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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 NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS,
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I}N’ ouT dN/OUT N/O N/A | Proper cooking, time and temperature

— N OUT N/O N/A | Proper reheating procedures for hot holding

INS QUT AN OUT NIO N/A Proper cooling time and temperatures
AN OUT /NS OUT N/O N/A | Proper hot helding temperatures
b o L [ oo ankl i SN OUT NIA Proper ¢old holding temperatures
/IN._OUT N/O Proper eatmg, taslmg, drinking or fobacco use AN OUT N/O N/A | Proper date marking and disposition
ANSOUT N/O No discharge from eyes, nose and mouth JIN OUT N/O.NFA | Time as a public health control (procedures /
(& records)
."[N JOUT N/O Hands clean and properly washed IN OUT ,_:[}J.‘ﬂ Consumer advisory provided for raw or
v Ny undercooked food

IN'  OUTAN/O No bare hand contact with ready-to-eat foods or e T

e approved alternate method properly followed ) [ [ i z
IN ,ﬁUT Adequate handwashing facilities supplied & IN OUT N/O@/’ Pasteurized foods used, prohibited foods not
. | accessible _ | offered

o) - 5 ks 2 ; < = [HS = i —
(IN“OUT Food obtained from approved source IN, OUT [ Food additives: approved and properly used
LN OUT NIO NIA Food received at proper temperature L elva) Toxic substances properly identified, stored and
lpzd } used

IN /OUF 3 Food in good condition, safe and unadulterated ~ e ] sedures

IN “OUT N/C.[NIA_ /| Required records available: shellstock tags, parasite IN OUT ,-'N,‘A | Compliance with approved Specialized Process

— destruction S and HACCP plan

TIN OUT,q N/A Food separated and protected i'lr']r;;(laitttig:]to the left of each item indicates that item’s status at the time of the

IN ,OUT __HN/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance

- - = - N/A = not applicable N/O = not observed
IN OUT Nro- 7 Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat ltem
i reconditioned, and unsafe food

uction uf pathoans chem]cals and ph smalobectsmto foods.

IN ouT | r : I 1 tensil Jcos TR
[l Pasteurized eggs used where required In-use utenslts: prm:ierl:.ur stored
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
[ v handled
g [ iperature Conlral Single-use/single-service articles: properly stored. used
[ Adequale equipment for lemperature contral | Gloves used |
[org Approved thawing methods used [T, Al and Vending -
Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly
(o & | designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
[l _strips used
«~ | Food properiy labeled; original container = | Nonfood-contact surfaces clean
[ Insects, rodents, and animals not present - Hot and cold water available; adequate pressure
(/ Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
and display [
Personal cleanliness: clean outer clothing, hair restraint, Sewage and wastewater properly disposed
| fingernails and jewelry et
v ey Wiping cloths: properly used and stored [Tt Toilet facilities: properly constructed, supplied, cleaned
N, Fruits and vegetables washed before use [Pt Garbage/refuse properly disposed; facilities maintained
/U770 T Physical facilities installed, maintained, and clean
Person in Charge /Title: { Date: | / _
— [112s/z 5~
Inspector: Telephone No. EPHS No. Follow-up: El Yes O No
1([/  41E7 Ly J(/f(fi.}b (/é A7 - bk 7 - / b}é (? Follow-up Date: 4

MO 5801814 {11-14 DISTRIBUTION: WHITE - GWNER'S COPY CANARY - FILE CDF’Y . E&.37
e ilegles [2fyfe s




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES ™EN. o [ PENT
FOOD ESTABLISHMENT INSPECTION REPORT :

ESTABL]S ENT NAME/ ADDRESS CI'I:Y ZIP, .y )
Ken [15Y/ Aot g0 | bSEud
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.
Ff‘. dc' [ ?& i
Frecaer /7
ChAil P S
etk fa Cosfsr Y6 "

50/ N e avl( S Dauie Lore bend  Cabsed  ss 7 ffaff,,', fo ot oy d
? Lol Zon & .«‘)1"\} cJ/.J( rll Y (v reedi

N

S ol

=

StV ged Cpift e [udf of  Greas Gheud cipy Gredle
[ /’Z:/i ¢ [ ’l,k// g /!4,/ # {I/(NI/’\? //![J Dy C

!/,_ Sof (e ;"i.’":);}"f 220t ,)f i ,-?wif /|,_ MSihy P ded A [.f Zs Lr Lo
/,-f"OIA/W L/gif‘za JAP lertnect ifevy (.Mrl‘f() f;;"dtu-d ,"I:(./.,.ﬂ‘ (& L S—r’p‘{/
2 -99Z.4( Covk " Job  Lidorineg Aol v cibroior
.{:r ';")//f /H.ﬂ’zm < e -’!:.»\,( £ !,f.
4—/1_}&'//“ Y2 c((',;.'z,i,ld_.; 2 1% (qf (7
4o Selila Dtiebs  Zindes wn) "argaad 3 bag Sk
Ef i # Al f, ccoer Grnd CaulteT Gire i :: be zad need Clee
3- 302 .u Foid 4. codic  shiced iicocrcclly Hid Seal-d up
H-Gof. ik Wellr Aehkind ( galtr o/ 05 A/r by -
Y. Gal i< Ol crd Grate puild wyp 9u Liglr A wd esinmat by I iy §
of Lol HE Llelk in canlee :o dirtke 2al Awr Sl ny sa Fes'l
o j72el} A J( Feh e { foav EXfrepmby I" Frefe — fied Hral = /f’zja
'EDUCATION PROVIDED OR COMMENTS
Person in Charge rr‘tre /A / Date: ///Zd//& =
R Dot E gy ol |, R~ O

MO SE0- 1814 (1114} 1

CANARY — FILE GOPY 7 )/ /4?_ ‘{, /?' I ’.2 /L/ /LTE\;T



