
~S. MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES ______________________

BUREAU OF ENVIRONMENTAL HEALTH SERVICES

- FOOD ESTABLISHMENT INSPECTION REPORT

PAGE I of ~t. I
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.
ES!ABLLSHMENT NAME:k I OWNER: \) C PERSON IN CHARGE: ,—

N(uvtZe. k~mw’nnr van 314-fl .~ CMA 5 L,L-tA
ftDDRESS: I h~ W1 Fjr1nkfl ~ / COUNTY:

ClT~Zl~9jj.1 hih5O~E:.sQ Q 5 FAX: RH:~RIORITY: ~J H 0 M 0 L

ESTABLISHMENT TYPE
0 BAKERY El C. STORE LI CATERER El DELI U GROCERY STORE 0 INSTITUTION
I~I. RESTAURANT El SCHOOL El SENIOR CENTER El TEMP. FOOD El TAVERN El MOBILE VENDORS

PURPOSE , -

El Pre-opening ~ Routine El Follow-up El Complaint El Other . -

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
ElApproved ElDisapproved ~ Not Applicable 13- PUBLIC El~ COMMUNITY El NON-COMMUNITY El PRIVATE
License No; El PRIVATE Date Sampled Results

n - - RISK FAtTORS AND INTERVENTIONS -

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 t2~j~éntfoodborne illness or injur - —

compliance -‘ Demonstration of Knowledge COS R - compliance - Potentially Hazardous Foods 005 R

(l~) OUT Person in charge present, demonstrates knowledge, L UN’ OUT N/O N/A Proper cooking, time and temperature
and performs duties — - ‘1 —

; ‘ Em~IoyeéHedlth — tIN OUT N/O N/A . Proper reheating procedures for hot holding —

~lNI OUT Management awareness; policy present — IN OUT(N/O) N/A Proper cooling time and temperatures —

I IN) OUT Proper use of reporting, restriction and exclusion — (IN OUT N/O N/A Proper hot holding temperatures —

. - Good Hyienio:Practides — (IN OUT N/A Proper cold holding temperatures —

IN OUT INfO, Proper eating, tasting, drinking ortobacco use — IN OUT)N/O N/A Proper date marking and disposition —

IN OUT IN/O No discharge from eyes, nose and mouthr IN OUT N/0 N/A1 Time as a public health control (procedures /
records)

Preventing Contamination by Hands — - Consumer Advisory —

IN OUP N/O Hands clean and properly washed IN OUT Consumer advisory provided for raw or
-~ - undercooked food

IN (OUVN/O - , No bare hand contact with ready-to-eat foods or ‘V - HlghljsuWceptible Populations
. approved alternate method properly followed. — ~- - ‘J —

Li~) OUT Adequate handwashing facilities supplied & , ~- (jfN) OUT N/O N/A Pasteurized foods used, prohibited foods not
accessible ‘~ aL -~ ‘ . — offered —

-.~ - Approved Source -, - - - - — Chemical —

IN OUT Food obtained from approved source — IN OUT (N/A) Food additives: approved and properly used —

iLN OUT N/O N/A Food received at proper temperature IN OJ~T’ Toxic substances properly identified, stored and
. used

IN (OUT) Food in good condition, safe and unadulterated — — Coriforrnandewith Approved Procedures —

IN OUT N/O N/A Required records available: shellstock tags, parasite IN OUT tN/A) Compliance with approved Specialized Process
destruction — and HACCP plan —

Protection from Contamination
IN tOLD N/A Food separated and protected — The letter to the left of each item indicates that item’s status at the time of the -

IN tOt)~tiT) N/A Food-contact surfaces cleaned & sanitized IN = in compliance OUT ‘~ not in compliance
— — N/A = not applicable N/O = not observed

IN N/O Proper disposition of returned, previously served, COS = Corrected On Site R = Repeat Item
reconditioned, and unsafe food

. GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introductior of pa~jiogens, chemicals, and physical obiects into foods.

IN OUT Safe Food and Water. . 005 R IN OUT Proper Use of Utensils 005 R

j,- Pasteurized eggs used where reguired /,_—‘ In-use utensils: properly stored
~‘ Water and ice from approved source Utensils, equipment and linens: properly stored, dried,

LI handled
Food Temperature Control 1/’ Single-use/single-service articles: properly stored. used

It Adequate equipment for temperature control — 1V Gloves used properly
Approved thawing methods used — — Utensils, Equipment and Vending

V Thermometers provided and accurate , , , ,‘ Food and nonfood-contact surfaces cleanable, properly• - ~‘ — /7 designed, constructed, and used

- Food Identification Warewashing facilities: installed, maintained, used; test
. -- 1/’ — stripsused

L7 Food properly labeled; original container - — IZ Nonfood-contact surfaces clean —

~ - reventlon of. Food Contaminatiöfi . ._____ — — Physical Facilities
17 Insects, rodents, and animals not present // — Hot and cold water available; adequate pressure

Contamination prevented during food preparation, storage / Plumbing installed;;proper backfiow devices
L” anddisplay — 1/ —

• , Personal cleanliness: clean outer clothing. hair restraint, Sewage and wastewater properly disposed~ fingernails and jewelry — — —

C—” Wiping cloths: properly used and stored ft — Toilet facilities: properly constructed, supplied, cleaned —

Fruits and vegetables washed before use —. ‘- Garbage/reluse properly disposed; facilities maintained
— Physical facilities installed, maintained, and clean

Person hi Charge /Titlê:\ / I / Date: -

- ~Q~i ~)LA’t1 / flIA/pI-WV
inspeotor: / . Telephone No. EPHS No. Follow-up: 9” Yes El No‘~odo.i.g-t-~ AQfu. .72q’ Thnt-, 2ooI Follow-upDate: 2-12119 6

TIMEIN TIMEOUT.
i/~U54/4 12’fl PA/I
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(~ij~9) BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OUT
11:05AM ri’,q21S~Ct

PAGE 2 of

ADDRESS ~ w_~~~ CITY ZI~55w

I ‘-‘FOOD PRODUCTILOCATION TEMP. FOOD PRODUCT! LOCATION TEMP.

~Á~dz≥kd t. ~,ataeI / I~JoFc i~’rea (.h32 I-kQ& Inn, A’ ~‘n f/rn-i ,, t- sLJk. /w&SJ~ cc
~AI[IA’L J1L /~t(kA)a,.,oI ~i-W~~ ‘w -‘

raP3~c& Pud4~r/&j/d kz.-s. L.t/ 7~
1-Id- Li)a(k. ,t’eIJa&du(Kao—t~ ,~c ~c -

Pnn&aJ~h/~ l~-LhA7Xa~- I&o?
Code PRIORITY ITEMS Correct b9 Initial

Reference Priority Items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or. injury. Those items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

‘LJ,oI.II~- (fl55 ‘(n’aa ~ /neKzA~~ aMA nil. Y~! afiA.oth)rc OAt dit*i ~2I.-2G V/-C’
. P~1A’ILP— bzsAcofii,.

~2OIaII fltoS FA~Q4 t.—~1ts..- (nLt-t~ i~ &ni1nin~~.-. *ka~~ t’itea 4140#
~ a q ~ sf,~ ,i~. ~ it0

I .

kZnI,iI O\oS TvJo bOH(C-I ~ hfw(14 Sfth4nI nLo.NiL cg/11fl~~0 (nltUna. \ I Cm
• t’flA. (-LoS ~,j4;f,.’ (ni,* 12,lflC SIIPYJ V4tA áJ[~i’A fm_nVft~-! 1 I

&d~bv4. .n . .1 /

32H.i; finS ‘ a. 41A-Qt 4u-tLoo aX~ U!4~A- cw.
. rAn~ttfi CitAAA QnJL4Q62 1A11t,4 JlA,ThfAJ,~—_ ,nLas4

. -, -I I

LThI.IiIi) n½S E.flu’ULcK 4GU)IOO1’ rAAAco& 4&c- 1-hJ4-kow-$---A9J,ufl~rn4t- /
‘ ~ioI~_-k~~h4 4vv~~~j~ a~n1a.L4 . ‘ ‘ -

-I ‘ . \
L601fl fll’,S~ d’d,2+ III9XQILY&flAQJ4 4VCC* (tirta g-,-DtSt~.aALLI41 L.Itt )

an-, )Sm’AJ- i~v(tL&t ~InI,ccJabYt..i ikYou2—..- ~ti.ito-ci -‘ ‘ .

Code CORE ITEMS Correct by initial
Reference Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance Dr sanitation (date)

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

i~t;t,nI~;it nL,c DttI’4 ~nu of i~n i&t ~ cc4,f’L than-U 4kt ~ “) /
. Cni,i?Ms f~;fl~- .Voh-d~7~ ~4J - v / /

- -~

‘j..4o~.,jg~ 0b5 t1,~AJdQ~ oj- iJ,i_nWtnVi 4’7cLd~) (Y’,~~A4zozA3, .

. • ‘a ,

~_4nfrfit nt,’~ bchhs o21 n’\Je,t -f?,tr Sl1gIVe-o ni’hCe. pabhye’.
j flfOA.flhln.L&rZ ~24Jn . ‘,

a LÀ
~3o7flI nIn5 ‘ jE¼t/gf’nVQQ. ~ cin,C~E ~ ll~ oltaic ~V,i(a~ (os

J•~,% vmnj)Aclrt:c - /

“- -F -.

C2n5.n~ nWS \ Di<~vi SIc-kM ~ iin~&<iL ~IL~-k~. co~’

L-I~n(.II( ,—k5 ~, ~~‘c ~H &Jo~. -fL9 IJ’n&~— ,~4- 1-Co. Lo1k cl&rbt)C
4,t~t ,,tf~ 4t~. 11511~4 ito ck2fl ~ /b~ korir -~J~ -t-212&

~F_&O1~II:, cbs: NM+ci 1~t€ Vn,t AAMJC 1(~(0tTh-#. ~4 +k~. ~4tra~e aLto~ 7--2/-zt- 1/.
. EDUCATIONIPROVIDED.ORCOMMENTS -

taaco4-A~-k% - h-cai UZV&— r— ‘Ito LLLZ. ,)4 4C~ Un,.wA’ /0Lt~-C

Peroon in Chargé~ ~ í ~vi .7 Date:

Inspector: I) Telephone No. EPHS No. Follow-up: El Yes D No
1Z&&atn-~ Akns 5fl_9-fl_3)o& YoU! . Follow-up Date: -ff2.1/fl0

‘2

7

9.
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

(~~-‘5 BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT I

Code
Reference

a_hd.n

1-.-) a f. i

.-~oI.ILe;~

a_L01 ,IIi

7- 2o I

Code

‘I’

Reference

33vZ.fli

‘I Anmn

afni~l.lI

OtôS’ Wo4- thnL.-~± YtLUCPA~4,*’ (fJAatt. ,fllAicFt- tincd’ n~,±..
V

(3 Gi S bn He oL cz44wU-t_- at~4. b LI-C. 1n~L1<fl ~ ,ts~ ckdL
nv4- CL~ ~d £,6c2 IA/a C,i,YQ-._ ‘and ~qt~ ‘4L~, i4L41~tJ,
cE~, UL hL l&~. vL+k~. S4nYctoo niga- -

A9Vtd’ Z~WZICI Ji)/tZt4t2~ ,~ ~-~~k11)V1 ü ‘mud ,_-i,.e~t~
—,,.

£) n(n4 wren (rnA4n’J,nyAA LwiZn& IL& (ida. (nfs~ (~fl&~

4-)

o~nc

I, . -J

oA~kr oioii,L do -i-&c’LCa. rfl~4Iaco2 -.mio(L,~-c,
‘lIflh/1M4.&r,1(j 4AYOt(Jn,..,. a -

~/fl/fl.4~~~’,’JLJ (&Jiv-/fti a

CORE ITEMS

4)u O~S (fl4Q)v,_ S&~&, n~LHO &ti

~-IhA-n&2--.-’ ninLl2Wr

nflAZ. k/a,JrrjA4’/y, ~‘k h’cc2-.- a’x~Zaci -
—

nt-,c’ CnL’W~C2 ~-. Qcfivk~I~6d~

(9u1Cz.,,tc_ -. , , (‘

EDUCATION~ PROVIDED OR COMMENTS

TIME IN TIME OUT
li’ecAM 12: LIZ p4-/

PAGE 1 of Dt

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

Correct by
(date)

Initial

?~2i-2~ ‘1
7

Co S

1t~4 axt ni,-~{- Un&vifl ,n ~A d~’ho~I
-ikvuJ.~--- ~ Vi~iq. —

nhc A,i’iYnJ4-ØlflZrt h2Hle. o1~ vxcacLi-~c-e:~ ,4...4.otfQ. ‘g,~4fi/~/_

(Os

. — .

,

~o4Kt ot WoniA~ Sbm’,L hf,. wfli’As5, ck/t

ESTABLISHMENT NAME ADDRESS

\JanuizeLf1ineseRe5itl~r1rf loLl W. ~rjç~~4~fl °~‘SaJtmn
j .,J FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEMP.

Person in Chargeffitle: ~U1n / n ~ £~ Date:
\ I.. ~

Kod&32n 4/~ 7 I Telephone No. I EPHS No. I Follow-Up: 0. Yes C No
Inspector: .n,/I -

I ?.M’- 31oC~ I ~oo/ I Follow-up Date:

(-Os

Core items relate to general sanitation, operational controls, Facilities or structures, equipment design, general maintenance or sanitation
standard operatino procedures (SSOPs). These items are to be corrected by the next renular inseection or as stated.

I)

(AR 7

n9~[~o~e44n’-i~3c( /ts )44L4tt~,, crTASfl,.. 1/n/cc/ak/ti

V

Correct by
(date)

initIal

-. AiA~4c., 4LuLc~f ,~. (L~ hollmn S4SLI nfh~tK/ S&’t

(0.5

2~

\ 1.
/

(,wJ-&,. (LA& t2,nd it,!! flY Oh’ rLd(1 LA isa tz~-,fa-- a~ J1.s’

(-05
I-

1”
7~2/J2t ~1:

7

MO 580-1814 111.14) DISTRIBUTION WHITE OWNER’S copy CANARY FILE COPY E6.37A



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

(j~JJ~’5 BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIME OUT
lI’nc’AL/ I’? ‘c~ii~ b.t—f

PAGE of

ESTABLISHMENT NAME ADDRESS CITY ZIP

FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT? LOCATION TEMP.

Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to Hue elimination, prevention or reduction-to an acceptable level, hazards associated wIth foodborne illness (date)

or injury. Those Items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

~_Zpt/l nL,,c F-xLMpd. tJLatt1a~nd PnYJ’nz~_ -,j~ ~u;vv ~,1rg~4fO7~ (,,ç \~J, &
\in[iL. .I.r~qk, M)th4L_ 4VII.%L4 I ‘

~ ~,J-- .1 , ,

L ~ nlnS’ JiuL4jv,AJsmip CJ19n,o~. %toA~4 nLn~Io~ 14.& l.nI/ajta
.-tsIi&t tLcfl I z~ a v 1. ~4, c-/01Y4,-, (“ti~ )Mit.-/nJ,lh., ü’S
‘rAfr~i7Z#... ‘ , ~,. -~ -/

~______ (IAn i’~L~ai/~~( n1tiA A ,~fln9 inni,j,r1ü, (JnAJnJ.,IO~.i

, it, c%~fJ ,tiJJ-q≤ ~Zn,6L~. ‘LJnCi,7,4)C IJ≠il4z-njt C-OS
~/fl/f,,I4fk’/t4Qj7)Jp~t2_/,f.0f~fr

~ .. -~ -,

~ cnLi.:~ nt~c 14n1? ni’ Ctyayn4- r>t.-,4 4w-~To,-V ;~ S-l.a t’jnIt ~. InS
, - , n.j ‘t/a,//z...hi}-;/L, 6~’Jje/h/1.

I - . —. • ,y ,

~ ~~Dl.)ji) 4~s rsqLA~oV€L 1tfl7~’~A.j4~~ lLc,Jjc(en,l, kb~L(0 ,.~Jn (o’S
‘ tsLfd.o4 ,14.~-L-4~- 4L~ ;&,,WaL~qjit~,~?,n,,

/7,, tI A I
$ if’ a,/L, I-ta ntit.L—’ I /
~ . . ‘1’ -‘

Code CORE ITEMS Correctby Initial
Reference Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)

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

L~,4,jj r~inc Fci~ii&nt~ ~ <h~,4~’ot vcJ Li, ‘€ThS
— ,., ‘i-fl! ‘U ~li( -

),,in~fr i.,_-_ !4A0,o,.
, I ~

.-- .. ~,. -“I

. - EDUCATIONRROVIDED.OR1COMMENTS
F,~, h4~ &‘ee ezt~-t- O Wont 1— 1~/pflcha,g~ a~.1, r,, .1, ~ mtt. ,‘e o ~, ~‘nt-~t~. IJA 4 ,, ~e ,u /f ~ ~ -.

‘~IJ.p~ %/%,t9n-,L 4.,-Si i~/.44~ ~Co — ‘ /~ /

Person in~h&gemtIe: ~‘ /~ ~ Date:

Inspector: ) / - Telephone No. EPHS No. Follow-up: ,E1 Yes C NoRod9g.o’z~_,_ Alit, S~~Jc_~/ob 91;n/ Follow-upDate:Z121/21,,

‘I

MO 580-1314 (11-141 DIsTRIeuTIoN WHITE OWNERS copy cANARy FILE copy E6.3?A


