MISSOURI DEPARTMEY  DF HEALTH AND SENIOR SERVICES { o _
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN ) 0:45am [ MF °CT 12:30pm
FOOD ESTABLISHMENT INSPECTION REPORT DATE

02/07/2023 |PAcE 1 of 5

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 NCTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE;
Barnes Mart #2 Justin Barnes Savannah Braddy- Manager
ADDRESS: ESTABLISHMENT NUMBER: | COUNTY:
1004 W. St. Joseph Street SHMENT NU Perry - 157
CITY/ZIP: ) PHONE: FAX: =
Perryville, MO 63775 (573)547-8116 PH.PRIORITY: [0 (v [l

ESTABLISHMENT TYPE

BAKERY C. STORE CATERER DELI GROCERY STORE INSTITUTION DMOBILE VENDORS

RESTAURANT SCHOOL SENIOR CENTER SUMMER F.P. TAVERN TEMP.FOOD
FURPOSE

71 Pre-opening [ Routne [ Foliow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
[ Approved [ Disapproved [H] Mot Applicable PUBLIC | [ COMMUNITY [ NON-COMMUNITY [0 PRIVATE
. O Date Sampled Resulis
chense No. PRIVATE —_—

S AND INTERVENTIONS.

Risk factors are food preparation practices and employee behawors mosl commonly reported to the Centers for Disease Controi and Preventron as contnbutlng factors in
focdborne lliness outbreaks Public health interventions are control measures io prevent foodborne iilness of Injury.

Compllance = gion: Of at] R | Compliance B +: Potantially: Hazaredol wp CO8 R
d Person in charge present, demonstrates knowledge Proper cooking, time and temperature
rﬂ] out and performs dufies N OUT j e
-Employes’Haalth, B IN QUT N/O [ | Proper reheaiing procedures for hot holding
|1 ouT Management awareness; polley present IN QUT NfO ? Proper cooling time and temperatures
| QuT Proper use of reportrng, restriction and exclusmn N/Q “N7K|. Proper hot holding temperatures v |V
i yaienic:Praclice ; N/A | Proper cold hokling temperatures
|40 ' OUT N/ Proper ealing, tastrng. drinking or tobacce use N/O N/A| Proper date marking and disposition
[:*'"u OUT NO No discharge from eyes, nose and mouth N OL:IT N/O [W: Time as a public health control (procedures /
TRl L Dreventing Conamination. by, Hands ] [ “-Consumar Advisory
[“Q?“ OUT NIO Hands clean and properly washed IN CQUT {ﬁ' Consumer advisory provided for raw or
— -1 undercooked food
g No bare hand contact with ready-to-eat foods or ghly:
[¢f: out NoO :
21 approved alternate method propetly followed : LA
IN Adequate handwashing facilities supplied & I-w'! Pasteurized foods used, prohibited foods not
accessible IN OUT NiC ¥4 cofferad
J— Poroved Sadrce - v 5l ' 3 R
{9 OUT Food obtalned from approved source IN OUT I!UK Foo ad itives: approve and propery used
IN ouT T n/a| Food received at proper temperature Tl Toxic substances properly identified, stored and
r&"ﬁ IN M used v
| §f - OUT Food in good condition, safe and unadulterated 5 Gonformanca with Appraved Proced ‘
-| Reguired records available: shellsicck tags, parasite =] Compliance with approved Specialized Process
IN_OUT NIO m truct IN_OUT [%: and HACCP plan
; f dm. Contaniinatio
l"»?" QuT N/A Food separated and protected The letter to the left of each item indicates that item's status at the time of the
et - inspaction.
IN @f NiA | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in complianca
r"‘“ 3] Proper disposilion of returned, previously served, N/A = not applicable N/O = not observed
- OUT NiO recondiﬁoned and unsafe food COS=Corrected On Site R=Repeat tem

GOOD RETAIL. PF

N CUT 5 Faod and Waler . "] C0s | R | IN | OuUT |t . ] 058 | R
v Pasteur;zed €ggs used where required ¥ In-use utensils: p
e Water and ice from approved source v E;r;ﬂlz, equipment and linens: properly stored, drled,
B Eood-Temperatiare Conlrol. | {v. || Single-uselsingle-service articles: properly stored, used
B Vi Adequate equipment for temperature contml .y Gloves used properly
ivd Approved thawing methods used E “Htensils. Equipment and: Vending: -
~ | Thaermomsaters provided and accurate [V Food and nonfood-contact surfaces cleanable, properly
o o dosgigned, constructad, and used
74 Warewashing facililies: installed, maintained, used; test
i strips used
[ [.#.7 | Nonfood-contact surfaces clean
: ontamination: ' Physlcal:Failitis
|47 tnsects rodents and anrmals not present l.v .. Hot and cold water available; adequate pressure
[ Coc:‘ltdewlnatron prevented during fcod preparation, storage [ Plumbing installed; proper backflow devices
e and display e
7 ri,:grse?::ill :I:: gl}g:’seslrzyclean cuter clothing, hair restraint, [ Sawage and wastewater properly disposed
Ly Wiping cloths: properly used and stored "4 Toilsi facilitles: properly constructed, supplied, cleaned
| [V Fruits and vegetables washed before use I"v" i | Garbagefrefuse properly disposed; faclities maintained
| L¥. | Physical facililies installed, maintained, and clean v |
Person in Charge /Title: v _‘ . Savannah Braddy- Manager Date: 02/07/2023
WAWLWL /
Inspector: ' Telephone No. | PHES No. | Follow-up: OYes [ONo
btonaas, Kalelyn Pecaul |( 573154 7.6564| 1682, 1821] Follow-up Date: 3/27/2023

osqr: 1814 (9
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MISSOURI DEPARTMENT AF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONME AL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 2 of B
ESTABLISHMENT NAME ADDRESS CITY ZIF
Barnes Mart #2 1004 W. St. Joseph Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. In*F FOOD PRODUCT/ LOCATION TEMP.In°F
Master bilt walk-in cooler located downstairs {currently not in use) N/a White ica cream factory retail reach-in freezer 27.0
Kenmore pizza reach-in freezear located downstairs -28.0 Walk-in retail display cooler 30.0
G.E. reach-in freezer located downstairs -40.0 Coffeamate coifee creamer cooler 37.0
Beer cooler 30.0 3-door drink coaler 37.0
Masterbl[t retall freezer 10.0 Fireball mInI quuor freezer #1 I Fireball mini I|quor cooler #2 0.0/42.0
“Code R "PRIORITY ITEMS : : : Correct by | nitlal -

. "Reference. : _Pnoniy te ms contnbute directly tn the ehmmatmn pre'v'enllon or Teduction to'an- acceptable level hazards assoclated wﬂh foodb gl illlness - (date) ol
Co T er injuiys Thesesdtems MUST REGEIVE IMMEDIATE ACTION ‘within 72 hours or as ‘stated: - : ERERER R R RN R
4-501.114 | Observed: Wiping cloth sanitizing solution is observed cloudy and at a concentration of more than 500 ppm. |02/07/23 %

Required: A chemical sanitizer used in a sanitizing solution for a manual or mechanical operation shall meet
the criteria specified under § 7-204.11 Sanitizers, Criteria, shall be used in accordance with the
EPA-registered label use instructions, and shall be used.

COS: Inspector observed general manager remix the sanitizing solution to a concentration of 200ppm during
inspection, verified with a quaternary ammonium test strip.

cos

7| - Corract by,

date)

4-204.112

4-601.11
(€)

4-903.11
(AX3)

4-501.11
(B}

Observed: There is no ambient thermometer provided in mini fireball liquor coolers, Kenmore reach-in freezer
located downstairs, 3-door drink cooler, and G.E. reach-in freezer located downstairs,

Requwed In a mechanically refrigerated or hot food storage unit, the sensor of a temperature

measuring device shall be located to measure the air temperature or a simulated product temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.

Observed: The interior walls/shelving of Fireball mini liquor freezer #1, downstairs Kenmore reach-in freezer,
downstairs Kenmore reach-in freezer {prepackaged bakery items), and white ice cream factory retail
reach-in freezer is soiled with a build-up of ice-like debris. Hanf

Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

Observed: lce buckets used to refilled ice bins in soda dispensing units are stored on the floor.

Required; Cleaned equipment and utensils, laundered linens, and single-service and single-use articies shall
be stored in a clean, dry location; where they are not exposed to splash, dust, or other contamination; and

at least six Inches (6”) above the floor.

Obsarved; Cover on Kenmore pizza freezer is loose fitting due to damage hinge and is in need of repair.
Required: Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact, tight, and adjusted in accordance with manufacturer's specifications.

02/21/23 <56

02/21/23 %

0221123 |

0221123 |

~ EDUCATION PROVIDED OR COMMENTS

Facmty is connected to the City of Perryville water supply and sewer system. Pest Control is conducted by Advanced Pest Control on a
quarterly basis.

Persaon in Chargse {Title:

\ xood y Savannah Braddy- Manager | D2 02/07/2023

Inspector:

WA/O(—O tMelanla Honaas, Katelyn Pecaut Telephone No. PHES No. FOI[OW_UP:

(573)547-6564|1682, 1821| Foliow-up Date: 3/27/2023

LIves CINo

MG 58041814 (8-

13) DISTRIBUTION; WHITE — OWNER'S COPY CANARY —FILE COFY

i o
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MISSOURI DEPARTMENT.AF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONME. AL HEALTH SERVICES b

FOOD ESTABLISHMENT INSPECTION REPORT
PAGE > of B
[ESTABLISHMENT NAME ADDRESS CITY /ZIP
Barnes Mart #2 1004 W. St. Joseph Street Perryville, MO 63775
FOOD PRODUGT/LOGATION TEMP. In° F FOOD PRODUCT/ LOCATION TEMP.in ° F
Serv-ware freezer in kitchen -9.0 Beer cheese sauce / cold hoiding in Delfield prep rall cooler in kitchen 410
Delfield prep rail cooler in kitchen 34.0 Nacho cheese sauce / hot holding in nacho cheese dispenser 146.0
Kenmore reach-In freezer downstalrs (prepackaged hakery items) -54.0 Hot dog / hot holding on roller grill 135.0
Whirlpool chest freezer downstairs -18.0 Pepperjack hot dog / hot holding on roller grill 133.0
De]ﬂeld uncounterfreezer 0.0

“Code: . o S T PRIORITY TTEMS - 2 T R 7L Correct by - nitial
Reference Prlonty |tems contrlbute directly to tha elimlnation preventlon of reduction to an acoeptable level hazards assuclated wlth foodbome ||Inass (data) S
[ of injury. These itéms MUST RECEIVE IMMEDIATE ACTION within 72 houirs or as stated. ) .

3-501.17  |Observed: Opened packages of beef hot dogs and cheesy buffalo ranch chicken sticks stored in Delfield 02/07/23 %
prep rail cooler are not provided with a date mark. Beer cheese sauce stored in Delfield prep rall cooler is COs
not provided with a date mark.

Required: Refrigerated, ready-to-eat, potentially hazardous food, prepared and packaged by a food
processing plant shall be clearly marked, at the time the original container is opened in a food establishment
and if the food is held for more than twenty four (24) hours, to Indicate the date or day by which the food shall
be consumed on the premises, sold, or discarded, based on the temperature and time combinations and

{1} The day the original container is opened in the food establishment shall be counted as Day 1 and

{2} The day or date marked by the food establishment may not exceed a manufacturer's use-by-date if the
manufacturer determined the use-by date based on foed safety.

Reféerenge. .- _Cora Items relate to general samiatmn oI 6S wpment desmn, general malntananca
SEe SR dtandard oeerating procedures (SSOPs) These ftamis are. to b corrdeted by the next vegular inspection or as stated. R
4-903.12 |Observed: Single use cups and lids stored below drain lines of manual 3-compartment. 03/27/23 %
{A) Required: cleaned and sanitized equipment, utensils, laundered linens, and single-service and single-use

articles may not be stored under sewer lines that are not shietded to intercept potential drips.

5-501.113 |Observed (REPEAT): Outdoor dumpster lid is open during inspection. It was also raining outside during 02/07/23 %
{B) inspection. Ccos
Required: Receptacles and waste handling units for refuse, recyclables, and returnables shail be kept
covered with tight-fitting lids or doors if kept ouiside the food establishment.

COS8: Inspector observed general manager cover dumpster with lid during inspection.

5-202.15 |Observed (REPEAT): Light is observed coming through gap in damaged weather stripping for front entrance [0327/23 56

door.

Required: Food establishment shall be protected against the entry of insects and rodents by filling or closing
holes and other gaps along floors, walls, and ceilings; closed, tight-fitling windows; and solid, self-closing,
tight-fitting doors.

4-903.11 | Observed: Boxes of single use cups are stored on floor in basement area. 03727723 6‘@
A (3) Required: cleaned equipment and utensils, laundered linens, and single-service and single-use articles shall
be stored at least six inches (6"} above the floor.

"EGUCATION PROVIDED OR COMMENTS |

*The mini cootet in drive-thru area is also for employee food items only.
*Black Kenmore and locked whlrlpool freezers are for personal use only.

Person In Charga /Title: %ﬂ Iy Savannah Braddy- Manager Date: 02/07/2023
Inspector; Telephone No. | PHES No. | Follow-up: Clyes CIne
uvgﬁw%@ @W»D{“"'e'a o Jlonaas, Katelyn Pecaul| 57405476564 | 1682, 1821| Follow-up Date: 3/27/2023

MO 580-1814 {8-13) D{STRIBUTICN: WHITE - OWNER'’S COPY CANARY —FILE TOPY E6.37A




MISSOURI DEPARTMENT AF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONME AL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

page % of B

'EgTABLISHMENT NAME ACDRESS CITY /ZIP
Barnes Mart #2 1004 W. 8t. Joseph Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.In°F FOOD PRODUCT/ LOCATION TEMP.in°F
- Code - E o TR T : PRIDRIT‘( ITEMS A T o PRI : Corf'ect by i Inltlal b

Reference F’rlorlty Items comribute dlrecﬂy fo tha ellminaﬂun prevention or reduction to'an acceptabla Ievel hazards assoclated wuth foodhome lllness (date)
% Lorinjury: Thasé items MUST RECEIVE lMMEDIATE "ACTION within 72 héurs or as stited, . ; L ; .

|Note: Warewash equipment:

- Manual 3-compartment sink uses approved quaternary sanitizer at a concentration of 200 parts per million
{ppm).

*CMA dishmachine has been removed fram this facility.

Sanitizing food and non-food contact surfaces:

- Wiping cloth contained in a bucket filled with approved quaternary ammonium Cynamic sanitizer at a
concentration of more than 500 ppm. Inspector verified concentration using a quaternary test kit during
inspection, During inspection, general manager remixed wiping cloth sanitizing solution to 200ppm (see
noted violation 4-501.114).

|*:Cotrect by |-Initial. "

andard ¢ operatmg procedures (SSOPS) Theie itams ar

6-501.12 |(REPEAT) Observed: Basement floor under rack contamlng soda syrup is solled with syrup-llke debris. 03/27/23 S@
(A) Required: Physical facilities shall be cleaned as often as necessary to keep them clean.

4-302.12 |Observed: No food thermometer is provided for checking food temperatures 03/27/23 Sﬁ
(A) Required: Food temperature measuring devices shall be provided and readily accessible for use in

ensuring attainment and maintenance of food temperatures
COS: Inspector provided a food thermometer during inspection,

3-302.12 |[Observed: Container of salt does not have a label. 02/07/23 &6
Required: working containers holding food or food ingredients that are removed from their original packages |[COS
for use in the food establishment, such as cooking oils, flour, herbs, potate flakes, salt, spices, and sugar
shall be identified with the common name of the food.

CQO8S: Container of salt was properly labeled during inspecticn.

3-305.12(F)| Observed: Containers of powder cappuccino mix and containers of syrup flavoring stored under small 03/27/23 8@)
manual 3-compartment sink in drive-thru area.
Required: Food may not be stored under sewer lines that are not shielded to intercept potential drips.

EDUCATION PROVIDED OR COMMENTS

D|scussed pest control, c[eanlng non-food contact surfaces, manual warewashing procedure, employee illness reportlng, and calibration of
thermometers. Inspector dls?\ssed scheduling food safety class for employees.

Person in Charge /Title; ) Savannah Braddy- Manager | D@t
2/07/2023
~uman. Pradde ) Da/07/20

Inspector: U }[ Telephons No, | PHES No. | Follow-up: Oves LINo
Aﬁk@ Peanpl- Honass, Katelyn Pecaull o o o 17 oogs | 1682, 1821) Follow-up Date: 3/27/2023

MO 580-1814 (8-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY ~FILE COPY E6.37A




MISSOURI DEPARTMENT -~ HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONME. AL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

|PAGE 5 4 5

ESTABLISHMENT NAME ADDRESS CITY JZIP .
Barnes Mart #2 1004 W. St. Joseph Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.In°F FOOD PRODUCT/ LOCATION TEMP.in ° F
o Gede S S TR PR -PRIORITY. ITEMS SR ) L Cori‘(-}ctjby 1. initial-

B Reference . F'rlorlty |tems contrlbu!e dn‘ectly to:the ellminatlun preventmn of redustion fo af accepiable level hazards assnclated wuth foadbume lllness L {datey [l
IR ¢ |n]ury “fhese items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated, . ; : - SR N

" COREITEMS: S
itigs:or structurasJ Y gn. gen.'
are to be correctod by.the naxt regular ingpection or as:stated

Correct by | Initial -
(daie) | -

_ : pel
staridard oparatln_g procedures (SSOPs)." Thes

6-501.14  |Observed: Exhaustfans in restrooms and kitchen area are soiled with a heavy build-up of dust-like debrls. 03/27/23
Cooling exhaust covers in walk-in retail display cooler and beer cocler are soiled with a dust-like debris.
Required: Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source
of contamination by dust, dirt, and other materials.

4-601.11 Observed: Retail shelving throughout retall area is sciled with a build-up of dust-like debris. 03/27/23
(C) Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

EDUCATION PROVIDED OR COMMENTS

Inspector: Meianle Honas, Kalelm Pocat Telephone No. | PHES No.| Follow-up: [4lYes L. INo
' (573)547-6564 |1682, 1821| Follow-up Date: ‘3[2 Z£2“2;3

MG 580-1814 (9-13) IS TRIBUTION: WHITE — OWNER'S COPT GCANARY —FILE COPY E6.37A

Person in Chargs /Title: ﬁ@(mﬂ(ﬂﬁ &f(lddl L Savannah Braddy- Manager | P%® 02/07/2023




