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OFFICE: 573-324-21 1 1 FAX: 573-324-5517

FOOD ESTABLISHMENT REPORT
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Based on an inspection this day, the items noted below identify noncompliance in operations or facilities which

routine inspection, or such shorter period of time as may be specified in writing by the- regulatory authority. F

limitb for. corrections specified in this notice may result in cessation of your food operations'

must be corrected by the next
ailure to comply with any time

PERSON IN CHARGE

G,\ \ o=,.lJ-" *g\3-]ESTABLISHMENT

C.!- llcr.
REGIONcouESTABLISHMENT LICENSE NO.ADDRESS

\\rO3 %"-- \h^¡ ut s
PH. PRIORITYnn nN nlFAX NUMBERTELEPHONE NUMBER

513,<LLZ" 3Õ3G*'^ (, ¡'¿'¡v
f aatery

KRestaurant

I c. store
I schoot

I caterer
I Senior Center

I o"li
I Summer F.P

! Grocery Storeñ-L'l tavern

n lnstitution
D Temporary

I n¿ouire
ESTAELISHMENT

ERQZEN DESSERT

Xnpproveo
License Number: 2It

2õZO
Not Applicable

"i4
! o¡saÞ(,community

Date Sampled:

E Non-Community D Private
Result:

SEWAGE DISPOSAL

Epr¡t¡" [] Private

-J
L-J Follow-Up l2\Routine

PURPOSE

Ü Pre-opening D Complaint ! otner
TEMPFOOD PRODUCTTEMP LOCATIONFOOD PRODUCT

.L

ri

CODE REF. R cosCODE REF. R cos COMPLIANCECOMPLIANCE

3-401.1 1 -1 3tr OUT Proper c00king, time and temperature
2-102.11

1 01.1',|

[rN ! OUT
Designated PlC, demonstration of knowledge and

PIC duties

3.403.11! oUT Reheâling for hot hold¡ng

3-501.1 42-201.11-15
N/A

¡IN DOUT CoolingManagement awareness, policy present. Pr0per

use of restrictions and exclusion¡ OUTþ,'r
3-402.11Parasite destructiontrIN DoUT

?-401.11fl our Eating, tasting, drinking 0r tobacc0 use
3-501.1 6

'trrN ! Hot holding

Discharges from eyes, nose, or mouth 2-401.12tr OUT
3-501.1 ô! OUT Cold holding

3-501.1 7

3-501.18
Elr'r ! our Date marking and disposition

2-301.11-12

2-301,1 4-1 5
! OUT Clean condition, cleaning procedure, when l0

wash, and where to wash 3"501.1 I! OUT Time as a public health control

3-301.11! OUT Bare hand contact w¡th ready-to"eat f00ds

3.603.11Consumer advisory for raw 0r undelc00ked f00dûrN nouT
! oUT Food obtained from approved source 3-201.11-17

3-202.11-19IN ! OUT Receiving temperature / cond¡tion

3-80 1.11
Pasteurized foods used, pr0hibited f00ds not

offered
IN ¡ oUT

! OUT¡rN
U N/o

Records: shellstock tags, parasite deslruclion,

required HACCP plan

3-202.18

3-203.12

1-1, 7 -2,1-3Ü OUT
Tox¡c substances properly ident¡fied, stored and

used
EIN Food segregated, separated and protected 3-302.11 3"202.12

3-302.14
DIN OUT Addit¡ves / approved, unapproved

4-601.114
4-602.11

Ü OUTflnltt Food contact sufaces cleaned & sanitized;

3-306.11-1 4tr oUT Food display, consumer seltserv¡ce, returned

food / re-service of lood tr oUT Compliance with HAccP plan,

variance /
3-304.11DIN Preventing c0ntamination from equipment

3-701.11

lN = ln Compliance
OUT = Not ln Compliance

GOS = Corrected on Site
R = Repeat
N/O = Not ObservedN/A = not

IN D OUT unsafe food

DATE

l9 lcì
BY (PERSON IN

DATE OF FOLLOW.UP

L
FOLLOW.UP

YES T NO
EPHS NO.
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FOOD ESTABLISHMENT INSPECTION REPORT PAGE ¿ Or ?
ESTABLISHMENT NAME

g i"rää âru, \\r^,,^l tpt S (o*,,
FOOD CODE REFERENCES cËtncal trEMs J
2 ilATiIAGEMEÍ{T/PERSONNET CODE

REF.
DESCRIPTION: These items relate directly to factors which lead to foodbome illness.
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORRECT
AY

IDATEI
INIT.

2-l Supervision

2-2 Employee Heatth

2-3 PersonalCleanliness

2-{ Hygienic Practices

3 FOOD

3-1 Characteristics

3.2 Sources, Containers & Records

3-3 Protection from Contamination

3-{ Cooking. Paras¡te Destruction,

Reheating

3-5 Limiting Growth of Organisms

3-6 Food Presentation & Labeling

3-7 Disposition of Contaminated Food

3-B HighlySusceptible Populations

4 EQUIP. UTENSITS & LINEÍ{S

NON.CRITICAL ¡TEMS
CODE
REF.

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.

CORRECT
BY

IDATËI
INIT.

+1 Characteristics & Use Limitations

4-? Design & Construction
il-3 Numbers & Capac¡ties

+4 Locat¡on & lnstallat¡on
il-s Ma¡ntenance & Operation
tl-6 Cleaning of Equipment

&7 Saniti¿ation
tl-8 Laundry
¡l-9 Protection of Clean ltems

'n5 WATER, PLUMBING & WASTE

w ìu
- lzvr ir lw

1,41^
J

$1 Water Source. Qual¡ty, Capacity

5-2 Plumbing

S3 Mobile Water Tanks

5-,f Sewage & Rainwater

5-5 Refuse & Recyclables

r f)¡tøÎÀ|.r-6 PHYSICAL FACIUTIES c-b>
a It O 'Y\0t1\ , "^^1 0,,

J)

m( (j'r

^' 
.L. \to Y

Ê1 Materials for Construct¡on

È2 Design, Construction, lnstallat¡on

6'3 Numben & Capacities

Ê{ Location & Placement

G5 Maintenance & Operat¡on

I r(T0xtc

.^,'Lr,nrl
I 0 '- --)\ - "----ù'- - r

7-1 Labeling & ldentifìcation

7-2 Supplies & Applications

7-3 Storage & Display

OR

.& 
^*^-,dr.,o,\r4,(^ - 

c),r.ø(l,¡rì.rr-n 0 Õ J.^-òô t^l>,¿oul
t>\t1\.,:..c,x¿- o¡:*-\c\ vlu 'r-C

(PERSON rN

lg tÔl
EPHS NO. FOLLOW-UP

S ves [ ¡¡o
OATE OF FOLLOW.UP

1l.l¡q
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