
‘S

ClT~/Zl~:%
~AA iP_r’ri

PL~P0SE
N Pro-opening D Routine D Follow-up D Complaint Q Other

Preventi Contamination b Hands
Hands clean and properly washedIN OUT-’N/O

INI OUT N/O No bare hand contact with ready-to-eat foods or
- approved alternate method properly followed

IN OUT) Adequate handwashing facilities supplied &
accessible

Person in Charge/Title:
—~ (1a’&&i~ ~1t~(

WATER SUPPLY
>1. COMMUNITY

t\-lt~v~5 j~f3O~ )2~45p
4-1b—2~ ~ TIME’IN’tu~ t’I A TIME OUT

ja.iu’p
I PAGE~ ofb

Nonfood-contact surfaces clean
Ph ical Facilities

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

Sewage and wastewater properly disposed

Toilet facilities: properly constructed, supplied, cleaned
Gar. - .e/refuse •ro. :r dis.osed’ facilities maintained
Ph ical facilities installed, maintained, and clean

?q,~ n ~ NoQ1~ThP€ Ofl
E6.37

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

EffI’ABLISHMENT NAME:

I Ift)5tp%’ J}Oflui-s

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 MAYBE 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.

OWNER: jvrq r~1I’ CH~Q~~•

-,~-
PH. PRIORITY: C HT~, M C L

E~TABLISHMENT TYPE
13 BAKERY C C. STORE U CATERER C DELI C GROCERY STORE C INSTITUTION

‘C RESTAURANT C SCHOOL C SENIOR CENTER C TEMP. FOOD • TAVERN C MOBILE VENDORS

FROZEN DESSERT SEWAGE DISPOSAL
flAppróved DDisapproved jNot Applicable )~j- PUBLIC
License No. ___________ C PRIVATE

RISK FACTORS AND INTERVENTIONS

Demonstration of Knowled e

C NON-COMMUNITY
Date Sampled

Employee Health

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.
Cenptarice Compflance
IN oiJ3,) Person in charge present, demonstrates knowledge,

and performs duties

IN OUT Management awareness; policy present
INI OUT Proper use of reporting, restriction and exclusion

o PRIVATE
Results

IN OUT N/O N/A

Good H ionic Practices
IN) OUT N/O Proper eating, tasting, drinking or tobacco use
IN OUT(N/9,) No discharge from eyes, nose and mouth

Potential Hazardous Foods
Proper cooking, time and temperature

IN OUT N/A

IN OUT N/OcN/A’ Proper reheating procedures for hot holding
IN O.UJ(N/O’)J/A Proper cooling time and temperatures

iN (OUP~N/ØLN/A Proper hot holding temperatures
Proper cold_holding_temperatures

‘IN OUT N/O N/A Proper date marking and disposition
IN OUT N/O ‘~~/f~) Time as a public health control (procedures /

_____________ records) ______________

IN OUT

Approved Source

Consumer Adviso
Consumer advisory provided for raw or
undercooked food

Highly Susceptible PopulatIons

IN OUT — Food obtained from approved source
IN OUTsN/O~ N/A Food received at proper temperature

IN ~OUT—’ —— Food in good condition, safe and unadulterated
IN OUT NiO,,~~I Required records available: shellstock tags, parasite

destruction

IN~OUTJ N/A
Protection from Contamination

Fcod separated and protected

IN OUT N/O N/A) Pasteurized foods used, prohibited foods not
offered

IN OUT_ (N/A) Food additives: approved and properly used
IN wOtJj) Toxic substances properly identified, stored and

used

IN ~OUTJN/O

Chemical

IN OUT

Food-contact surfaces cleaned & sanitized

Proper disposition of returned, previously served,
reconditioned, and unsafe fcod

_-_, Conformance with A roved Procedures
Compliance with approved Specialized Process
and HACCP ‘Ian

Pasteurized eggs used where required
Water and ice from approved source

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 -

GOOD RETAIL PRACTICES
Good Retail Practices are • reventative measures to control the introduction of • .t •. ns, chemicals, and • h ical ob’ects into foods,

Safe Food and Water er Use of Utensils

Food Thm rature Control

.4

Adequate equipment for temperature control
Approved thawing methods used
Thermometers provided and accurate

Food Identification

Food properly labeled; original container ________________

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

PreventIon of Food Contäiiiiñätlth

Utensils E u’ mont and Vendi

Insects, rodents, and animals not present
Contamination prevented during food preparation, storage
and display
Personal cleanliness: clean outer clothing, hair restraint,
fingernails and jewelry
Wiping cloths: properly used and stored
Fruits and vegetables washed before use

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

MO 500-1814 (1 l’l4~}

Telephone No.
Th-~4lcJ~ XIOh

OI5TRIOuTION: WHITE — OWNERS copy

- Date:

EPHS No, Follow-up:
I Ibf3 Follow-u. Date:

CANARY



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(jfl.’\ BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

0r2fl nOt?,4

L’I’~ I as TIME IN I TIME OUTI I LuIt’p
PAGE 2lof II)

1fl~W’-~rcaytnm c2O5~1C’~%tk*bV

FOOD PRODUCT/LOCATION TEMP. - FOOD PRODUCT/ LOCATION TEMP.

YtVI~ rnml~r

Code PRIORITY ITEMS
Reference Priority Items contribute directly to the elimination, prevention 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.

1W?

Correct by
(date)

?,-bVIjh,

sbi-is jt-)

Code
Reference

fr<Rnn-W1r. YCmo. ‘ Li
i-iiPWct~.c€~

ro~oc$~jo~ D11Y&. 0)9 -1z3f) Of
LcItz4oenAo cheese 5u~tws in Keçu7i~ry~ veJ-hc~ __

Qfl≤X’#hVlTh,flQAAnnA _________________________

CORE ITEMS
Core items rejete to general sanitation. opera~o .1 controls, facilities or structures, equipment design, general maintenance or sanitation
sta - - U . rocedures OPs , These Items are to be corrected I, the next re • ular Ins. ctlon or as stated.

Correct by
(date)

Initial

fl Icluino b’nlvn othooc o*

•I~ I IL?’ %- N—

EDUCATION IRROVIDEO OR1COMM ENT

lnspeôtor:

— l~o 5S0-1E14 (11.141
‘on

C!

a’

R3HS~E

Mirc ivy0 VUs-nhjrW IYtAJIJAU?Y L~fl- —rntrc’ I(XACUA 1
Person in Charge /Title’ Li ‘

—m (‘ tUud. ‘hOld
PHS No: Follow-up: )IZJ. Yes U NoTelephone No E ~ t2L~’ I F.ll•w-up Date:

V

oIsTRIeunoN WHITE OWNERS copy CANARy FILE copy



E!!~1i’ .s: roor
Code

Reference

TIME.IN —TIME-OUT.

PAGE~ of

- alA fly ~

s , wmnr’z~ CA~z’~’-z~c L .cw~ 4-A4tZ

• MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
ttLIk-Y BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

ADDRESSbc~~ 5, io-~Ez_;c_~riESTABLISHMENT NAME CITY’ I

iflc~si-rA’ Don;ds fliv~rn 7,~5s~O
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT! LOCATION TEMP.

PRIORITY ITEMS
• Pnority items contribute direcuy to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness
or thu These Items MUST RECEIVE IMMEDIATE ACTION withIn 72 hours or as stated.

‘ tar hOse~a* ?‘vcU5~iu-

bs; nnc~

x’ ncrrss

Uz’ ~sn i~ w Pnftth ,—~ nvon mrn~-i Ia kznead.

~fWi.ii/~

4-~’all4 cbs: hmn) m- 11Db~ it~

Obs: V~iGLL&R U)1 The szu.rin~ Cao Or~ tK’

cka O~- k3W~ L)
c-rnnl ftA*JQ1A ItVTn ~ .1 U ___

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

Correct by
(date)

1. NOS~thihorr

,o4:vi’I,~

I) -

rwAwnnw,.vMm~
99 ~ Ifl

F?erson in Charge !Title:
flAi,~4W ~i, ‘i~iQ

EDUCATION PROVIDEDOR COMMENTS

I i—’ I,—%,_~~

~mmRuc5n9x) IPI’k 5,11’ xi
DISTRIBUTION: WHITE OWNER’S COPY CANARY — FILE COPY

EPHS No,

Date: *4—j ,~- ‘aaE
Follow-up: ~Q~1 Yes C No
Follow-up Date: Y~

MO5EO’1814 111.14) (_)



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
t’YM~~Y’S BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

lila’ Nlbu ‘pun; WHITE — OWNERS COPY CANARY — FILE COPY E6.37A

TIME N TIME OUT

PAGE 9 of to
ESSESTABLISHMENT NN.i I CITYCZ~ n ZIP

Iflc~swv1D5m,ctz~ ADDRIoQO ~ fltcth-i
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.

Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute direcUy to the elimination, prevention or reduction to an acceptable level, hazards associated with foodbome illness (date)

or injury These itemsMUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Code CORE ITEMS Correct by Initial
Reference Core Items relate to general sanitation, operational controls, facilities or structures, equipment design, generarmaintenance or sanitation (dale)

standard operating procedures (SSOPs). These Items are to be corrected by the next regular inspectIon or as stated.

5a&s,Iqjs)Qbs:Lkrçiiwrrr4~o~ Ca~tch w~Ww4ftc ~irU-. ~-i-Z5 riM
. Ur~iflto Q~ick~t h’t5Yfl ~JAYQRSe+yofl-I ~LX2J ¶Av\t. V

‘ 3VQQSf tvaç) fl\c&n r~’ood r)o~Aor1 Ytn’Gnp UcOS 1Hd~ -ft-~
VQIYLcuo ~tC1 to-fl”io(t,,. I’

~jiui Cnkyb~ u~htyc’ rniryrmtzatiQ 5j’Ps 1S}nn7dnn ~-i-i5
C~Cvnc’v’s Loi’~-h h~uv*nx~- NkQflc~li rloannhYpcts I

ga-p, hvt~n~ I J

L_tw.l1c~)v,~: hpnd,\os’+o Cah~vwt unc~ar MicvnnTh~ ~jji1-h mS

à-~o3-JliMg ~hst thc~x~ I~Hr~o~ cnJ nni~z n~c~n0 COb I
- J , I

%O1. ~\(, 049St hay-fl ~ r~i ~S C~tJ(pjçL Wi-tin C~Y@2SC.~ rDS I
‘—I

YX’fl#~)U-rs \,tfl+Q/4€IftD?POitwC iwj- V r.fruncx !DfYI 5-I-L’2 c-H
. EDIJCATION.PROVIDEDIOR1COMMENTS ,.

ln4SI)~ • I I — C )tvs ti.o~ar ~ *1LrDU~2PUD j-Z “5* vi 3& (LYOIX CLr\CZ~ t-~r €1) LLVk114_
t, ny-fl ‘-4-k1v’ls u 7~In.”_L-i4-n iy~wfQI-tlI)I
~—

Person in Charge/Title: Date:
~(tsp~~ ~4-eeu1
ll)’sp~ctor~ \ ii - Thlephone No; ‘ EPHS No. p-~ Follow-up: )D Yes D No

t~I)1 RUt .nn9D nS 7,’i—~Iw%1D~, I lion FolloW-upDate:
MO 550-1814 (1 1.14)(,)



- _.•r-. ——

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

U

nSxl- h~n±9s~ria U
‘-A

‘-3
t~N U~~’ O*2?jfl kXtAS o4-, 1-WZA.r ~t.a ~%‘ab~ Ii IflflltiskitttZ

0-km’ ITIIVt ILridor jrnbnr-i n9i x?~,— j~5
tOc*r~k.

C,

tk)S~ thfl fDt IlVbrjj-t m’ xer is cw*4
OkS~
‘5Ikbn~ JYiHc~i~yiy~

3
1.) YP~J)

EDUCATIONIPROVIDED QR:COMMENTs

1’I TIME IN TIME OUT

PAGE 5 of (n —~

Code
Reference

4-ivi~ i

. PRIORITY ITEMS
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness
or inlury. These items MUST RECEIVE IMMEDIATE ACTION wIthin 72 hours or as stated.

flt-~c ~j r, ‘~ j2 ‘Sliw€j* ti V? ca ujiLy’ cn-~n i..ar’s -+{~~th Qra.

Correct by
(date)

Initial

4-ll-Z~ )CiIl

Code
Reference

lofDI 12,

E T BLISHMENT HAM ADDRE $ • CITY ‘ ZIP~ ~ j~a~,-) ba-Lcn9 f~S5Jd)
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.

Person~ Charge rrme:~ Date. jj ( a~aS

,~7f?~~cL_14~yi 9/) t3’4tSLI rJ~4’°~j73~yg ~ EPHS~9o~,~ ~o~ow:UrDt.ØcJ Yes I] No

32n’

CORE ITEMS
Corwitems relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation
standard oneratinoorocedures (SSOPsI These Itemsare to be corrected by thenext regular inspection or as stated.

AjGb5~ OJv~J-i, bnhis 4’4oZyrS and Io,i ,,-io

ktLCAk4tA J Li-. (~1

I 4a(4.JIL

• Correctby
(dale)

ni

4L~ni.iI(

b-I-Lb

hot 5eD-Lta 4~- n

C’ ~I

~-l-Zb

CcActc~ Wd# D/d

~~S21,:,

I 3

CU5

knEeS a ha’4~ni,to CCJ1C1 I%LCta)5 ni- i ctA~

9-Vt .1 ‘4

1&b

YD~ifl’ -A

DhS~ (v~1iJ-to tile m-cevierhvt& mixeviD /j(jJteM-Q(
(]flzt n?ettn~ - -. ‘S

‘I
‘-i -il-f

its: CaJ’ctkn?~)c( (AS€Ct I YI 1-mi OVQD aceo~ -tI1?V1VI’~ On

,

b±7~

IAO’560-1814 (II 141 (,)

cas
--A

~l•” ‘-I

0I5TRIBuTI0N: WHITE — OWNERS COPY CANARY — FILE COPY ES.SIA
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(j~Jjj~9) BUREAU OF ENVIRONMENTAL HEALTH SERVICES
\~JV FOOD ESTABLISHMENT INSPECTION REPORT

‘ .

Code CORE ITEMS Correct by Initial
Reference Core.items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenanèe or sanitation (dale)

standard operatinwprocedures (SSOPs), These Items are to be corrected by the no~t regular inspection or as stated.

tw,iKJ. Uc5; tcoh~ ~WU’ ~F rt5p/au c~sc~ bi-th c12-tø5 CADS’ (-if
. J -.~ L

+-L-fl~) It Obs~ Qfl~uflft~ Ccn-ilmnn-s ne k-i-u to S12fl1 0n2 intCM 11)5 I
~ I%_) .-) -, I

~3&?.L~ 0b5 Lir Ia~hpJ9d con- r~-H-w~J &-wYke~i- ctgnI-ih’& ens i
•_____ ‘S OtTh ) Cttv2C( ‘~cUI3 or I

- ~i -) —.

HiUl,tj Vhs~ 5tGAjm~SS Stn’i tr,&J-1p, n~t -1n h~ce wi1-h ($25 DEE
fW’Qino DQFP/ ‘,‘ -—

I Jl I -_ 4-2I-Z5_~
~1-th~iz 1flw195#)e&v h3v molts use: ~
Ll-4P4.1120h3 no4-P~ermrsm~*tr in ~?flfY1~Y? y~h-,oes-obr cos -

‘2N~

‘
[lzr rrar~ri neC 1A~WYU) r19 YMm I Tht~ v’ flik~ttc. “T%Yl ~thi)~’~

LI ‘

4-IOI,IIl)Dhs~ flwY~-n’ i,,4-h r1nws4nnodi,n.u-~hIi,o %xno ‘ Mp,ulwnr6.(M
EDUFCATION1PgOVIDED OR COMMENTS ‘

MO 550-1514 (11-141 “UN: WNITE OWNER’S COPY CANARY — FILE COPY 55.375

TIMEJN —TlME.OUT,,,~,.

PAGE (/Yof In
I CITYESABLISHMENT NAME

i ADORESS 56k)
FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT! LOCATION TEMP.

Code PRIORITY ITEMS Correct by Initial
Reference Pnority items contnbute directly to the elimination prevention or reduCtion to an acceptable level hazards associated with foodbome illness (date)

or iniury. These Items MUST RECEIVE IMMEDIATE ACTION withIn 72 hours or as stated.

~rson~nChargefl1~~ . .. . Date:

In peøor: ç- “‘2 Telephone No. EPHS No. Follow-up: Yes C No
fl~flQ rln1~6L(~vJe-~4,., I Follow-upDate:

U


