l

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

TIME IN 3:30 pm

TIME OUT 4:30 pm

DATE
06/08/2020

2

PAGE 1 of

BASED ON AN INSPEGTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHIGH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, CR SUCH SHORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

WITH ANY TIME LIMITS FOR GORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER. PERSON IN CHARGE:
The Frohna Recreatlonal Club Feod Stand | The Frohna Recreational Club Wayne Meyer
ADDRESS: R E BER: | COUNTY:
6441-6699 Main Street ESTABLISHMENT NUMBER Perry - 157
CITY/IZIP: PHONE: FAX:
Frohna, MO 63748 573.768-0137 PH PRIORITY: [_JH [lijm (v

EETABLISAMENT TYPE

H BAKERY C. STORE CATERER DEL| GROCERY STORE INSTITUTION CIMOBILE VENDORS

M| RESTAURANT SCHOOL SENICR CENTER SUMMER F.P. TAVERN TEMP.FOOD
PURPOSE

M Pre-opening [ Routne [ Foliow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved [®@] Not Applicable PUBLIC COMMUNITY [ NON-COMMUNITY [ PRIVATE

License No. = PRIVATE RPate Sampled Resulis

Risk factors are food preparation practices and employee behavicrs most communly reported to the Centers for Disease Control and Frevention as contributing factors In
foodborne illness cutbroaks, )

Public heaith Interventions are control measyres to pravent foodborne lliness or Injury,
Compllance D&moastration ot Kiowledgei | o5 | R| Compliance Potentially Haza R
Person in charge present, demonstrates knuwledge. Proper cooking, time and temperatura
J[Kj E@E and performs dutles IN-ouT m NiA
B = Employes Healtn s i vz IN_oUT [iyO] N/a| Proper rehealing proceduras for hot holding
..... Management awarsnass; policy prasent IN OUT N/A | Proper coollng time and temperatures
Proper use of reperting, restriction and exclusion IN _OUT i _N/al Proper hot holding temperatures
‘ s 4. Hygienic Practices T ouT o NIAT Preper cold holding temperatures
| ol roper eafing, tasting, drinking or tobacco use out 1 afd nal Proper date marking and disposition
No discharge from eyes, nose and meuth e Time as a public health control (procedures /
[¥1 our nio IN oUT NC [NA] [ocarsy
- : ] ] ety i ]
| Hands clean and properly washed i Consumer advisory pmvided fcr Taw or
m OuT NO IN ouT undercuoked foad
[{1 outr NO No bare hand centact with ready-to-gat foods of =
approved allernate method properly fellowed i 1
ouT Aderuate handwashing facilitios supplizd & Fasteurized foods used, prohibited foods not
m accessible ) N OUT NC i@ _WE offered
g : 7 Bpproved Soures L
| _{ OuT Fcod obtalned from approved source IN OUT [W/AI Food additives: approved and properly used
i‘]‘z} OUT N/O Nial Food received at proper lemperature m; ouT Toxic substances properly identified, stored and
- ok usad
| OUT Food In goed condition, safe and unadulterated : 1o WithPA DD ‘Proceduresiis
Required records available: shellstock tags, parasite Compl!ance wnh app ved Spemallzed Process
[@ OUT N N/A destrucilon _ IN OUT m and HACCF plan
'Food separated and prntecfed The letter to the left of each item indicates that item's status at the time of the
e inspacticn.
Food-contact surfaces cleansd & sanitized IN = in compliance OUT = notin compllance
Proper dlgposition of returnad, previously served, N/A = net applicable N/Q = not obeerved
reéondlﬂoned and unsafe focd COS=Corracted On Site Re=Repeat em

; 3 o ﬁi’ﬁ“ Figeoh Ut nsils
L Pastaurized eggs used where required . n-uso utensils; propeny siored
7 Water and lce from approved source 7 Henslls, equipment and linens: property stored, dried,
M handled
‘éﬁl’é"ﬁﬂﬂ‘é‘r’n& érgtire Control "7 [ Single-use/single-service articles; properly stored, used
1 Adequate eqmpmant for temperature control Lo Gloves used properl
VAN Approved thawing methods used s RIS Equipment andiveridi i
Thermometers pravided and accurate Food and nehfood-contact surfaces cleanable, propeﬂy
(A [
- designed, consirusted, and used
Woarewashing facilitios: installed, malntained, used; test
L3 strips used
Lat. ! L
Lol d Insects redents, and animals not presem ¥4 {Hot and cold water avallable adequats pressure
=77 Cogl;imlnamn prevented durlng food preparation, storage i Pluming Installed; proper backflow devices
- and display
7 Personail cleacr;linessl: clean outer clothing, hair restraint, W Sewage and wastewater propery dlsposed
- fingernails and jewelry
Ll Wiping cloths; properly used and stored 4 Tollel facllitias; propedy constructed, supplied, cleaned
T -p.
[va Fruits and vegetables washed before use ra Garbagefrefuse properly disposed; facilities maintained
Fam - Physical facilities installed, maintained, and clean

Person in Chirifﬂﬂ"

=N

Wayne Meyer

Dale: 06/08/2020

MO 580-1614 (8-12)

Inspector; ': :

/

I{«Aelanie Zernicke

- ————
DISTRIBUTION: WHITE - OWNER'S COPY

Telephone No,

573-547-6564)1682

EPHS No. | Follow-up: Cyes

Follow-up Date: N/a

& No

TANARY ~ FILE COPY

EG,37
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ESTABLISHMENT NAME - ADDRESS - CITY f2IP
The Frohna Recreational Club Food Stand G441-6699 Main Strest Frohna, MO 63748
FOOD PRODUCT/LOCATION TEMP. In°F FOOD PRODUCT/ LOCATION TEMP.In*F
General Eiectric cogler / freezer 40,0/6.0
White Frigidaire chest freezer 5.0
Front white Frigidaire ccoler / freezer 538.07-5.0

Water for facllity is supphed by the AItenburg!Frohna Wastewater Treatment Facmty Strictland Engmeenng,
LG is the company that oversees the Altenburg/Frehna Wastewater Treatment Facility stated that this food
stand does not require a grease trap to be connected to the city sewer system due to it being a pre-exisitng
facility; inspector received an email from Brian W, Strictland, Professional Engineer with Strictland

Engineering, LC.

: 1géﬁé’h‘der ‘opérating .
4-501.11  |Observation: Manual 3-compartment sink is missing sink plugs. 06/12/20
(B) Reguired: Equipment components such as doors, seals, hinges, fastenars, and kick plates shall be kept NET L
intact, tight, and adjusted in accerdance with manufacturer's specifications.
(5;02-15 Observation: Kitchen door has gaps around sides of door frame, 06/12/20

Reguired: Outar openings of a food establishment shall be protected against the entry of insects and redents NQ:E .
by solid, self-closing, tight-fitting doors.

%\QRL- Nexh- Q@m—w\«& T nspeakion 777
B "+ EDUCATICN PROVIDED OR CONMENTS

Inspectcr discussed cleaning and maintenance of food and non-food contact surfaces, standard operating procedures employee
illnessinygiens, and best retail practices to prevent the spread of COVID-19. This facility is approved to open, next inspection will be routine.

FPerson in Charga /Title; Wayne Meyer Date: 06/08/2020

inspector: : : Telephane No, | EPHS No.| Follow-up: [TYes ETNo
%Z,/ Melanie Zernicke 573-547.6564]1682 | Follow-up Date; Nja

MO B3t 1814 (9- 13) DISTRIBUTION: WHITE —~ OWNER'S COPY CANARY —FILE COPY

EG.I7A




