
PIKE COUNTY HEALTH DEPARTMENT
OFFTCE: 573-324-2111 FAX: 573-324'5517

FOOD ESTABLI SHM ENT REPORT
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a;lf
Based on an inspection this d^y, the items noted below identifo noncompliance in

of time as may be specified in writing
operations or 'Íacilities which must be corrected by the next

routine inspectio n, or such sho rter pe nod by the regulatory authority. Failure to comply with any time

limit5 fo r corrections specified in this notice may result n cessation of you r food operations.

ESTABLISHMENT NAME

Mrzrn,t¿-'r W\ rtxl L [V\r,r¿
OWNER

tMr,.'r"¡ * 0,\\,s É-i V-t
PERSON IN CHARGE

ADDRESS

30 t{, L rnAcr.ur,^,- S-h
esrnsusH$lENr LrcENsE No. COUNTY

?¡ l¿"
REGION

CITY/ZIP CODE

( 
^-^,*rur,{-l-h v3331

TELEPHONE NUMBER

513 ò"Ly..52.5 I

FAX NUMBER PH. PRIORITY

[] H trn¡ []l
ESTABLISHMENT TYPd.)

! lnstitution
Ll lemporary

f, ¡¡oo¡leI aarery
I Restaurant

tr
T

C. Store
School

f] caterer
E Senior Center

I oel¡
n Summer F.P

I Grocery Store
I ravern

fl euntic fl Private
WATER SUPPLY

M Community
Date Sampled:

tr Non-Community ! Private
Result:

FROZEN DESSERT

I Approved I Disapproved ftÑotApplicante
License Number:

PURPOSE

tr Pre-opening f;'rottow-up tr Routine I Complaint ! oÛrer

FOOD PRODUCT TEMP LOCATION FOOD PRODUCT TEMP LOCATION

RISK TIONS

COMPLIANCE
:: . . DEMONS': ' 'KNO!

CODE REF, R cos COMPLIANCE CODÊ REF. R cos

F.,'* ! our
Designated Plc, demonstrâtion of knowledge and

PIC duties

2-1 0i.11
2-102.11
)-10? 11

,4r¡r
n rÍ/ô

!
n

OUT
N/A

Proper cooking, üme and temperature 3-401.1 1 -1 3

n
n

IN
N/ô

fl our
FÌ:rr¡ln

Reheating for hot holding 3-403.11

F.$ D OUT
Management awareness, poliby present. Proper

use of reportinq restrictions and exclusion
2-201.11-15 EIN DOUT

Ef N/o n N/A
Cooling 3-50i.1 4

, , 'GOOD'ÞlYGlENlC PRAC ICES !rN tr oUT
tlt',N/Afl N/O

Parasite destruction 3-402.1'l

.E¡ru
fl N/O

! OUT Eating, tasting, drinking or tobacco use 2-401.11 fl rN

! N/O
D OUT
Hlrrn

Hot holding 3-501.16

EINn N/Õ
¡ OUT D¡scharges from eyes, nose, or mouth 2-401.12 E[1ru tr

n
OUT
N/A

Cold holding 3.501.1 6

It¡l D
n

OUT
N/AI N/o

Date marking and disposition
3-501.1 7

3-501.18

;Elrru t] our
n N/O

Clean cond¡tion, cleaning procedure, when t0

wash, and where to wash

2.301,11-12
2-301.1 4.1 5 trIN ¡OUT

fl N/a) -FIN/A
Time as a public health conlrol
(orocedures / records)

3-501.19

Eru Ú OUT
'TI N/o TI N/A

Bare hand contact with ready-to-eat f00ds 3-301.11
':

CONSUMER ADVISORY
:.,.'. APPRO\ tr rN fl our

ELN/A
Consumer advisory for raw or undelcooked food 3-603.1'l

.Erru ! our Food obtained from approved source 3-201.11-11

trIN DOUT
fZN\l/o

Receiv¡ng temperâture / condition 3-202.11-19
nr!

X,tt D
E

OUT
N/A

Pasteurized fo0ds used, prohibited f0ods not

offered
3-801.11

f]rN !our
n vo ftin

Rec0rds: shellst0ck tags, parasite deslructi0n,

required HACCP plan

3-202.18

3-203.12
'1-Ân? 11-1)

E't ¡ OUT
Toxic subslances properly identifìed, st0red and

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

!Jr'r D
fl

OUT
N/A

F00d segregated, separated and protected 3-302.11 trIN trOUT
ìtl N/A

Additives / approved, unapproved
3-202,12
3.302.14

X,'t tr
n

OUT
N/A

Food contact sufaces cleaned & san¡tized;

cleaninq frequency

4-601.',t14

4-602,11 RM

Suttrt
T OUT Food display, consumer seltservice, returned

lood / re-service of food
3-306.1 t -1 4 nrN ! OUT

ll¡un
Compliance with HACCP plan,

variance / specialized process

$1t't
D OUT Preventing contaminati0n from equipment 3.304.11 COS = Corrected on Site

R = Repeat
N/O = Not Observed

lN = ln Compliance
OUT = Not ln Compliance
N/A = not applicableFrru D our Discarding / reconditioning unsafe food 3-701.11

IN DATE

5/r¡ 1r1
U ru EPHS NO. FOLLOW-UP

n vrs Xruo
DATE OF FOLLOW-UP
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