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BASED CN AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IBENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR $UGH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO GOMPLY
WITH ANY TIME LIMITS FOR CQRRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FCQOD CPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Park-Et Brenda & Kevin Esselman Brenda Ruessler
ADDRESS: 211 8. Kingshighway ESTABLISHMENT NUMBER: | COUNTY: Perry - 157
CIYIZ: perryville 1 63775 B9 5474147 FAX P.H. PRIORITY: [lH [m [ ]
ESTABLISHMENT TYFE
BAKERY ¢. STORE CATERER PELI GROCERY STORE INSTITUTION ] MOBILE VENDORS

®| RESTAURANT SCHOOL SENIOR CENTER SUMMER F.P. TAVERN TEMP.FOOD
PURPOSE

[ Pre-cpening [T Roufine” "I Feliow-up O Complaint” [ Other
FROZEN DESSERT SEWAGE DISPCSAL | WATER SUPPLY
[ Approved [ Disapproved [M@]Not Applicable PUBLIC COMMUNITY [0 NON-COMMUNITY O PRIVATE

License No. O PRIVATE Date Sampled Resulis
RISK FACTORS AND lNTERVENTIONS

Risk factors are food preparahon praclrces and employee behaviors most commenly reperted to the Centers for D|sease Control and Preventmn as oontnbutmg faclors ln

foodborne lliness outbreaks, Publu: health interventions are control measures to prevent feedborne lliness or injury.
Cempliance L ““Demenstration of Knowledge: ™" COs [ R Complianca <1 T Potentiglly Hazardous:Foods: 21 cos | R
Person in charge present, demonstrates knowledge, Pro ce| e and temperature
[ our and pemﬁs dguué’é ™ femone 9 [0} out i | Proper cooking, me and temp
o : . Emmployed Hedlly IN_OUT I N/A| Preper reheating procedures for hot holding
3 ouT Management AWarenass; policy present IN_QUT ”F;'I}CT N/A | Proper cocling time and temperatures
K ouT Proper use of reporting, restriction and exclusion ] NI Proger hot holding temperatures
- (3ood: Hydlenic Practices - | Proper cold holding temperatures
| 4R OUT N/Q Proper eating, tasting, drinking or tobacco use H __Proper date marking and disposition
m’v OUT N/O No discharge from eyes, nose and mouth ”'\!“ ouT I—%‘ ™ Time as a public health control (procedures!
*Breventing Contaminafion by Hards™" =" & . “Consurisr Advisery
Ev e Hands clean and properly washed 4 Consumer advisory provided for raw or
“W ouT NO propeily “ﬁ out NiA undercooked foodry i
i[ T ouT NO Na bare hand contact with ready-to-eat foods or : SCe
.. approved alternate methed properly followed iy ) 5
TV ] Adaquate handwashing facilities supplied & oo Pasteunzed (oods used, prohibited foods not
|rw ouT accgsslble PP IN QUT N/O WA ofiered
e ~ . Approved Seyre T Chenical:
N CuT Food obtalned from approved source IN_ OUT IM& Food addiiives: approved and propedy used.
IN ouT [VE wia] Food recelved at proper temperature Wﬂ ouT | Toxic substances properly identified, stored and
M )t} used
W TouT Food in good condiion, safe and unadulterated “Copformance with Approved P) 3
~sm | Reguired records available: shellstock tags, varasite Com liance with approved Specia zed F'rocess
IN_out N [y degt ction o N ouT INA] o }F-JEACCP oan P
~“Proteciion from Contaming
[’Q’(‘* ouT N/A Food separated and profected The letter to the teft of each item Indicates that item’s status at the time of the
o - inspection,
[ NNNNN OUT n/a | Food-cortact surfaces cleaned & sanitized Insp IN = in compliance QUT = not In compliance
N ouT I%Tt Proper disposition of returned, previously served, N/A = not applicable NI_O = not chsarved
Wi reconditioned, and unsafe food CDS-—Corrected On Site R—Repeat ftorn
GOOD RE?AIL [ RAGTIGES :
Good Retail Practices are preventative measures to contro| the introduction of pethogens chemlcals and physical Objecls Into foods
N outT Safé Food and Water lcos [ ROTIN | ouT § ek Uge'c R
L Pasleurize: eggs used where required [ 1n—use utensis: properly stored
r7 Water and ice from approved source 7 Utensils, equipment and linens: proparly stored, dried,
L i handled
: FGod.Temparatuit Eonlrol: | Single-use/single-service articles: properly stored, used
[ Adequaie ‘equipment for temperature conirol (4 Gloves usecl property
[ Approved thawing methods used L - Ukensils; Equipment and: Vending - ‘)
7 Thermameters provided and accurate I Food and nonfood-contact surfaces cleanable, properiy
il T deslgnad, consiructad, and used
i Warewashing facilities: installed, maintained, used; test
N strips used
[V 7]
Prevention of Food: Coritamination’ R
1.1 Insects, rodents, and animals not present |74 Hot and cold water available; adequate pressure
[ Contamination prevented during food preparation, siorage 7 Plumbing installed; proper backflow devices
- ¥ and display i
[ Personal cleanliness; claan outer clothing, hair restraint, 7 Sewage anc wastewater propery disposed
¥ fingernails and Jewelry
L Wiping cloths: properly used and stored A Toilet facilities: properly constructed, supplied, cleaned
e Fruits and vegetables washed before usa ) (Garbage/refuse properly disposed; faclities maintained
| JLv ] Physical facllifies installed, maintained, and clean
Person in Charge Tie: Brenda Ruessler Date: 5/25/2023
Inspector: Telephone No. | PHES No. | Follow-up: ElYes ¥ No
WV( mmfy Reagan Mackay (573) 547-6564] 1847 | Follow-up Date:
MO 5801614 (3-13) DISTRIEUS (ON: WHITE ~ OWNER'S COPY GANARY — FILE COPY E6.57
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ESTABLISHMENT NAME ADDRE-SS CITY JZIP
Park-Et 211 8. Kingshighway Perryville / 63775
FOOD PRODUCGT/LOCATION TEMP. In° F FOOD PRODUCT/ LOCATION TEMP.In" F
Fruit in rear cooler 39F
. Code. S o T PRIORITY. TEMS
Réferah for ms C tnh ) dlrecﬂy 1o h [ entlun o' raductmn to.
3 uuum"’fhese Tteris-MUST-REGEIL (43 v

All priority items corrected.,

5-501.11A |An accumulation of debris was observed on the fan covers of the coolmg unit in the back walk-in cooler. NRI ﬁﬂ-
Intake and exhaust ducts of air handling units shall be cleaned se they are not a source of contamination by
dust, dirt and other materials.

4-501.11A |The wire shelving in the back walk-in cooler is badly corroded and shedding rust and chrome flakes. NRI 6?1

Equipment shall be maintained of good condition to prevent physical contamination of food. Please repair or
replace the shelving.

Comment - the replacement shelving is on back order.

_EDUCATION PROVIDED OR COMMENTS

NRI - Next Routine inspection

Person in Charge1'Title:£/uﬂ/~£{:L 6&0{‘? M& » Brenda Ruessler Date: 5/25/2023

Inspecior: Telephone No. | PHES No.| Follow-up: Elves BINo
Wﬁi mm’}/ Reagan Mackay (673) 547-6564] 1847 | Follow-up Date:

MO 8304514 {8-13) " DISTRIBUTICN: WHITE — OWNER'S COPY CANARY —FILE, COPY E6.37A




