MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWEIN5.00pm |™E YT 4.000m
FOOD ESTABLISHMENT INSPECTION REPORT

ATE
3/14/2023 PAGE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACKITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERICD 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:
Rhodes 101 #18 Pajco Inc Dawn Bolland - Manager
ADDRESS: ) : :

RESS 1314 Perryville BIvd. ESTABLISHMENT NUMBER: | COUNTY 157
CITYIZIP: porryville, Mo EHONE -6 FAX: PH. PRIORITY: [ JH [lijm [ ]v
ESTABLISHMENT TYPE

BAKERY C. STORE CATERER DELI GROCERY STORE INSTITUTION |:| MOBILE VENDORS

RESTAURANT SCHOOGL SENIOR CENTER SUMMER F.P. TAVERN TEMP.FOCD
PURPGSE

[ Pre-opening ® Routine ] Followsup [JcComplaint [J Other
FRQZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
[ Approvad  []Disapproved [W] Net Applicable PUBLIC O COMMUNITY 1 NON-COMMUNITY O PRIVATE
. O Date Sampled _____ Results
Llcense No. PRIVATE

..RISK FACTORS ANB ENTERVENTIONS

R|sk factors are food preparation practices and em ployee behaviors most commonly reperted to the Centers for Dlsease Comrol and Prevention as conteibuting factors in
focdbere illnass outbreaks Public health interventions are control measures to prevent focdborne illness or inju

cos R

Compliance o “Dempnsiration of Knawiedge. . : R] Compliance “Polentially | Hazardous: Foods -
1 Person in charge present, demonstrates knowledgs Proper cooking, time and temperature
[l our and performs dufies |W QUT NG NiA

IN_OUT |7 N/A | Proper reheating procedures for hot holding
" N/O NiA| Proper cooling time and temperatures v
N/C  N/A | -Proper het holding temperatures

N/A | Proper cold holding temperatures
N/ . N/Al Proper date marking and disposition .
PO N/A Time as a public health centrel {procedures /

Managemen awareness; po |cy present
Proper use of reporing, restriction and- exclusmn
N dad Hygisnic Practices ™ )
IN_ QYT NG Proper eating, tasting, drinking or tobacco use v
[";W* OUT NIO No discharge from eyes, nose and mouth

"EosUet AGVISoRy
Consumer advisory provided for raw or

. . Préventing Contapifigtion by Hahds:.
IN f:“_f’ NIQ Hands clean and properly washed

N/A underccoked food
I'W“' OUT NIO Na bare hand contact with ready-to-eat foods or c
LW approved altemate methed properly followed
4 OuUT Adequate handwashing facllities supglied & e
ryr accessible ] IN OUT no ]% offered
e i “:Approved. Solre S ez Ghemical - L
W ouT Food obtained from approved source IN CUT additives: approved and properly used
IN oUT [‘5;5 nya| Food received at proper temperature IN Wﬁ ~ | Toxic substances properly identified, stored and J
IN QU Food In good condition, safe and unadulterated v g i
Required records available: shellstock tags, parasite vy Comphance with approved Speclallzed Process
IN OUuT N [ A destructon INOUT  [WA] and HACCP plan
taelion frorm Comamination o
IN W‘: Nia | Food separated and protected The lstter o the left of each item indicates that ifem’s status at the time of the
e oy inspection.
["m ouT N/a | Food-contact suifaces cleaned & sanitized P IN = in compliance OUT = net in compliance
A Proper dispasition of returned, previously served, N/A = not applicakle N/O = not observed
IN out [wG reconditioned, and unsafe food COS=Corrected On Sits  R=Repeat item

: : EGOOD RETAIL: PRACTICES 5
Good Retail Practuces are preventative measures to control the infrod ucilon of pathogens, chemlcals and physwal 0b}e<:15 intc foods,

IN QuT % - Bate Food antd Wal ] COS R IN_ | oUT - Propai; Us cos | R
[ “Pasieurized eggs used where required (. n-use ute : properly stored
Water and ice from approved source 1 Uiensils, equipment and linens: properly stored, dried,
=% | handled
id Femperaiuce Cofkr |- Single-usessingle-service articles: properly stored, used
W Adequate equipment for temperature control | Gloves used properly
[V Appraved thawing methods used i Utensils, Eauipmsntand: Vending::
7 Thermometers provided and accurate [ Food and nonfood-contact surfaces cleanable, properiy
i o designed, constructed, and used
7" Warewashing facilities: installed, maintained, used; tost
e strips used
Lol | | | Nonfood-contact surfaces clean
 Prev : 4 : ‘Physical Eaclliies
[ Insects rodenis. and anlmais not present |+ Hot and cold water available; adequate pressure
Gontamination prevented during food preparation, storage s | Plumbing installed; proper backflow devices
L0 and display s
[ Parsonal cleanliness; clean outer clothing, hair restraint, Sewage and wastewater propedy disposed
¥ fingernails and jewelry
| Y4 Wiping cleths: properly used and storad Toilet facilities: properly constructed, supplied, cleaned
| [ Fruits and vegetables washed before use ,,, Garbage/frefuse properly dispesed, facilities maintained
|.«_i| Physical facliies installed, maintained, and clean
Ferson in Charge 1Tie: Sodomt /BMKQ Dawn Bolland - Manager Date: 3/14/2023
Inspector @\?7(‘31@ ) Telephone No. | PHES No. [ Follow-up: EYes CINo
aad- Katelyn Pecaut, Ann Winklerl 574.547.6564 | 1821 Foliow-up Date: __ 4/4/2023
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 2 of 2
[ESTABLISHMENT NANE ADDRESS CITY /2IP
Rhodes 101 #18 1314 Perryville Blvd. Perryville, Mo
FOOD PRODUCT/LOCATION TEMP.in®°F FOOD PRODUCT/ LOCATION TEMP.in*F
Chicken legs hot holding in steam table 157.0 Burger hot holding in steam table 180.0
ceoler that holds Sienle sticks 31.0 cook temp /Chicken strips out of fryer 209.0
Eggroll hot holding in steam table 161.0 Bacon cold holding 38.0

Correct. by Initial
(date} :__
2-401.11 | Observed: Employes personal drlnk on prep-tab[e across from frymg station. cos VQ]
(A
7-201.11 Observed: All purpose cleaner stored on food prep table across from frying station. cos ??]
(B)
2-301.14 | Observed: Employees not washing hands between glove use and other activities. 4/4/2023 Vﬁ]
(H)(1)
3-101.11 | Observed: Scda hoxes observed with mold-ike debris. COs ,‘ﬁ]
3-501.14 | Observed: Food improperly food being cooled such as eggs temped at 81.0°F, sausage temped at 75.0°F, | COS Q]
(AX1) and gravy temped at 88.0°F in walk-in soda cooler. v
Correct: Manager voluntary discarded out of temp items.

5-203.14 | Observed: Mop sink in back kitchen does not have back flow prevention after shut off on y-values. 4472023 ?h
B)

6-501.110
(B)
4-901,11

6-501.12
(A)
3-305.11
(A)2)
3-501.19
(A)(1)

Observed: Employee jacket and cell phone on prep-table across from frymg station.
Observed: Clean dishes not complete dry when putting on shelf.

Observed: Fans in walk-in cooler and walk-in freezer heavily soiled with dust-like debris.
Observed: Trash can stored next to clean pizza pans.

Observed: No written produces available for using time instead of temp.

cOs

4/4/2023
4142023
4/4/2023

4/412023

-, EDUCATION PROVIDED OR COMMENTS

Discussed with manager cleanlng floor in back kltchen and starting a fog for cooling time and temps and will be coming back in 2 weeks to

check,

Person in Charge fTitle: /‘*)hﬂ(w' @M&q Dawn Bolland - Manager Date: 3/14/2023

Inspector: . Telephene No. | PHES No.| Foliow-up: FElYes ETNo
K@?ﬁb@ Do Katelyn Pecaut, Ann Winkler | 575.547.6564 | 1821 | Follow-up Date:  4/4/2023
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