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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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Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury.
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In-use utensiis: properly stored
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Utensils, equipment and linens: properly stored, dried,
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| Food properly labeled, original container
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PP RIS P

Physical facilities installed, maintained, and clean

7 LT F A, 5
Pers?ﬁ uf?palrga‘/ntl/é/l/}' [;/ é// B %

Date: / B /,7/):) ]\

Inspector:
f !

L 7 .-"..l S ele
FoOaONAL VI A@ANSL 4 A . =

phone No._,

}'ﬁ AR

[ 1 £ 'L--")"—”

9 |
O Yes ‘IQ\ No

E/PHS No. Follow-up:
: e

| 2 Follow-up Date:

M BBOABTA [11-14)

— -
DISTRIBUTION WHITE - OWNER'S COPY

GANARY - FILE COPY



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TNy | B
FOOD ESTABLISHMENT INSPECTION REPORT '

E ?TﬁuBL!SHMENT T\ME ADDRESS ciY _ ZP /7‘
L House 24,0 Hiwu (o0 ( Wavleston (03434
FOOD PRODUCT/LOCATION TEMP. -/ FOOD PRODUCT/ LOCATION TEMP.
—a— X ~ -
-50LII _C e lug Ve WnsSing Gbpy ¢ Stoeecl ood NIRRT
|1 £ e 1N Alry 'T.* prodie O
J
NKT = 7TUIXY v O e VAS ‘1 )P N 1IN
Notes [
1’ I ¥ L 11\.’ -':-u e Fa i &) s ; y
Person in'C o j 2 . / Date: [
féﬂ? /f/’!f/]\(’fd? Hoa W j / - o’) s .\‘D
Inspecmr A 7 .;," e W ; i ',Felaphun? No., - 4] EPHS No, | Follow-up: .I:I Yes Bt No
(I T AL L AT WAl Follow-up Date:
Mcﬁan.mu(nm : DISTRIBUTION: WHITE — OWNER'S COPY ~CANARY —FILE COFY BEEDE




