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Risk facto_rs are food preparation practices and employee behaviors most commonly reported to the Centers for Disseontol nd Premlon a calriuting factrs
foodborne illness ouibras. Public health Intervent!ons are control measures to prevent foodborne iliness or injury.

Compliance manst Knowlac cos | R| Campliance W Potentlally Hazardou ; | cos | R

Q_fj out Person in charge present, demonstrates knowledge, IN OUT N/O"N/A | Proper cooking, lime and temperature ]
and performs duties

Employ IN OUT _‘WNIA Proper reheating procedures for hot holding
ouTt | Management awareness; policy present IN OUT N/OQ NIA | Proper cooling time and temperatures
(IN OUT Proper use of reporting, restriction and exclusion IN_OUT N/Q N/A | Proper hot holding temperatures
I’ ouT N/A | Proper cold holding tlemperatures
(N) OUT N/O Proper eating, tasting, drinking or tobacco use IN) OUT N/O N/A | Proper date marking and disposition
@ OuT N/O No discharge from eyes, nose and mouth IN OUT N/O NJA | Time as a public health control (procedures /
records
N/ OUT N/O Hands clean and properly washed IN OUT N/A, | Consumer advisory provided for raw or
: undercooked food

(N, OUT N/O No bare hand contact with ready-to-eat foods or
approved alternate method properly followed

(N) ouT Adequate handwashing facilities supplied & N OUT NJON/A | Pasteurized foods used, prohibited foods not
accessible offered

(N_/OUT Food oblained from approved source N, OUT NIA Food additives: approved and properly used

IN OUT @9 NIA Food received al proper lemperature iN ouT Toxic substances properly identified, stored and

— used

W ouT Food in good condition, safe and unadulterated

IN OUT N/O Q’fy Required records available: shellstock tags, parasite IN OUT I{a‘A/) l Compliance with approved Specialized Process
destruction and HACCP plan

IQ,;OUT A Food separated and protected ;‘i;?);ecltf;z:‘lo the left of each item indicates that item's status at the time of the

INOUT N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance

a g N/A = not applicable N/O = not cbserved

(L_lg) OuUT N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat ltem

reconditioned, and unsafe food

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
™ MB RN T out
Pasteurized eggs used where required v~ | In-use utensils: properly stored oxie ClUada N
)/" Water and ice from approved source - Utensils, equipment and linens: properly stored, dned,
handled
s Single-use/single-service articles: properly stored, used
Adequate equipment for temperature control L Gloves used proper!
L Approved thawing methods used
Thermometers provided and accurate v Food and nonfood-contact surfaces cleanable, properly
b designed, constructed, and used
v Warewashing facilities: installed, maintained, used, test
strips used
b Food properly labeled; original container v Nonfood-contact surfaces clean
W= Insects, rodents, and animals not present P Hat and cold water available: adequate pressure
o Eﬁgt;:'g?:;ion prevented during food preparation, storage " Plumbing Installed, proper backflow devices
o Personal cleanliness: clean outer clathing, hair restraint, P Sewage and wastewater properly disposed
fingernails and jewelry
o Wiping cloths: properly used and stored W Toilet facilities: properly constructed, supplied, cleaned
— Fruits and vegetables washed before use b Garbage/refuse properly disposed; facilities maintained
g = Physical facilities installed, maintained, and clean

Inspector: — Jr,- 1+ & Telephone No. EPHS No. Follow-up: O Yes B No
_Muu... @';f'\é’( {g)‘f 2 2'-'9{9% Jf- A _| Follow-up Date: » /A

MO 580-1814 (11-14) DISTRIBUTION WHITE - OWNER'S CORY CANARY - FILE COPY EBAT



I\ .\ ) \‘. I
\ i

MISSOURI DEPARTMENT CE HEA\TIJ'I AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HE

TH SERVICES TIME IN ‘ TIME OUT
FOOD ESTABLISHMENT INSPECTION REPORT 2
PAGE of ¢
[ESTABLISHMENT NAME ADDRESS CITY IR
/?CYd?S fof ffé”(’.;f_ 3?0.){/ /Pﬁrl[ﬂ! 0}40’@/ él’r(/(,://ﬂ, eS775
FOOD PRODUCT-’LQ'CATION TEMP, FOOD PRODUCT! LOCATION TEMP.
_{{C-ﬂ.}{ é‘,)l(_t/ éﬁr(f/[){(:__ (?fﬁ@d 5[‘-’)5 /{hn Dfre i f /e, a../ /!‘_W !,NtJ /i}Z)GF’“
Artboent ?_'L(,_[ f0.0. (a90ae S, | JetD ,‘(Z!Zlu_‘r/ Gt e Coglec ) L )=

'] Il i Fa x
0o Prouli, Llaws AT Lo C / {228 EETN
7 / v

/
7
0% (fA Lo thapmiondes (r Olale @imﬁe.e_} . — -
% :)("'{[/I‘Z\ CALM gL (‘;é.;!i’af.l ) N ‘(.‘df’/( lg(_ _/(fJ/_“s‘-‘,Mt’-r_f/ /i’r’r L UL /f_&’.l;.') [?..U--L (s K
f"ff«)fb-am.( feal
— =
25 =
/ —
“EDUCATION PROVIDED OR COMMENTS
P safFrlJiz ﬁﬁf’ﬂiu& — - Date: _f'/u/,, :
r .%@E R zg% = Gfet/rs
'I Follow-up: O VYes [ No
. / > = Te}gﬁ one No EPHS No. ollow-up: .
e ’{’J\){' vt Gv"‘r??ﬁ?k =) p /n-f/-’?‘"f /LI, Follow-up Date: _ A///]

E63TA
MO SB0-1814 (11-14) DISTRIBUTION: WHITE - OWNER'S COPY CANARY = FILE COPY



