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Pasteurized foods used, prohibited foods not
offered
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES -

FOOD ESTABLISHMENT INSPECTION REPORT

ADDRESS: Ia~; E

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY1THE
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.

OWNER4-4— fl

~Joe. v,Iiat

of H

PURPOSE
LI Pre-opening

FAX:
P.H.PRIORITY: ~.H C M DL

ESTABLISHMENT TYPE
LI BAKERY LI C, STORE LI CATERER LI DELI GROCERY STORE LI INSTITUTION
LI RESTAURANT LI SCHOOL LI SENIOR CENTER LI TEMP. FOOD LI TAVERN LI MOBILE VENDORS

N’ Routine LI Follow-up LI Complaint LI Other

p.j.jij ~ I

FROZEN DESSERT I SEWAGE DISPOSAL I WATER SUPPLY
LIApproved LIDisapproved,~Not Applicable DC PUBLIC I’~€J COMMUNITY LI NON-COMMUNITY LI PRIVATE
License No, _____________ LI PRIVATE r Date Sampled —- Results

RISK FACTORS AND INTERVENTIONS

Demonstration of Knowled e

p

IN OU N/ct’

E Ioyee Health
IN OUT Management awareness; policy present
IN/ OUT Proper use of reporting, restriction and exclusion

Good H ionic Practices

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne illness or injurY.

ptiance Compliance
IN OUT - Person in charge present, demonstrates knowledge, IN OUT N/O’~,~~ Proper cooking, time and temperature

and performs duties

____________________________________ _________________________ IN OUT_N/O,kN44,< Proper_reheating_procedures_for_hot_holding
______________________________________________________________________ IN__OUT_N/d~wAc__PT~! cooling_time_and_temperatures
________________________________________ IN_OUT_N/O-~lJA<
______________________________________________________________________ IN__OUT \tl/A4__Proper cold_holding_temperatures

_________________________________________________ IN__OUT_Nb._NLAC.__Proper date_marking_and_disposition
IN OUT N/O\~~I Time as a public health control (procedures I

_______________________________ records)

Proper eating, tasting, drinking or tobacco use
IN OU1t~~jO.-~’ No discharge from eyes, nose and mouth

Potential Hazardous Foods

Preventi Contamination b Hands

Pro’er hot holdi • te •eratures

a
jftIJr

Hands clean and properly washed

No bare hand contact with ready-to-eat foods or
approved alternate method properly followed

IN cOtJj,./ Adequate handwashing facilities supplied &
accessible

Approved Source
Food obtained from approved source

[iN OUT(N~O’ N/A Food received at proper temperature

Food in good condition, safe and unadulterated
IN OUT N/O\N/,~,,J Required records available: shellstock tags, parasite

destruction

Consumer Adviso
IN OUT ~ Consumeradvisoryprovidedforrawor

undercooked food

‘IN OUT N/OlN/~1

Highly’SUsceptibla PoØUtations

Protectionfrom Contamination

Chemical
JS OUT I, N/A) Food additives: approved and properly used

OUT Toxic substances properly identified, stored and
used

Food separated and protected

IN ‘O~jIZ N/A Food-contact surfaces cleaned & sanitized

IN OUT~ Proper disposition of returned, previously served,
reconditioned, and unsafe food

Conformance with A roved-Procedures
IN OUT (NJ/A) Compliance with approved Specialized Process

and HACCP plan

-J
GOOD RETAIL PRACTICES

Good Retail Practices are • reventative measures to control the introduction of • .tho. - ns, chemicals, and • ical ob’: ts into foods,
Safe Food and Water I R r~ Pr er Use of Utensils

In-use utensils: •ro. -r stored

The letter to the left of each item indicates that item’s status at the time of the
inspection,

IN = in compliance OUT = not in compliance
N/A = not applicable N/O = not observed

COS = Corrected On Site R Repeat Item

Pasteurized eggs used where required
Water and ice from approved source

Food Tern rature Control
Adequate equipment for temperature control
Approved thawing methods used
Thermometers provided and accurate

Food Identification

Food properly labeled; original container

Utensils, equipment and linens: properly stored, dried.
handled
Single-use/single-service articles: properly stored, used
Gloves used properly _______________________

Prevention’of Food Contamination

Utensils, E Ui nt and Vend

Insects, rodents, and animals not present
Contamination prevented during food preparation, storage
and display
Personal cleanliness: clean outer clothing, hair restraint,
fingernails and eweiry
Wi.i • cloths: •ro’er used and stored

Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
strips used
Nonfood-contact surfaces clean

Fruits and veqetables washed before use

Ph ical Facilities

Person in har. - flit -

‘/r-~ ,ifl’
Ins’- t. -

_A I=~1fl’
MO 580-1814 111-14) -

Mv
‘i-ks’

Hot and cold water available; adequate pressure
Plumbing installed; proper backfiow devices

Sewage and wastewater properly disposed -

Toilet facilities: properly constructed, supplied, cleaned
Garbage/refuse properly disposed; facilities maintained
Physical facilities installed, maintained, and clean

Date:

~5?!~t~~I’193I Pb EPF-~S N~ ‘Follow-up: El—’ Yes
Ii (‘ Follow-U. Date:

CANARY FILEcOPY

LI No

OlsiRlauTloN: WHITE — OWNER’S cox,L,~ 5537 -



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

a-B-as 1O:~OA- $IHS

‘-a~rxo pIT2~~~opGE a0f 9
rHM~Tc~m~,t ADDRESSI?DL E. A\ clTY5uI~ z~s5bI)

FOOD €JbDUCT/LOCATION TEMP. FQ’OD PRODUCT/ LOCATION

f-\mh~ en4-~19- pvcW c~ aw 4(~ &ucfl1vzzcz1ee~,e. ~ ~ ~at
(Ic~s O~m4-[Thn.mjcIk mitt (n~4er

\I&$btc CEnIerS&4
~~~*A\osk_ ucdc’r &~IO

Code._) PRIORITY ITEMS Correct’b9 Initial
Reference Prioiityitems contnbule directly to the elimination. frevention or reduclion.to an acceptable level, hazards associated with foodbome Illness (date)

orin~ury. Those items MUST RECEl~E:IMMEbIATE ACTION withln.72 hoursor as stated.

~‘-v~, jg ~4os +ft~ flY2s( in- ~ V Cc. C.4~Lrflfl t3YeoJcsr Or) Th~z Y cvi ,~A-IO-as ,a
~IIinibinoi of ‘44IQ 3va± SinE.

+~. I I Cfl~~o ~~~ S ith ~nk ii p1Aun9w~ vjt I
-~-~12cI 1 (Z~ flP tYni~Jnes on k~nvd ~n pfrflt4r~ LLkrj2.

ftocüv no on b~-vw i-a~,jc_c~~~’iiow ~ose-i_&AI,fl4-PY~ ~~ ~E. (Nr& ev~Y4mg ~vp~

%Vi1ii(~W~: h~~b~~iW In p~nr~ awvad~i~.

IL44~ WA) (~ -ThPvuqh &fle4~49c4—) çj~r~ frA iJthix~ Wri-h pvZZWCP
~ bo~d i~ ~Ip~ h~s~i hz&D~ j (

~YiDl.IuA~ (t5~’O7a,tfl2hm 10)1 )1C-k tpnflne 41 4I~’ ~ 10t4*-W. I
Câde CORE ITEMS Correct by Initial

Reference Core Items relate to general sanitation, operational controls, facilities or structures,equipment design, general maInten~nce or sanitation (date)
standard oeeratln9 procedures (SSOPs). These items are to be correötedibg the next ‘eqular Inspection or as stated.

)i.I!~)1~19a44th~n by firing! in mcn~PI~ de~ri½rr~pd.

t,-~ It-I (Ms: din- +n nipns kk-~ (~npE,n’F iiGUtl 5rfl~ CtDS~, Ø( JI~
I~ I

7’2fl4j1 C~s~ exk~çf 41V)5 in 127119 kRs i1Dtdrawin.~ajras *w~ja~E1E 1
in C12hpys.

5-~OI, 19 Obs~ no Covere4 traSh Can en tOO)n6n 3 /<k.

5~Ot.ii~~fljs UwtSict, orvuna cirease Yec9 DIc--GWp~5e on-Me -r
SL~7LLn~ ~ ~‘°ft~~ ~ Ph-.

[~7I~9jjJL c4-~’ both th nskrcs mis 5mm -The.r c-f
J roan p/u545.

tc5t~14I Qb~ 5rr7dayw DYPD.- WiHm two /ornphWes in-lug
sid,’~o nn ~fl1wr .5/~~ ~cM~f boy.

3 . cli
EDUCATIONIPROVIDEO.OR:COMMENTS. - - --

Q~lJñA LAI ~AU11MJ IQvvii6~x ~ ii h&L~4~U~d ftC
, wn ni V ~ ( Arc) ‘T~ni -h/i nJj. ThWvthl ~~or~VO+~nrpnth.

I Date:Personi(C~g~: ~ ,*,~
-Th

~~ k~ephoneflo. EPHS No. -e’ Follow-up: tIC. Yes CI No7- I,YfC1,, / I bfr5 I Follow-up Date.(
OI5TRIBUT’ON WHITE OWNERS COPY CANARY — FILE COPY

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

~-3-aS JO!~OI- lI’JS~
i-ao-aS ir%p

PAGE 3 of

EPttBLISHMENT AME

~oun-k&,tmo~yt ADDRE7S~q B K’1 ~ CITYSI

FOOD PR9DUCT/LOCATION TEMP. OOD PRODUCT! LOCATION TEMP.

iImhie&Rmp IflR2tLuukm I’
irni~ent +eow JCC y) Ibw

Code PRIORITY ITEMS Correct bS’ - Initial
Reference Priority items contribute directlylo the ellmination,,prevenhlon or reduction to an acceptable.Ievel, hazards associated with oodbome illness (date)

eseltems MUST RECEIVE IMMEDiATE ACTION wIthin 72 hours or as stated

4./j/4tt~jry rr,urf~inps QtIYt~J orI’-tflP ifl’670Lp. ç~ic ~io-~s ,ifr
ó-%U41 c)bs: i~wh mtz€~ vc~e1tkPr in IYLPJZ* LWt1c In rveIrer I

ci ct. cvm?n~p roeas w~eve- S
ne%~ ~*flt~ I) kc JIYIX1%S frqe~&~r 1e chg~.4~$ - -

s—i Li

kiiit,cUns~ ice- on boxes ~t r±tnIet~Ivii5CLbt9rWAff7c4nc~. -—

-Kne4-ansin_Lcflflcin_&pere.-dZ~~
I, HE

i-a~,I~ .Lts: buck ci- mouse 4ccwt aion5 na≠-lihwesfr £0021 Iw~Li-ç~t / -

-11) IA}(RJfiW~II1 iYPPflV4
/EEi-jaiJL(p)ubs: mo)ct iik~p ‘~*.LbStCsJTC On5he1uin~ in mi )LCCOIC< ~ipF -

C\V1~I n mei2 rj~se5 0u* ~n~ ~r— I - —

LI

1-&d. I I 1)405 r ctw Ch dun cLbc-,u~ hcinlp.xnosl e~ CWA3C15rs at -y
Code CORE ITEMS Correct by initial

Reference Core items relate to general sanitation. Operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating frocedures (SSOPs). Those Items are tote corrected by the next regular.lnspectlon or as stated.

o-~c’O~,)t)vA2s: awr-b Pcd~~icti ctwn~4erarea QftYclRc~ctwrSQn7e~-Y 2 1t
3icb~, OçQQQS~4e. £~W’0—RE. ctvtvs LOMefl t~c-tr~( tw of? I -i_
‘icM~ 5(I±& not t’;9h1-4-i,-Hna orflD~ 5FfLL&z3ct/3hFt-~4 anuci&___ -—

. lAcrhvan)e.

~-WI,IM4) L.t3~ c~t bc~se (VWS kt~w-t CLeJDtf3 &thz~~tP
S17wft5e- YU~m ctrea. — - —

~UI,iL4~S; RinD 2v’z-lc cL,YtM Uh+li CIeJfl 5~
I LI

9~9RlI U49-512?Se Q4-QMIt rrLL4>gnJ~. ctno( wcw aj-v-2~nd
n92a~’~ ~taLs~jJ

r~5O).(I (Z5~ it cI~€~ct+1i~~’ YIWGntLI)JCP) ~‘~NY”~ aA-~~~ /
IeA++befl- ~S Cc LOho~g in *4~~ ul’~~ ItD4! pi~ ~~en~ -i-~’ ~vn&r ~eie ~

ior~e~e~ In J:’~c ~U1 I
DEQ OR_COMMENTS. ‘-‘ - E~fATr~ ~ ~

~~5Ac5rt~intu
~w~-r~~ ~r H ~ c~C‘——I ~._&. t~_—~

Person~hari~v ~ A~ Date: I-3D~d5
.~≠r5ii ~(~-mco EEVi-is Ii bT~?~71~x~ EPHSjI~~ I Follow-up: S,. Yes fl NoI Follow-up Date:

MotOO-1814 (11.14) opsTrnEuTIoN WHITE — OWNERS copy CANARY — FILE copy E5.37A



~ MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
~ BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
h

i-3-aS iO:aQ,q- IHISA
I TIMEOUTj-ao~as~r~y00 ~m

ELFOfQ I

ABLISHMENT NAME ADDRESS CITY ZI

t!~Anh1A mart iao’-i E. NW\i B~ S2tJZffl ~265~Q
FOOD.9~ODUCTILOCATION TEMP. ‘ FOOD PRODUCTI LOCATION

rnrkrkxas mPofthcflat t’4LY
frtunci%k’Qk ‘-I-. ii

Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly toihe elimination, prevention or jeductionto an acceptable level, hazards associated with foodborne illness (dale)

! or injury. These Items MUST RECEIVEIMMEDIATE ACTION withinT2 hours eras stated.

+-flUI fDhS bKTE H i+ie HflcWns COmThD)PIOV IA i-n- pn~ or~-in-~ m
k-n rrn e*c, I n ~rn roc~e newt t>hnep+ C~oñ+. r±cflr. V~L4

— . I I II,

i-a~ati c)ns~-rvcuAS In -f-lip rnc’qt k’t515xfl WI-ni (-rOLSCec* i
•~% PD fr?tLn ccu~es, Q1—~
. -‘ . C, I I

~9-(d~,lIi~9JV1s~tofl1 ¶Uirtir)e~S In h7bWtWMPj-)flJY)912J-I1Yfyfn, I
S__— tU-t eai ~nñpnt- nncAs CLQQnv~1 hc?±L~~-c
— UI
~U4v5 h2nykzprin [neat k1~’75Yn Whey~hrfleffrC~uugsonarc4
~ ~ek~ +hQJn LuD UncUnsf hs dJv4TA fln-rw~ ?2)1DI ft) ~ I

Itkmili fliH tn Pifl’ insirAo hi’s IflQL’mi.
~—, — I I
Hd)i.)Ii~ Dbs~ Wnnct~n krm4-etxA*Piw,v- hicdc Est~r~ kni+is ~

+hi~csvsflwkvhi4ed as a lcv~W In~ndc I.ins ‘tUvl-u. ‘J’~ I
I I-) j

~Vfl~ b~_r,__cv-b_I-b-tx~4-__nU&2u~_C .

Code CORE ITEMS Correct by Initial
Reference Core items relate to general sanitation, operational controls, lacilitles or structures, equipment design, general meinlen!nce or sanitation (dale)

standard opelaling proceduies (SSOPs). These items are to be corrected-by the next regular Inspectien or as stated.

to-Will Uhs~ H00v IAWtIfl WIAC 0-I- YYWCtUfl) Ca) Ptnnl CZs)ii>~ 4-P-~ d/
IAflS ctvnpn.C\ im~rn 1-n/n o,’tr≤icW~ a —— /

ii 4.J

~nJ,Jjqu~s:~erJian,caJ vr~nm n,act~ c4vinrjpianpo( anM,~1, ~
. CEohyfsca4~yYtp

p~O~I?[~ Ub~ HO-ILL/i “~VJ itS (>17 i-len- in WPW-UCQ LCD/es—. plc EE EE DEE
. -~ (.1 I - ———-1—-

W03,Ia t)bs:+hemi,5n-w~rrs ti -ftad ct.-’-; erenrO.rcc~s ~f j_ j_
-t1~ s\v-yr ~o’F c~c\(PP/i’L~ L~O-1--~-11 cT-Q’niJienl-cUy4entI) e’i: ~i_

p”frflh~eflfcZL1y v~ 4-k,cnQhornederrriuicw r~ad,n,i?I~t” I
>-i

D-501,JI UO5~ hock Corner-ovpnxt-urv area LxnA +Ueihv2Q I€OkAJ~I

~ si

b-3~E hUn~ hand~vik:ifl Pptttuco ona ¶S(r5ln rLmn.n,jt , I
o-~5OI,I3( \)vbs:c~QnIs UplOPY 1W <S1’iPJnnio ii9 S1vrctc~e~ Qypji. - —I---- 41f

ED UCATION PROVIDED OR! COMM ENT-S

Person in Charge /Titlt fi ii, Cf Date:
—,. ~j/&4i~ . .~. —

ji~3ctor:~~~ ~ EPHS r1I0s Foiiow:upDate)~ Yes U No
I ttI~U I It...; WHITE — OWNERS CDPY CANARY — PILE COPY E6STAM&580’I 814 111-14) (1
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PAGE 5 of 9

CORE ITEMS
Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation
standard o. ra - . rocedures SSOPs . Those Items are to be corrected b the next - ‘ular Ins ‘action or as stated.

11

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

EjTABLISHMENT NAME

L04knl-ivi’flavt

~-3-~~’ ID~3O~—

ADDRESS — CITY.-... ZIP

_____ ~_1-hw~i aa
FOOD PRODUCT/LOCATION TEMP. / FOOD PRODUCT/ LOCATION

I I ISA

TEMP.

Code PRIORITY ITEMS
Reference Priority ttems contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodbome illness

ror in’ . These-Items MUST RECEIVE IMMEDIATE-ACTION within 72 hours or as stated.

Correct by
(dale)

Dhs G~sfli 5 on ~h?1~~em 04 Ccotg,’s ) 43 rnp~C-( I.

~+4OIiiPl ctF-,~ Weezer mc~-kcRs A sus~ ShpAAiP~ Wi-H-i CAJ2±M2

t-2D2.ilIDbs~ ri-~44nh1~ . no rx-nrtt I n (n~-fjci S-4-’ec’zer IA.2i-Hn
DILZQS ~ib -h~nnyda cMv~.G .n r~’cx.

L~4d 1w.

riohws 1O~Jiivia nnl unlpynoqThIrQmclrtl)nes.. C)

~Qbs: I19551dL2 Of m\c+vtocu~ r3nny aact rQma dAV4-u &-~

1.4~t2DI,IjLjUn5 cWnino~~ 5204

(IW~s’-hveai1 ‘SiFhnp (mi-tm’ in hQcksfm’naP wwn-QAL1

LjryJ,j, In: h’rnc’jm ~ce on -How_wmPs/~r tor5.

W~Uh~ dc’)mpjs rn—~--l--foor Of- ire. (tWIT) (nnhk:~r) tYPP7cr.

haQS n4- IC, 2thwd O)1-W]r 14i5)y in liflik in t7ECZPr~7.

Person inChar~et/T~:~_.._ ~~4( ,44t,,..- . . Date: ‘—~~c2 ~‘a ~
-%‘ 9’~~3.1

I Telephone No.fl#icf~bywD E~PhS~jI In- —51UbX1tA-~
DISTRIBuTION WHITE — OWNERS copy - CANARY — FILE copy

I r.u’a,I. ~~tl-’ k’ .

MO 500-1814(11 14),’



Code
Reference

1~~

JøiTA7S€irsa1HreflTötraflZaWE~]flrMflF7

I _______________________________________________________________

Person in C1f rge
1-Th

( inseector..

EDUCATIONPROVIDED;OR COMMENTS

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(jJ~”~ BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

~-3-3S IW3O,q-W,IS~

E~TABLISHMENT NAME ADDRESS

tMuflIm4TflGtr+ L90’+ E Hw’j ~Q
FOQØ PRODUCT/LOCATION TEMP.

Arnbn~nI- iun(L) flu ik.Cwjpy

i-€v-aS Tr~%D TIMEOWQ

PAGE lDof 9

5GL1Q1-n
FOOD PRODUCT! LOCATION

‘I

ZIP

(oS5W)
TEMP.

Code PRIORITY ITEMS
Reference Priority iterns.conlribute dlrecuy to the elimination, prevenllon or reduction to an acceptable level, hazards associated with foodbome illness

or in’ . These Items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS
Core Items relateto general ssnllation. operational controls, facilllies or slructures, equipment design, general mainlenance or sanllation
slandard o.eralin. • .cedures SSOPs. These Items are to be correctedb the next re, War ins- ctlon or as stated.

SfcfanIic~ jn-i-arcornero *sn

1r~Y3i)

i,es±unfl

E’±n eDr

Correclby Initial
(date)

Touch’

bs: IELQJ7flS 1,1 an2~fl tYH7J WPf~ ton lit n ty~zer3 I ‘9

cts; 5

(k’ Ob~’ 01) -IInVYS in knrk_fl51n11 (flI+t? t7LpJon5.

0* - ‘~‘rciyp~n cxn

S) Otis nn or c-Illon ana -1-b ennc’fl-i e?’cr /1C~—1- reafw-tq

n~u in mi i≤r,

(?j~~, di @!L( +herrn ,-ynlpjers cncl H t or- reolare_

‘rr’)O~ -F cxn5 ~n cni lLcw~ercZjvtq, mO~ct IikThbvtStatC~ an re4jj~
- ii’ inrv-s.

Telephone No,
‘JThi ~5It-b

DISTRIBUTION: WHITE — OWNER’S COPY

EPHS 0: 0lOb
CANARY FILE COPY

Date

Follow-up: U Yes D No
Follow-up Date{’

MO 580-1814 (11-141 ()



Code . CORE ITEMS
Reference Core Items relate to general sanitation, operational controls, facilIties or structures, equipment design, general maintenance or sanitation

standard o.eratln, • .cecjures SSOPs These Items are.to be corrected b the next re, ular ins- ction or as stated.

~fl]RHJ Ubs~ hcneu 0 hairr-cen 4c~ rn ~ A ~ ri>’

I-)

HA .~.. i)~Qpsinr, ?I,149d9J24-1S
tic-)

~

iin1t1~Iw

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
~ BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

ADDRESS

I?VL)

~-3-’~6. )O~3Ocr IIHSA
I—ao-~s 1JZ)1o1

~OEQ

IL~Hw ~
ESJABLISHMEN NAME

LAThnjnA mayq __ ___________

F000J?AODUCTILOCATION TEMP. JFOOD PRODUCTI LOCATION TEMP.

(Wlkwn m~cjA rose

CI~

Code PRIORITY ITEMS
Reference Priority Items contribute dIrectly to the elimination, prevention or reduction to an acceptable level, hazards associated with ioodbome Illness

or in u .These Items MUST RECEIVE IMMEDIATE ACTION wIthin 72 hours or as stated.

S.

Correct by Initial
(date)

LIPa~’ averiewaa~asrsaaanvear~r

‘-A

I
I
I

L’)5’ rlrYiQucornb Wbt~ne !YLQO±SMC

LI.)
~~LJy.1tcIIv,{r)z’ WiOir’ll~ (iOf*S IniMo QCYt5S S’Thk na),, 5f9)’fl7p~~,.-

lrrJJ-LiI lU-is ,jAfl’VQY/fl flint ~imnn (ni-Hi a d idu 0r4-nfl.

I

ks: rWfrn9k r~n ft* un ‘iJe: )fl 1YL~a~trU2Tdn.
J I

EDUCATION IPROVIDED,OR~COMMENTS

V.

a

Telephone No.
lM~I/~1-~ y)~,

~rson in Charg~,/Tit~t, ____________________

MO 580.1814111.14) DISTRIBuTION: WHITE — OWNCR5 COPY CANARY — FILE COPY E6.37A

H3-d5
Follow-up: ‘CL Yes LI
Follow-u. Date{

No



I
Co8e CORE ITEMS Correct by Initial

Reference Core items relate to general sanitatiort, operational controls, facilities or structures, equipment design, general-maintenance or sanitation (date)
- standard o.eratin’ •rocedures SSOPs These items are to be corrected b the next War ins’ ‘ctlon or as stated.

i,— c’f- Ochhs UraCrtbWS~flmeatrD2n’n
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