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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(IN Person in charge present, demonstrates knowledge, 1 |MUT N/O N/A Proper cooking, time and temperature
and performs duties
N [Fialle - e f : F=_ PR IN OUT(ﬁ_Z:QD\l/A Proper reheating procedures for hot holding
”jN,.(OUT Management awareness; policy present IN OUT NIA Proper cooling time and temperatures
"*IN_)OUT Pro er use of reporting, restriction and exclusion IN_QUT, N/A Proper hot holding temperatures
—— { 3GHie | | UT — N/A | Proper cold holding temperatures
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[ INOUT Food obtained from approved source _INOUT N/A Food additives: approved and properly used
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[FIN OUT N/O(N/A_~| Required records available: shellstock tags, parasite IN OUT (w Compliance with approved Specialized Process

— Protection from Contamination |

recondlt:ened and unsafe food

uction of paihogens chemlcals and physical eb ects into foods.

_r‘_' = ——
IN DUT N/A Food separated and protected The letter to the left of each item indicates that item's status at the time of the
b = inspection.
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"o Pasteurized eggs used where reqmred In-use utensils: properly stored
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
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