MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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[EASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW |DENTIFY 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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Risk factors are food preparation practices and employes behaviors mist commanly reported to the Centers for Disease Cantrol and Prevention as contributing factors In
foodborne iliness outbreaks. Public health intsrventions are conirol measures to preven! foodbome illness or inj

_Gompliancs cos [ R| Gompliance | cos | R
(N /oUT IN OUT NIA | Proper caoking, time and temperature
and performs duties %
-y IN OUT N/A | Proper rehesting procedures for hot holding
ouT Managemenlt paolicy present IN OUT NiA | Proper cooling time and temperatures
{IN OUT P use of reporiing, restriction and exclusion IN_OUT N/A | Proper nol holding lempérat
A N/ OUT N/A | Proper cold holding lemparalures
glg ouUT NIO Proper eafing, tasting, drinking or iobacco usa QUT N/O_MIA | Proper date marking and disposition
ouT NIO No discharge fram eyes, nose and mouth IN OUT N/ Ni Time as a public health control {procedures /
i recards
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Good Retail Praciices are preventaiive measures to contral the introduction of pathogens, chemicals, and physical objects into foods.
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