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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods. 

IN OUT Safe Food and Water COS R IN OUT Proper Use of Utensils COS R 
Pasteurized eggs used where required In-use utensils: properly stored 
Water and ice from approved source Utensils, equipment and linens: properly stored, dried, 

handled  
Food Temperature Control Single-use/single-service articles: properly stored, used 

Adequate equipment for temperature control Gloves used properly 
Approved thawing methods used Utensils, Equipment and Vending 
Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly 

designed, constructed, and used 
Food Identification Warewashing facilities: installed, maintained, used; test 

strips used 
Food properly labeled; original container Nonfood-contact surfaces clean 

Prevention of Food Contamination Physical Facilities 
Insects, rodents, and animals not present Hot and cold water available; adequate pressure 
Contamination prevented during food preparation, storage 
and display 

Plumbing installed; proper backflow devices 

Personal cleanliness: clean outer clothing, hair restraint, 
fingernails and jewelry 

Sewage and wastewater properly disposed 

Wiping cloths: properly used and stored Toilet facilities: properly constructed, supplied, cleaned 
Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained 

Physical facilities installed, maintained, and clean 
Person in Charge /Title: Date: 

Inspector: Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37 

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. 

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE: 

ADDRESS: COUNTY: 

CITY/ZIP: PHONE: FAX: P.H. PRIORITY : H   M   L
ESTABLISHMENT TYPE 

  BAKERY 
  RESTAURANT 

C. STORE
SCHOOL

  CATERER 
  SENIOR CENTER 

   DELI 
  SUMMER F.P. 

   GROCERY STORE 
  TAVERN 

  INSTITUTION 
 TEMP.FOOD  

 MOBILE VENDORS 

PURPOSE 
  Pre-opening   Routine   Follow-up  Complaint    Other 

FROZEN DESSERT 
Approved           Disapproved        Not Applicable 

License No. ___________________

SEWAGE DISPOSAL 
 PUBLIC 
 PRIVATE 

   WATER SUPPLY 
   COMMUNITY    NON-COMMUNITY  PRIVATE 

 Date Sampled _________          Results _________

RISK FACTORS AND INTERVENTIONS 
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 illness or injury. 
Compliance Demonstration of Knowledge COS R   Compliance Potentially Hazardous Foods COS R 

OUT Person in charge present, demonstrates knowledge, 
and performs duties 

Proper cooking, time and temperature 

Employee Health Proper  reheating procedures for hot holding 
IN OUT Management awareness; policy present Proper cooling time and temperatures 
IN OUT Proper use of reporting, restriction and exclusion Proper hot holding temperatures 

Good Hygienic Practices Proper cold holding temperatures 
IN   OUT  N/O Proper eating, tasting, drinking or tobacco use Proper date marking and disposition 

IN  OUT  N/O No discharge from eyes, nose and mouth Time as a public health control (procedures / 
records) 

Preventing Contamination by Hands Consumer Advisory 
Hands clean and properly washed Consumer advisory provided for raw or 

undercooked food 
No bare hand contact with ready-to-eat foods or 
approved alternate method properly followed 

Highly Susceptible Populations 

IN OUT Adequate handwashing facilities supplied & 
accessible 

Pasteurized foods used, prohibited foods not 
offered 

Approved Source Chemical 
Food obtained from approved source Food additives: approved and properly used 

IN    OUT    N/O    N/A Food received at proper temperature Toxic substances properly identified, stored and 
used 

Food in good condition, safe and unadulterated Conformance with Approved Procedures 
Required records available: shellstock tags, parasite 
destruction 

Compliance with approved Specialized Process 
and HACCP plan 

Protection from Contamination 
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 

 COS=Corrected On Site   R=Repeat Item

Food separated and protected 

Food-contact surfaces cleaned &  sanitized 

Proper disposition of returned, previously served, 
reconditioned, and unsafe food 

IN  OUT  N/O 

IN  OUT  N/O 

IN OUT 

IN OUT 

IN    OUT    N/O    N/A 

  OUT  N/O 

IN  OUT   N/A

IN  OUT   N/A

IN   OUT    N/O   N/A 

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN OUT 

IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

ESTABLISHMENT NUMBER:

DATE

IN 

Telephone No. EPHS No.

IN
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37A

TEMP. in ° F 

2
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37A

TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

PRIORITY ITEMS 
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness 
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation 
standard operating procedures (SSOPs).  These items are to be corrected by the next regular inspection or as stated.

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37A

TEMP. in ° F 
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	OWNER: Carissa Stark
	COUNTY: Perry - 157
	PHONE: (573) 547-6279
	FAX: 
	License No: 
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	PAGE of: 8
	TIME IN: 1:00 pm
	TIME OUT: 3:45 pm
	EPHS No: 1682
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	follow-up date: 08/04/2020
	ESTABLISHMENT NAME: Mary Janes Burger and Brew
	ADDRESS: 102 N. Jackson Street
	CITYZIP: Perryville, MO 63775
	caterer: Off
	PERSON IN CHARGE: Carissa Stark
	Date: 07/29/2020
	Results: 
	establishment number: 
	date: 07/22/2020
	Print: 
	Reset: 
	Save: 
	Other Purpose of Inspection: 
	other: Off
	Inspector Name: Melanie Zernicke
	FOOD PRODUCTLOCATIONRow1 2: Basement walk-in cooler
	FOOD PRODUCTLOCATIONRow2 2: Basement chest freezer
	FOOD PRODUCTLOCATIONRow3 2: True upright 2-door cooler by grill
	FOOD PRODUCTLOCATIONRow4 2: Arctic air prep cooler by grill
	FOOD PRODUCTLOCATIONRow5 2: Meat prep cooler
	TEMPRow1 2: 40.0
	TEMPRow2 2: 7.0
	TEMPRow3 2: 49.0
	TEMPRow4 2: 41.0
	TEMPRow5 2: 40.0
	FOOD PRODUCT LOCATIONRow1 2: Arctic air prep cooler by deep fryer
	FOOD PRODUCT LOCATIONRow2 2: Avantco freezer #1
	FOOD PRODUCT LOCATIONRow3 2: Avantco freezer #2
	FOOD PRODUCT LOCATIONRow4 2: Avantco freezer #3
	FOOD PRODUCT LOCATIONRow5 2: Coca Cola cooler in kitchen
	TEMPRow1_2 2: 41.0
	TEMPRow2_2 2: 10.0
	TEMPRow3_2 2: 7.0
	TEMPRow4_2 2: 10.0
	TEMPRow5_2 2: 40.0
	TEMPRow1#1 3: 38.0
	FOOD PRODUCTLOCATIONRow1#1 3: Cooked beef brisket / cold holding in basement walk-in cooler
	FOOD PRODUCT LOCATIONRow1#1 3: Beef chili / cooked on flattop grill in basement food prep area
	TEMPRow1_2#1 3: 194.0
	FOOD PRODUCTLOCATIONRow2#1 3: Spinach cheese dip / cold holding in True upright 2-door cooler by grill
	TEMPRow2#1 3: 43.0
	FOOD PRODUCT LOCATIONRow2#1 3: Ranch dressing / cold holding in tub ice bath
	TEMPRow2_2#1 3: 40.0
	FOOD PRODUCTLOCATIONRow3#1 3: Raw shelled eggs / cold holding in a container on prep counter by grill
	TEMPRow3#1 3: 50.0
	FOOD PRODUCT LOCATIONRow3#1 3: Raw chicken / cold holding in Arctic air prep cooler by deep fryer
	TEMPRow3_2#1 3: 40.0
	FOOD PRODUCTLOCATIONRow4#1 3: Queso cheese dip / cold holding in walk-in cooler
	TEMPRow4#1 3: 37.0
	FOOD PRODUCT LOCATIONRow4#1 3: Pickle chips / cold holding in Arctic air prep cooler by deep fryer
	TEMPRow4_2#1 3: 40.0
	FOOD PRODUCTLOCATIONRow5#1 3: Beer cheese dip / hot holding in hot holding unit on counter top
	TEMPRow5#1 3: 174.0
	FOOD PRODUCT LOCATIONRow5#1 3: Hand cut fries / cold holding under counter in tub
	TEMPRow5_2#1 3: 49.0
	FOOD PRODUCTLOCATIONRow1#1 4: Sliced tomatoes / cold holding in Arctic air prep cooler by grill
	TEMPRow1#1 4: 39.0
	FOOD PRODUCT LOCATIONRow1#1 4: 
	TEMPRow1_2#1 4: 
	FOOD PRODUCTLOCATIONRow2#1 4: Guacamole / cold holding in meat prep cooler 
	TEMPRow2#1 4: 39.0
	FOOD PRODUCT LOCATIONRow2#1 4: 
	TEMPRow2_2#1 4: 
	FOOD PRODUCTLOCATIONRow3#1 4: Shredded cheese / cold holding in container in ice bath (voluntarily discarded)
	TEMPRow3#1 4: 49.0
	FOOD PRODUCT LOCATIONRow3#1 4: 
	TEMPRow3_2#1 4: 
	FOOD PRODUCTLOCATIONRow4#1 4: 
	TEMPRow4#1 4: 
	FOOD PRODUCT LOCATIONRow4#1 4: 
	TEMPRow4_2#1 4: 
	FOOD PRODUCTLOCATIONRow5#1 4: 
	TEMPRow5#1 4: 
	FOOD PRODUCT LOCATIONRow5#1 4: 
	TEMPRow5_2#1 4: 
	Group3: Choice3
	Group1 1: 3
	Group2: Choice2
	Group5: In
	0cos17: Off
	2cosa1: Off
	1cosa1: Off
	27cosa1: Off
	Group7: In
	Group8: 3
	Group6: 2
	Group9: In
	Group10: 2
	Group11: In
	Group12: 2
	Group13: 2
	Group14: 2
	Group15: In
	Group16: 2
	Group17: 2
	Group18: In
	Group19: In
	Group20: In
	Group21: 2
	Group22: 2
	Group23: In
	Group24: 2
	Group25: In
	Group26: 2
	Group27: 2
	Group28: 2
	Group29: In
	Group30: 2
	Group31: 2
	Group99: High
	Group32: In
	Group33: In
	Group34: 2
	Group35: In
	Group36: In
	Group37: In
	Group38: 2
	Group39: 2
	Group40: In
	Group41: In
	Group42: In
	Group43: In
	Group44: In
	Group45: Off
	Group46: In
	Group47: Off
	Group48: 2
	Group49: In
	Group50: In
	Group51: In
	Group52: In
	Group53: 2
	Group54: 2
	Group55: 2
	Yes Group 56: Yes
	Comments 2: Facility is on the public water system and public sewer system of the City of Perryville, MO.
	Comments 3: 
	Comments 4: 
	Code Reference 3: 3-502.11(D)5-203.11
	Code Reference 4: 6-202.13(B)6-202.11(A)4-302.14
	Code Reference 5: 3-501.16
	Code Reference 6: 6-202.15(A)6-202.145-501.17
	Code Reference 7: 2-301.14 (G) & (H)
	Code Reference 8: 5-501.174-501.146-403.11 (A)
	Correct By Date 3: 08/04/2008/26/20
	Correct By Date 4: 08/26/2008/26/2008/04/20
	Correct By Date 5: 07/22/20
	Correct By Date 6: 08/26/2008/26/2008/26/20
	Correct By Date 7: 07/22/20
	Correct By Date 8: 08/26/2007/22/2007/22/20
	Priority Items 2: Observation:  Chef stated that they prepare, can, reheat and serve a pickle cow tongue food item.Required:  Submit a list of the potentially hazardous foods that the establishment intends to use the proposed process for; or other foods that are specified by the regulatory authority; and a flow diagram and hazard analysis by specific food or group of foods where the specialized process is to be used that identifies critical control points and provides information on the following:-Ingredients, materials and equipment used in the preparation of that food; and-Formulations or recipes that delineate methods and procedural control measures that address the food safety concerns involved.Code reference:  A food establishment shall obtain approval for a special process from the department as specified in § 8-103.10 and under § 8-103.11 before: Packaging food using a reduced oxygen packaging method except where the growth of and toxin formation by Clostridium botulinum and the growth of Listeria monocytogenes are controlled as specified under § 3-502.12.Observation:  There is no handwash sink designated for handwashing only in basement food prep area.  Employees are currently using handwash sink located in enclosed restroom downstairs.Require:  Conveniently install a handwash sink designated for handwashing in basement food prep area.Food Code reference:  (A) Except as specified in ¶¶ (B) of this section, at least one (1) handwashing sink, a number of handwashing sinks necessary for their convenient use by employees in areas specified under § 5-204.11, and not fewer than the number of handwashing sinks required by law shall be provided.P
	Core Items 2: Observation:  Sticky bug tape with flies located over food prep table, food equipment, and by CMA dishwasher in basement preparation area.Required:  Move sticky bug tape away from food preparation areas in basement and ensure that sticky bug tape prevent dead insects and insect fragments are prevented from being impelled onto or falling on exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.Code reference: Insect control devices shall be installed so that:(1) The devices are not located over a food preparation area; and(2) Dead insects and insect fragments are prevented from being impelled onto or falling on exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.Observation: Lights in basement food prep area have yellow light cages around glass bulbs, which do not provide shatterproof lighting.Required:  (A) Except as specified in ¶ (B) of this section, light bulbs shall be shielded, coated, orotherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped single-service and single-use articles.Observation:  No chlorine test kit provided for checking chlorine sanitizer concentrations.Required:  Provide a chlorine test kit.Code reference: A test kit or other device that accurately measures the concentration in mg/L of sanitizing solutions shall be provided.
	Priority Items 3: Observation: Stacked, tubs of hand cut fries stored under countertop are cold held at 49° F, and plastic container of raw-shelled eggs are cold held at 50.0°F.  Shredded cheese cold holding in container in ice water bath is cold holding at 49.0° F.Required:  Potentially hazardous food items shall be cold held at and below 41.0°F, foods found above   41.0°F shall be discarded.Code reference:  (A) Except during preparation, cooking, or cooling, or when time is used as the public healthcontrol as specified under § 3-501.19, and except as specified under ¶ (B) and in ¶ (C) of this section, potentially hazardous food, shall be maintained:(1) At one hundred thirty-five degrees Fahrenheit (135°F) or above, except that roasts cooked to a temperature and for a time specified under § 3-401.11(B) or reheated as specified in ¶ 3-403.11(E) may be held at a temperature of one hundred thirty degrees Fahrenheit (130°F) or above, P or(2) At forty-one degrees Fahrenheit (41°F) or less. P All cold holding temperature references of forty-one degrees Fahrenheit (41°F) in this Code also include forty-five degrees Fahrenheit (45 °F) if existing refrigeration equipment is not capable of maintaining the food at forty-one degrees Fahrenheit (41°F) or less. As of December 31, 2013, all refrigerated, potentially hazardous food shall be maintained at a temperature of forty-one degrees Fahrenheit (41°F) or less.(B) Eggs that have not been treated to destroy all viable Salmonellae shall be stored in refrigerated equipment that maintains an ambient air temperature of forty-five degrees Fahrenheit (45°F) or less. P
	Core Items 3: Observation:  Outdoor food smoker does not have adequate covering or screening to protect against the entry of insects and rodents.  There are gaps at the base and top exterior screen door located at the back of kitchen by stair well.Required:  Provide adequate protection against the entry of pest and rodents for outdoor food smoker.Code reference: (A) Except as specified in ¶¶ (B), (C), and (E) and under ¶ (D) of this section, outer openingsof a food establishment shall be protected against the entry of insects and rodents by:(1) Filling or closing holes and other gaps along floors, walls, and ceilings;(2) Closed, tight-fitting windows; and(3) Solid, self-closing, tight-fitting doors.Observation: Both restroom doors are kept open and are not self-closing.Required:  Provide tight-fitting, self-closing door to both restrooms.Code reference: Except where a toilet room is located outside a food establishment and does not open directly into the food establishment such as a toilet room that is provided by the management of a shopping mall, a toilet room located on the premises shall be completely enclosed and provided with a tight-fitting and self-closing door.Observation:  There is no covered waste basket in restroom located on the south side of building.Required:  Provide a covered waste basket in restroom located on the south side of building for sanitary napkins. (cont. on page 4)
	Priority Items 4: Observation: Cook observed handling raw breaded chicken with gloved hands, then removing and discarding gloves; then immediately donning gloves to handle ready-to-eat food items without washing hands.Required:  Hands shall be washed in between changing gloves, and between changing tasks.Code reference: Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12 immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles P; and:(A) After touching bare human body parts other than clean hands and clean, exposed portions of arms; P(B) After using the toilet room; P(C) After caring for or handling service animals or aquatic animals as specified in ¶ 2- 403.11(B); P(D) Except as specified in ¶ 2-401.11(B), after coughing, sneezing, using a handkerchief or disposable tissue, using tobacco, eating, or drinking; P(E) After handling soiled equipment or utensils; P(F) During food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when changing tasks; P(G) When switching between working with raw food and working with ready-to-eat food; P(H) Before donning gloves for working with food; P and(I) After engaging in other activities that contaminate the hands. PCORRECTED: Inspector observed chef discussing when to wash hands with cook, and cook washing hands during inspection.
	Core Items 4: (Cont. from page 3) Code reference: A toilet room used by females shall be provided with a covered receptacle sanitary napkins.Observation:  Dish machine in kitchen area, is soiled with a slime-like debris on the inside by the top spray emitter. Required: Clean dish machine throughout the day at a frequency necessary to prevent recontamination of equipment and utensils.Code reference:  A warewashing machine; the compartments of sinks, basins, or other receptacles used for washing and rinsing equipment, utensils, or raw foods, or laundering wiping cloths; and drainboards or other equipment used to substitute for drainboards as specified under § 4-301.13 shall be cleaned:(A) Before use;(B) Throughout the day at a frequency necessary to prevent recontamination of equipment and utensils and to ensure that the equipment performs its intended function; and(C) If used, at least every twenty-four (24) hours.Observation:  Employee's drinks are found on food prep tables and food prep work stations.Required:  Have designated areas for employee drinks which do not contaminate food preparation areas.Code reference:  Areas designated for employees to eat, drink, and use tobacco shall be located so thatfood, equipment, linens, and single-service and single-use articles are protected from contamination.
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	Code Reference 9: 7-202.12
	Priority Items 5: Observation:  Dairy bomb spray stored on shelf over manual 3-compartment sink located in basement food prep area. Pellet-packets pesticides found near walls/openings in food/equipment storage area of basement.Required:  Only pesticides that state that use is allowed in a food establishment may be used in restaurants.Code reference: Poisonous or toxic materials shall be:(A) Used according to:(1) Law and this Code,P(2) Manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's label instructions that state that use is allowed in a food establishment, P(3) The conditions of certification, if certification is required, for use of the pest control materials, P and(4) Additional conditions that may be established by the regulatory authority; and(B) Applied so that:(1) A hazard to employees or other persons is not constituted, P and(2) Contamination including toxic residues due to drip, drain, fog, splash or spray on food, equipment, utensils, linens, and single-service and single-use articles is prevented, and for a restricted use pesticide, this is achieved by: P(a) Removing the items, P(b) Covering the items with impermeable covers, P or(c) Taking other appropriate preventive actions, P and(d) Cleaning and sanitizing equipment and utensils after the application. P(C) A restricted use pesticide shall be applied only by an applicator certified by the Missouri Department of Agriculture, a state with a reciprocal agreement, or a person under the direct supervision of a certified applicator. CORRECTED: Inspector observed Chef remove Dairy bomb from food preparation area.
	Correct By Date 9: 07/22/20
	Code Reference 10: 5-501.136-501.12(A)4-301.11
	Core Items 5: Observation:  Outdoor dumpster is not leakproof due to missing drain plug, damaged lid, holes near the base.Required:  Provide a durable, cleanable, insect- and rodent-resistant, leakproof, and nonabsorbent dumpster; with drain plug in place and tight-fitting lid.Code reference: Except as specified in ¶ (B) of this section, receptacles and waste handling units forrefuse, recyclables, and returnables and for use with materials containing food residue shall be durable, cleanable, insect- and rodent-resistant, leakproof, and nonabsorbent.Observation:  Floor under shelving and food equipment in kitchen area and basement food prep area; and in walk-in cooler is soiled with food-grease-like debris.Required:  Clean floors throughout food establishment as often as necessary to keep them clean.Code reference: (A) Physical facilities shall be cleaned as often as necessary to keep them clean.(B) Except for cleaning that is necessary due to a spill or other accident, cleaning shall be done during periods when the least amount of food is exposed such as after closing.Observation:  True upright 2-door cooler by grill has a ambient temperature of 50.0°F during inspection.Required:  Provide adequate cooling equipment sufficient in number and capacity to keep an ambient temperature below 41.0°F.Code reference:Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity to provide food temperatures as specified under Chapter 3. (cont. on page 6)
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	Code Reference 11: 3-603.11(C)
	Priority Items 6: Observation:  Consumer advisory statement is provided, but there are no asterisks or reminder statements next to foods items listed under entrees that contain steak and eggs.Required: Provide asterisks next to raw food items served undercooked for proper disclosure to consumer advisory statement.Code reference:  (A) Except as specified in ¶ 3-401.11(C) and Subparagraph 3-401.11(D)(4) and under ¶ 3-801.11(C), if an animal food such as beef, eggs, fish, lamb, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in another ready-to-eat food, the operator shall inform consumers of the significantly increased risk of consuming such foods by way of a disclosure and reminder, as specified in ¶¶ (B) and (C) of this section using brochures, deli case or menu advisories, label statements, table tents, placards, or other effective written means. P(B) Disclosure shall include:(1) A description of the animal-derived foods, such as “oysters on the half shell (raw oysters),” “raw-egg Caesar salad,” and “hamburgers (can be cooked to order);” or(2) Identification of the animal-derived foods by asterisking them to a footnote that states that the items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.(C) Reminder shall include asterisking the animal-derived foods requiring disclosure to a footnote that states:(1) Regarding the safety of these items, written information is available upon request;(2) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness; or(3) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
	Correct By Date 11: 08/04/20
	Code Reference 12: 4-301.114-903.12
	Core Items 6: (cont. from page 5) CORRECTED:  Inspector observed Chef adjust True upright 2-door cooler during inspection.Observation:  There are exposed utility lines with condensate in ceiling over food preparation area.Required:  Construct a plan to prohibit or intercept potential drips from utility lines located over food/equipment in basement food prep area.Code reference:  Except as specified in ¶ (B) of this section, cleaned and sanitized equipment, utensils,laundered linens, and single-service and single-use articles may not be stored:(1) In locker rooms;(2) In toilet rooms;(3) In garbage rooms;(4) In mechanical rooms;(5) Under sewer lines that are not shielded to intercept potential drips;(6) Under leaking water lines including leaking automatic fire sprinkler heads or under lines on which water has condensed;(7) Under open stairwells;(8) In a room with a mechanical clothes washer or dryer; or(9) Under other sources of contamination.
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	Code Reference 13: 3.302.11 (A)
	Priority Items 7: Observation:  Raw hamburger meat stored uncovered next to ready-to-eat cheese in meat prep cooler.  Pickles, onions, and other ready-to-eat food items are cross contaminated with milk-breading mixture in Arctic air prep cooler by deep fryer.Required:  Separate raw and ready-to-eat food items by covering containers and re-arranging food items in equipment in separate areas.Code reference: (A) Food shall be protected from cross contamination by:(1) Separating raw animal foods during storage, preparation, holding, and display from:(a) Raw ready-to-eat food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready-to-eat food such as fruits and vegetables, P and(b) Cooked ready-to-eat food; P(2) Except when combined as ingredients, separating types of raw animal foods from each other such as beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by:(a) Using separate equipment for each type,P or(b) Arranging each type of food in equipment so that cross contamination of one type with another is prevented, P and(c) Preparing each type of food at different times or in separate areas; P(3) Cleaning equipment and utensils as specified under ¶ 4-602.11 (A) and sanitizing as specified under § 4-703.11;(4) Except as specified under Subparagraph 3-501.15(B)(2) and in ¶ (B) of this section, storing the food in packages, covered containers, or wrappings;(5) Cleaning hermetically sealed containers of food of visible soil before opening; (cont. on page 8)
	Correct By Date 13: 07/22/20
	Code Reference 14: 6-201.11Notes:
	Core Items 7: Observation:  Ceiling in basement area is not smooth or easily cleanable, and has exposed painted wood framing, sewer utility lines and wiring.Required:  Construct a plan to provide a ceiling that is smooth and easily cleanable.Code reference:  Except as specified under § 6-201.14 and except for antislip floor coverings or applications may be used for safety reasons, floors, floor coverings, walls, wall coverings, and ceilings shall be designed, constructed, and installed so they are smooth and easily cleanable.Warewashing equipment:-CMA dish machine in basement food prep area - mechanical -  EPA chlorine sanitizer- 50 parts per million (ppm)-Dish machine in kitchen area - mechanical - EPA chlorine sanitizer - 50 ppm-Manual 3-compartment sink - EPA quaternary ammonium - submersion - 200 ppmSanitizing food and non-food contact surfaces:-Wiping cloth bucket - EPA quaternary ammonium - 200 ppm***Sanitizing solutions where verified by inspector using a chlorine and quaternary ammonium test kit during inspection.
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	Code Reference 15: 3.302.11 (A)
	Priority Items 8: (cont. from page 7) (6) Protecting food containers that are received packaged together in a case or overwrap from cuts when the case or overwrap is opened;(7) Storing damaged, spoiled, or recalled food being held in the food establishment as specified under § 6-404.11; and(8) Separating fruits and vegetables, before they are washed as specified under § 3-302.15 from ready-to-eat food.
	Correct By Date 15: 07/22/20
	Code Reference 16: Notes:
	Core Items 8: Inspector discussed with Chef how clean equipment is stored, cleaning and sanitizing food and non-food contact surface frequency, employee hygiene/illness reporting, and best retail practices to prevent the spread of COVID-19.  Inspector highly recommends a paper toweling dispenser is provided at hand wash sink by bar area instead of stack of paper toweling.  Walls in basement food preparation area will be evaluated on a performance basis.Person in charge understands that any improvements related to the food establishment including the menu, physical facilities, and food equipment; shall be communicated to the Environmental Public Health Specialist at the Perry County Health Department for assessment and approval.  Inspector and Perry Health Director, Sylvia Forester conducted an exit interview on 07/29/2020 with owner Carissa Stark and Head Chef, Matthew Ruesler at 8:00 am.  A copy of the inspection report will be emailed to maryjaneburgersandbrew@gmail.com.
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