
FAX:

PURPOSE
El Pre-opening Fl Routine El Follow-up El Complaint, El Other

FROZEN DESSERT
ElApproved ElDisapproved”Z,Not Applicable
License No.

Good H ieni&P~actlces
____________________ Pro.ereatin., tasti ., drinki • ortobacco use

No discharge from eyes, nose and mouth

— Preventin Contäminatioh’b Ha’
•l ~ ~iIIi Hands clean and properly washed

IN OUT 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:

~ MISSOURI DEPAR+MENT OF HEALTH AND SErJI0R SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES C3~%’15 ~
4~;~: FOOD ESTABLISHMENT INSPECTION REPORT . — r

:-- - ‘t. ‘ PAGE I of fl
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.
ESTABLISHMENT NAME: I I’
rxwi,ip Ly”,p)c Lctl-e

OWNER PERSON IN CHARGE:

____ i’)cUlCi4 )*)IIIY1LV_-L-f
ADDRESS: ~ &oZ ~i4 mnc/HP~,-’-’ _______________

CI~/ZIP’ i

JUJ em (o55k’t) PH. PRIORITY: “.E] H D M DL
ESTABLISHMENT TYPE

El BAKERY El C. STORE El CATERER El DELI El GROCERY STORE El INSTITUTION
‘121. RESTAURANT El SCHOOL El SENIOR CENTER El TEMP. FOOD El TAVERN El MOBILE VENDORS

SEWAGEDISPOSAL
$..- PUBLIC

El PRIVATE

‘0

RISK FACTORS AND INTERVENTIONS

I Person in charge present, demonstrates knowledge.
and performs duties __________________

WATER SUPPLY
COMMUNITY El NON-COMMUNITY El PRIVATE

Date Sampled Results

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 •revent foodborne illness or mu

Demonstration of Knowled e

Emplo “:Health
IN OUT -“ Management awareness: policy present
IN OUT Proper use of reporting, restriction and exclusion

IN1OUT N/O
IN •UT N/O

Potentially Hazardous FoodsCompIiance.,’~

IN OUTjN/~ Proper cooking, time and temperature

JN OUT~N/OIN/A Proper reheating procedures for hot holding
lit, OUT N/O N/A . Proper cooling time and temperatures

(IN) OUT N/O N/A Proper hot holding temperatures
Proper cold holding temperatures

iN (OUJJN/OiN/A, Proper date marldng and disposition
IN OUT N/Q~~)

‘UI

J~9OUT N/A

A roved Source .

Time as a public health control (procedures /
records

S

JOUT .—~. ~à’od obtained from approved source
IN ,g~(,~ON/A Food received at proper temperature

LOUT’ ..—C’~ Food in good condition, safe and unadulterated
IN OUT N/O N/A Required records available: shellstock tags, parasite

destruction

Consumer Advis
Consumer advisory provided for raw or
undercooked food

Highly SuscéØtiblePäpUlätlo’ns

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

OUT’ N/A

Protection from Contamination

Chemical

IN , N/A Food separated and protected -‘

Food-contact surfaces cleaned & sanitized

IN OU N/O Proper disposition of returned, previously served,
reconditioned, and unsafe food

‘Food additives: approved and properly used
Toxic substances properly identified, stored and
used

Conformance with A roved Procedures
IN OUT ( N/A \ Compliance with approved Specialized Process’

~/ and HACCP plan

Safe Food and Wata

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

IN = in compliance
N/A = not applicable

COS = Corrected On Site

GOOD RETAIL PRACTICES

Pasteurized eggs used where required
Water and ice from approved source

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Food T m ture Control

OUT = not in compliance
N/O = not observed
R = Repeat Item

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

P er Use of Utensils

Food dentification

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

Food properly labeled: original container
Prevention of Food Contamination

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

Utensils Eul t and Véndin
Food and nonfood-contact surfaces cleanable, properly
des’ • ned, constructed, and used
Warewashing facilities: installed, maintained, used; test
stri’ used
Nonfood-contact surfaces clean _______ _______

cal Facilities

-Inspector: I I
kfvq,n~ n’(rz
MO 58a.1814 (11-14)
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ft I OdMPfrt,

Hot and cold water available; adequate pressure
PIu,g installed; proper backflow 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: o~ -~ -~oa~
EPHS l’4~. Follow-up: El Yes El No

Qc-tM) Jisni Follow-up Date:
/ Telephone No.ia-- ~.t’s -‘ .i n~
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FOOD ESTABLISHMENT INSPECTION REPORT

5n1 (~
nVcr. . ()

J1ME IN. TIME OIJT...,‘-j’..b5dw lrmnA
I PAGE,4 of
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RSTABLISHMENT NAME ADDRESS Ic[fl’..’

~ooCYeeVCaFe wz a b2iwr,
~ FOOD PRODUCT/LOCATION TEMP. FOOD PRODUCT/ LOCATION TEM -

I6eort~ //e.—(-rhen cQmlca (rnrNrJ drcxz’ry~/6~crnJc4 E.,nlr) *
H (~,-I~ f ))
c~~’,nd JK~bnn
~ ~frnrn-o6~

Code PRIORITY ITEMS Correctby Initial
Reference Priority items contribute directly to the elimination, prevention or reductionto an acceptable level, hazards associated with foodbome illness (date)

‘ or injury. These items MUST RECEIVEIMMEDIA’TE ACTION within 72 hours or as stated.

nl.l\i ~ (~et’rnocV egO (USE’S I;ye rflrt~onrh~c A//i
. j~cn’. ~kcev%/eL~’lr-~(.W,p ~nK &ñ.~’ncffAvnt~anA

nfl V1’iO~no rjO44-~Pc ~nc\14p —I--he ?~v-,)i~1P?cJ ~nA
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a, in4~cc,#n44pr~ 1:rxn Ckic~(v&. fl~~ [)

-io~.[ fl~q. (c~pd ~ ~yn ~od (n~(~ .

Cti4l-’in ¶r-nnrri tchQe+ n-~o~n& ~- f4Wci+~ . I
(lPflfl nn~’~Un~zP. .

;nt.1l-c~nkc~ -5-’~do~ T (SItQo ~oYw-e ~‘flc rnare~~~ Ls’) bUS ‘

z—lc r—k~ ~Mr~crr-%y ez, ,nr~it4mna~ -Zbo
, ~nn4naez~tiko4 c~-~A f~ny 1e’-~no’ - r~rrfl~.ln-f-er{)
~ .

—SniJ)f~ nbs ~F~doe Th ~n4n~nr Csi~ocpJ frQQte
V~oA ApL~~2~&~ ~

. . . •. - A/il
Code CORE ITEMS Correctby Inilial

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.

~ ‘m~-P~ Cnn4n’~nQr ~tcrk*m__(r)
F~nrdO~?ntg7. -.

-~zoa~p, p ~-~c,: m~nr -It, -I-he 14*rIc n .i~ ntwr~
—~4-vrc~ u4- n~ i- ~fQ(nor~rymQrA ~C r-Dpv’~ rF4mn’ ~cin*
~p~fr 9
nok%-rm ~r)
Ci (

r~Ii n~mc~ Ni&C’rovOo~vc’mii~-~4-~o fC4rh,~ ~
~

.— I—. I
!O\:12 n~-~cH 410Or.- 4m~u~Mrn.4-’ k~+rbon -tj-~c&t~’n.

h’at_rQek~_-‘c%~o~ip~~.
~J -

~ EDUCATION PROVIDED:OR)COMMENTS
—t’ ~ I - ,,I t\ lJc,ry9 *~ it I I ‘ OIj - i~ . I •..

‘“ t -ne Stint i-’ru’Ln; t4ur’4k-J vI~stkvcununs 4- U(AVnnYWIIL’
I’ (IA /

Person in Charge if itle~ I Date
~)n~t~ ~ ~ I

/ I Telephoñe’No I EPHS No. I Follow-up: C Yes ‘D No~ lnspector: yf
t%-Q tti.-~ti ic~0~ I ~ A n-,I~~- vfl—~io4 I ~ I ‘in! [Follow-upDate:

‘ nbs’ HcNnd R~fl~ ~Q ct,rlia R~’4~ d~iir~S ceO
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

(‘fS~~9) BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

DO(’\I

‘~cfli’I

\A9c\WU ~j’,r~no~ rn,$~cWz..Cre.
1~s_ (1

1fl-~-v~<Qr rp~)
EDUCATION PROVIDEDOR COMMENTS

I TIME IN~ I~iOIM

PAGE 3 of 6
ESTABLISHMENT NAME ADDRESS CITY ZIP

~p4~c~ U’EeitCa~ WVZ 5. 1fl~cArFivr k55~d)

~ FOOD PRODUCTILOCATION TEMP. FOOD PRODUCT/ LOCATION

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

or ln]uiy. These Items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

.ni.lI-Pflk~ -fl-~npr ifl-Wwo V~IrhQn ~ -h-*
ñnnr bQP4Yñc’crnc4td.
~ -

,ntl\•-~ nhc~; L~d~’I-ricwyntUr5 in—limp n(t-lccC)4... t-4#DtnpO~
Lmr~t~ct,,ro C\~?n U ri;y-l,i- hotc Aolny~S nrA C)
“~lê~\~m ~‘fl~/o4

RnI’Uf~ nks: (‘W’,~ ‘~‘rct~er irt—~4~ nu-ic-.rio. ku;ht~~
-, tc4~p~r,nf çmeezA ‘Wob4nQ~c-d

b

hO1’\~-~ nks: An;—1~er i-Oo4o ‘tfl-4no -4h~rse-Vn1 ‘Z~nhc
AX rmP ~na~~nys~1-n rnnceh-,-~-~nn riAcs~.

‘ -~- ‘-.

~,oI~~\f~- Qi,-~ - fle94—.na ~ F-DC~cbQd nrvl rVor~
C1on~-._~cw~≥~r,nron1- rmQC\rik_area.

- I- ~

)Oi .I~k≤ QF~ ~r~’iiia- -%vpcArQ- ~bo& in PetY~ -Cnn~e r
CTLC€€ci€Ci i)$,e J&,kd-bjo.le.. S~—’;P~-2nIb

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

OI.fl’~ ~ ~J~7”aisnrn*er nu~•s.~cde : -e;ô c’1nwcw~’
R~~exm~€r1a~- rIr~peA - I’ , -
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Co I. L nm en4.~ n e ea ct°’~ n’~ na-.
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t-C4cht’n ~ c\ / ~IJ

PersoninChargerra~/~ ~ / Date:o~a~J.~fl~Q2Q
-Iñs~ector ~j 1’ ‘ / / Telephone No. EPHS No. Follow-up: C Yes C No
Wnn,-a 1i~n~i (Al R&&ez~ ,iiTZi, ‘~-nc\~ ~t nc zrrth/3,ini Follow-upDate:

nkc CTnKeS zfloh( ,~)n4 5~UN~CD usd0-
c~-~N-ox~- rn~’tsr~crn-4nY ne~+ —to —c1-b-~,,-, dcxDr

.fl1~ -±ridqe -~ Alt \n iCe- Cr1~cftro~ orta~ hcta,
i”are—5sheJir jt~bvct€r~
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,-~ MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(‘tJ~~) BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS
Priority items contribute directiy 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.
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Code CORE ITEMS
Reference Core items relate to general sanitation, operational controls, (ecilittes or structures, equipment design, general maintenance or sanitation

standard o’ - rati ‘ ‘rocedures SSOPs . These items are to be corrected b the next - ular Ins ‘ ection or as stated.

a Q’r poLK, q; r’i
~-Irt

fl’.r

~o~’IIC. n~,R
~ I.’

j:~ ~ n% S Oreojr 4211 —L4-~,

EDUCATION PROVIDED OR COMMENTS

ESTABLISHMENT NAME ADDRESS

FOOD PRODUCT/LOCATION TEMP.

TIME IN TIME OUT

PAGE of

CITY

FOOD PRODUCT/ LOCATION

Code
Reference
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Person in Charge ITWe: Datts 2 ‘—i — 26j ~
Inspector: Telephone No. EPHS No. Follow-up: U Yes El No

MO 585.1814 (11.141 DISTRIBUTION: WNITE — oWNERS copy cANARY FIL# COPY
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

~ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

Code
Reference

0

Code
Reference

o~.W-i

~a -~

Xc~j’ ~c

zo~~c

30) .~i
(‘

I
‘/

EDUCATIONPROVIDED~OR COMMENTS

TIME IN TIME OUT

PAGE of 6

PRIORITY ITEMS
Priority items contribute directly to the elimination, prevention or reduction to en acceptable level, hazards associated with foodborne illness
or injury. Those items MUST RECEIVE IMMEDIATE ACTION.within72 hours or, as stated.

tmc-ca 4-n ~ P0’ -A,~-44-~~~ S,.~
P P IDQhfl Ilyt,, ~ w.. ‘A

Correct by
(data)

I

Initial

k-I

ESTABUSHMENTNAM9& Cole ADDRESS S, macAW1w~ CITY Z/,5f~

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

c

Personi~iCharoerritle~4~ - DatQ~ ~ 2 - 20
‘lns~ieátor: ~-tZ.,i I Telephone No. EPHS No. Follow-up: D Yes LI No

! -H-’ rr~ nr ‘‘1V-~ nr~.. I~fl~/ñafl. A i/~a.. Is-n- 7) q.-~ (% 9flfl~ J),,,,/ Follow-up Date:

CORE ITEMS
Core Items relate to general sanitation, operationel controls, Facilities or structures, equipment design, general maintenance or sanitation
standard ooeratina Drocedures ISSOPs). These Items are to be corrected by the next reoular Inspection or as stated.
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
(~f6~~ BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
TIMEOUT~~arrL It

PAGE of

ESTABLISHMENT NAME ADD ESS CITY,7 ZIP

~ ~o2 5 r1ac#r-k,urLsckl~ 665~
FOOD PRODUCT/LOCAtION TEMP. FOOD PRODUCT! LOCATION TEMP.

Code PRIORITY ITEMS Correct by
Reference Prionly items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards assocIated with foodbame illness (date)

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

Initial

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 procedures ISSOPs). These Items are to be corrected by the next regular inspection or as stated.
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nl’UC n~a f~U —Ww Cfth~ndc ‘~-4~’ (oY-jte cka: r1’r+~i
-o~oh4~s-4tucki. U

‘—) EDuCATlON~pROVlDEDOR:COMMENTs

Person in Charge/Title
i/ca.—c-c-,_ ~4.s~eaa.-s~.e~, Date:

lnápèctor: CI
~-tc r&~nt.. jp ,~ç1 Tele~honeNo. EPHSNo. Follow-up: fl Yes D NoI Follow-up Date:
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