
PIKE COUNTY HEALTH DEPARTMENT
OFFICE: 573-324-21 1 1 FAX: 573-324-5517

FOOD ESTABLISH MENT REPORT

DATE

5l23li'1
PAGE 1 OF^¿qþ' I\

Based on an inspection this day, the items noted below identifu non-compliance in.operations
routine inspection, or such shorter period of time as may be specified in writing by the regu
lim1è for corrections specified in this notice may result in cessation of your food operations.

or facilities which must be corrected by the next
latory authority. Failure to comply with any time

ESTABLISHMENT NAME

0\-\-'"-0-5 G¿.^;k #.
OWNER PE¡qON rN CHARGE

íG,II,L
ADDRESS

[øCrto tJ B"¡ l"\
ì ESÍABLISHMENT LICENSE NO COUNTY

P,lu
REGION

CODE

G.--*rt-.'
TELEPHONE NUMBER

s]E'32Y, 3'3 2L
FAX NUMBER PH. PRIORITY[]u nu nl

ESTABLISHMENT TYPE

I lnstitution
I remporary

I ¡¡oo¡teI aatery
I Restaurant

Ãc. store
I scnool

E caterer
E Senior Center

I oel¡
I Summer F.P.

I Grocery Store
E ravern

SEWAGE DISPOSAL

"X.prol¡" ! Private

WATER SUPPLY

E,Community I Non-Community
Date Sampled: _ Result

I Private

FROZEN DESSERT

I Approved I Disapproved ! ruot Applicable
License Number:

fl Pre-opening (rottow-up tr Routine I Complaint I otner

FOOD PRODUCT TEMP LOCATION FOOD PRODUCT TEMP LOCATION

R K FACTORS AND S

COMPLIANCE CODE REF. R cos COMPLIANCE CODE REF. R cos

F'' E OUT
Designated PlC, demonstration 0f knowledge and

PIC duties

2-101.11

2-102.11

2-'t03.11

EjNn N/a)
!
l:]

OUT
N/A

Proper cooking, time and temperalure 3-401.1 1 -1 3

¡IN f]OUT
Elfl/o Ü N/A

Reheating for hot holding 3.403.11

F,t N oUT
Manôgement awareness, poliby present. Proper

use of reportinq restrictions and exclusi0n
2-201.11-15 Fü! ! our

T1 N/o n N/a
Cool¡ng 3-501.1 4

i , GooD'lrYGrENrc PRACTICES f]IN EOUT
Tl rrl¡o J{fftln Pârasite destruction 3-402.11

4rru ! our
-l N/o

Eating, tasting, drinking or tobacco use 2-401.11 !lN
Þ(vo

! OUT
N N/A

Hot holding 3-501.16

2.401.12ENN tr OUT
n N/o

Discharges from eyes, nose, or moulh Erru !
n

OUT
N/A

Cold hold¡ng 3-501.1 6

Blru tr our
¡ N/o fl N/A

Date marking and d¡sposition
3-501.1 7

3-501.18
Clean cond¡l¡on, cleaning procedure, when t0
wash, and where to wash

2-301.11-12
2-301.i4-15

¡rN !our tr rN fl our
tr N/o -EIN/A

Time as a public heallh control

lorocedures / records)
3.501.1 I

Bare hand contact with ready-to-eat foods 3-301.11trrN
Pf\ro

!
n

OUT
N/A

APPROVED SOI,RCE !IN !OUT'Fl'il¡ra Consumer advisory for raw 0r undercooked f00d 3.603. r1

X¡t tr oUT F00d obtained ÍÍ0m approved source 3-201.11-11

f]IN !OUT
EfN/o

Receiving temperature / cond¡tion 3-202.11-19

{t'r D
n

OUT
N/A

Pasteurized foods used, prohibited f00ds n0t

offered
3-801.11

trrN
ú N/o

tr OUT

XUtn
Records: shellstock tags, parasite deslruct¡on,

required HACCP plan

3-202.18

3-203,12
?.Á0? 11-12

Ntr Ú oUT
Toxic subslances properly idenlified, stored and

used
7 -1, 7 -2,7 -3

F00d segregated, separated and protected 3-302.11IN ! OUT ¡rN tr OUT
Xf^t'ln

Add¡t¡ves / approved, unapproved
3"202.12

3-302.14
Food contact surfaces cleaned & sanitized;

cleanino freouencv

4.601.1 1A

4-602,11
! oUT Þñ/ 'lil

RES
c

AP.I
F0od display, consumer self-service, returned

food / re-service of food
3-306.11-1 4! OUT !rN ! OUT

-Efrun
Compliance with HACCP Plan,
variance / sDecialized process

Ë'r D our Preventing contaminati0n from equ¡pment 3-304.11 lN = ln Compliance
OUT = Not ln Compliance
N/A = not applicable

COS = Corrected on Site
R = Repeat
N/O = Not Observedt0 ! our Discard¡ng / recondit¡0ning unsafe food 3-701.11

IN '*'Slzzitq
EPHS NO. FOLLOW-UP

tr vrs ,&*o
DATE OF FOLLOW-UP

olsTRlBUTloN: WHITE - oWNER'S COPY GANARY - FILE COPY


