PIKE COUNTY HEALTH DEPARTMENT
OFFICE: 573-324-2111 FAX: 573-324-5517

FOOD ESTABLISHMENT REPORT
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Based on an inspection this day, the items noted below identify noncomphance 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.

“Wbels Quik Shop %15

th:::ﬁ; wm phewd

PERSON IN CHARGE

ADDRESS ESTABLISHMENT LICENSE Nd COUNTY, REGION
‘UO\ 6us \Pnuu ‘-eiS - l\‘u.
CITY{ZIF CODE TELEPHONE NUMBER FAX NUMBER P.H. PRIORITY
\V\-&\G'LQ.Q/V\ (22324 513-324-299Y On Um D
ESTABLISHMENT TYP
(] Bakery C. Store L] caterer O Deli [J Grocery Store L] Institution ] Mobile
[J Restaurant [ School [ Senior Center (] summer F.P. U Tavern OJ Temporary

SEWAGE DISPOSAL

WATER SUPPLY

FROZEN DESSERT

CJ Approved L] Disapproved UJ Not Applicable

Public [ Private Community ] Non-Community [ Private
y Y
Date Sampled: Result: License Number:
p
PURPOSE )
[J Pre-Openin UJ Follow-U Routine [J Complaint L] other
p
FOOD PRODUCT TEMP LOCATION FOOD PRODUCT TEMP LOCATION
& )
Clrsome. 425 G n A0 cooler
Breal Fant Somd . 48| v v heoder
| malle bo' | wedle.in e orplsn
RISK FACTORS AND INTERVENTIONS
DEMONSTRATION OF . POTENTIALLY HAZARDOUS FOODS
COMPLIANCE KNOWLEDGE CODEREF.| R |COS| COMPLIANCE TIME & TEMPERATURE CODEREF.| R |COS
al g Z101m Om  Oour N AT
m"\' O out gfég:ﬁ;‘;d PIC, demonstration of knowledge and |5 300" Ko O A Proper cooking, lime and temperature 3-401.11-13
2-103.11
N Oout ; ;
EMPLOYEE HEALTH tg Mo O NiA Reheating for hot holding 3-403..11
Management awareness, policy present. Proper Omwn  Oout i r
ﬁ"\' DOUT | yse of reporting restrictions and exclusion 2201119 Ono  DENA fEooking 350114
GOOD HYGIENIC PRACTICES SN SOUT | parasie desucion 3.40211
%wm Qour Eating, tasting, drinking or tobacco use 2-401.1 N OouT Hot holdi ST
SN T OUT | paerarmes ) Owo Owa | M"04" =
0 NiO ischarges from eyes, nose, or mout 2-401.12 o gﬂUT Cold holding —
CONTROL OF HANDS AS A N/A —
VEHICLE OF CONTAMINATION E]} IN  LLOUT | pate marking and disposition Fraigd
Omw  Oout | Clean condition, cleaning procedure, when to 2-301,11-12 N E‘ﬂ{"" - g -
| BXN/O wash, and where to wash 2-301.14-15 S ll\'l\ljo 0 ﬁll.{\T E?;i;;u?ezu/brlscz:e;sl;h control 3-501.19
O LJOUT | gare pand contact with ready-to-eat foods 3-301.11 T 7 EE
N0 /A CONSUMER ADVISORY
APPROVED SOURCE
X 0w Qour Consumer advisory for raw or undercooked food 3-603.11
IN  [JouT | Food obtained from approved source 3-201.11-17 Rin
HIGHLY SUSCEPTIBLE POPULATIONS
_%;\l'\; 0 0 out Receiving temperature / condition 3-202.11-19 Y :
720218 ﬂlN [ ouT | Pasteurized foods used, prohibited foods not 3-801.11
O [JouT |Records: shellslock tags, parasite desiruction, 320312 O N/A | offered )
N0 DEQWA | required HACCP plan 3402 11-12 CHEMIGAL
PROTECTION FROM - =—
CONTAMINATION m N Oout Ig:z: substances properly identified, stored and 71,72, 73
BN S g/l‘JL\T Food segregated, separated and protected 3-302.11 Ow  OouT Py I— 320212
I  XouT | Food contacl surfaces cleaned & sanilized; 4-601.11A ;&N/i 3-30214
[ N/A cleaning frequency 4-602.11 C%M:IORMANC’C(;EEELTFI!"E
K]N [ out | Food display, consumer self-service, returned ARPROVED PR S
food / re-service of food o1 OIN O out | Compliance with HACCP plan,
A variance / specialized process
myy ﬂOUT Preventing contamination from equipment 3-304.M IN = In’CompIiance COS = Corrected on Site
OUT=NotIn C fi R = Repeat
li(' 0 out Discarding / reconditioning unsale food 3-701.1 N/A = no:’ a:\p"::lr)felance N/O = r\'l)ot Observed

DATE

4[30/]9

INSF]

?TE‘Z BY (PERSON lN CHARGE/TI iﬁj !'

EPHS NO.

FOLLOW-UP

Kves [INO

DATE OF FOLLOW-UP

Slz2 )

DISTRIBUTION:

WHITE - OWNER'S COPY CANARY - FILE COPY



PIKE COUNTY HEALTH DEPARTMENT

OFFICE: 573-324-2111

FAX: 5673-324-5517

FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME

Oloels #15

ADDRESS CITY

Lo Bus uw\/ LIS

PAGE_OF 2

FOOD CODE REFERENCES

CRITICAL ITEMS
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DESCRIPTION: These items relate directly to factors which lead to foodborne iflness.
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORRECT
BY
(DATE)

INIT.

2-1 Supervision

Larala n' aa tooleC Wold 1neg rempecature above

slz2/9

2-2 Employee Health
2-3 Personal Cleanliness

Onfe indesnal Mnb of -.s_aindua

e ¢ Loone Y42.5°

2-4 Hygienic Practices
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3-2 Sources, Containers & Records

3-3 Prolection from Contaminalion

3-4 Cooking, Parasite Deslruction,
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Limiting Growth of Organisms
Food Presentation & Labeling

3-7 Disposition of Contaminated Food

3-8 Highly Susceptible Populations

4 EQUIP. UTENSILS & LINENS

4-1 Characteristics & Use Limitations

4-2 Design & Construction

4-3 Numbers & Capacities

4-4 Location & Installation

4-5 Maintenance & Operation
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Cleaning of Equipment
Sanitization
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Laundry
Prolection of Clean items

5 WATER, PLUMBING & WASTE
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DESCRIPTION: These items relate to maintenance of food operations and cleanliness.
These items are to be corrected by the next regular inspection or as stated.
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5-1 Water Source, Quality, Capacity
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