Fruits and vegetables washed before use Garbage/refuse properly disposed; facilitles maintained
i Physical facilities installed, maintained, and clean

.

Person in Charge thtIe

-/.' -

£ 4 e

| rf sper:tbr
f= A ) (

emeNo 9 7\

(L 7//r.--“ H.m /Yﬁ'e?r -

ME_")BDJHMU 13}

-h——
DISTRIBUTION, WHITE - OWNER'S COPY

54

F' E HS Na, { Follow-up: O Yes
't/ {, A Follow-up Date:

Date: 6? ;)(I Q |;)_3
¢

No

CANARY — FILE DOPY

e
E6:37




MISSOUR|I DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES ERY O | TR
FOOD ESTABLISHMENT INSPECTION REPORT =
PAGE ~— of(a
EST, BLISHMENT NAME . ADDRES: \ k N/ bl C'I;Y e
e mdns Ean Al 405 W Mashalt [(Thaslestin L5559
FOOD PRODUCT/LOCATION TEMP, FOOD PRODUCT/ LOCATION TEMP

/\y‘y il Nk /;"1\( £ 2 1 /\ OD\()(_( 247

C O F TS Fria

ANAY R AT S

} \
an ] .
Perst ql@@?é:rgif'fitl? ’ f f” Y / ) Date: % Qll » 9 0 ;) 'g)
Inspactor;) \ Tele No.—~ /)| EPHS No. -, Foll Y N
e LA s % Nazie |STELRT JAT7003 Followsip Date: = RN

el S——
MO 580- 1814 (11-14) DISTRIBUTION: WHITE - OWNER'S COPY CANARY — FILE COPY EB.47TA



