MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATICNS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, CR SUCH SHCRTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FCR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESIABLISHMENT NAME e CWNER: ‘ / PERSON IN CHAB.GE

S yERE 4747 ‘;'\‘ At D AL :-- P ,l'fa' e
ADDRESS:, -/ COUNTY: < - =

! (o prTE ey,

GRS o mtresedy G5 PRI We T BRos P.H. PRIORITY : HOMOL
ESTABLISHVENT TVFE ' Ei

O BAKERY O c.sTORE [0 CATERER O DEU O GROCERY STORE ] INSTITUTION

O RESTAURANT [@ scHooL O SENIORCENTER O TEMP.FOOD [0 TAVERN [] MOBILE VENDORS
FURPOSE o

[ Pre-opening ‘. Routine [0 Follow-up O Complaint [0 Other

FROZEN DESSERT
OApproved CdDisapproved [ Not Applicable
License No.

B PUBLIC
O PRIVATE

foodborne illness outbreaks. Public health i

terventions are c

SEWAGE DISPOSAL

WATER SUPPLY
O COMMUNITY

O Ipouoeaisl /|
sm;smdwa; A
SE WAL

in} esenbg

Risk factors are food preparation practices and employee behaviors most commonly reported te the Centers for Disease Control and Prevention as contributing factors in
res to prevent foodborne illness or inju
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