
PIKE COUNTY HEALTH DEPARTMENT
OFFICE: 573-324-21 11 FAX: 573-324-5517
FOOD ESTABLISHMENT REPORT
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DATE
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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 may be specifìed in writing by the regulatory authority. Failure to comply with any time
limits for corrections specifìed in this notice may result in cessation of your food operations.
ESTABLISHfufENT NAME OWNER PFRSON IN CHARGE

ADDRESS ESTABLISHMENT LICENSE NO. COUNTY REGION

CITY/ZIP CODE TELEPHONE NL]MBER FAX.NUI\,4BER PH. PRIORITY

IH Iv Ir-
ESTABLISHMENT TYPE

E earery
fl Restaurant

I c. store
E schoot

I caterer
E Sen¡or Center

I oet¡
fJ Summer F.P

E Grocery Store
I rauern

r
T

lnstitution
Temporary

E von¡le

SEWAGE DISPOSAL

fl puot¡c n Private fJ Community
Date Sampled:

I Non-Community n Pr¡vate
Result:

I npproved fl Disapproved f1 Not Appticabte
License Number:

PURPOSE

E Pre-opening I roltow-up I Routine I Complaint I oÛrer

FOOD PRODUCT TEMP LOCATION FOOD PRODUCT TEMP LOCATION

RISK FACTORS AND INTERVENTIONS

COMPLIANCE
DEMONSTRATION OF

KNOWLEDGE CODE REF R cos COMPLIANCE POTENTIALLY HAZARDOUS FOODS
TIME & TEMPERATURE CODE REF. R cos

ËIN trOUT
Designated PlC, demonstration 0f knowledge and

PIC duties

2-101.11

2-102.11

2-103.11

!1ru
E N/o

! OUT
É N/À

Propei cook¡ng, time and temperature 3-401.1 1 -1 3

!rN úour
f-l trun F] ññ Rêheat¡ng for hot holding 3-403.1iEMPLOYEE HEALTH

trIN ¡oUT Management awareness, policy present. Proper
use of reDortin0 reslrictions and exclusion

2-201.11-15 DIN f]OUT
I;I Nio T] N/A

Cooling 3-501.1 4

GOOD HYGIENIC PRACTICES !¡N !our
Tl N/o f-ì N/A

Parasite destruction 3-402.11

E] IN ! oUT
n Nio

Eating, tasting, dr¡nking 0r t0bacc0 use 2-401.11 ¡rN tour
D N/o ! N/A

Hot holding 3-501.1 6

trIN DOUT
n N/o

Discharges from eyes, nose, or mouth 2.401.12 E lttl n
fl

OUT
N/A

Cold holding 3-501.1 6
CONTROL OF HANDS AS A

VEHICLE OF CONTAMINATION É
tt

IN
N/O

tr¡ OUT
N/A

Date marking and disposition
3-501.1 7

3-501.1 8¡
tr

IN
N/O

D oUT Clean condition, cleaning procedure, when to
wash, and where to wash

?-301.11-1?

2-301.1 4-1 5 !rn Dour
n N/o n N/A

Time as a publ¡c health control
(Drocedufes / records)

3-501. r9

!IN ¡oUT
f.l N/o n N/Â

Bare hand contact with ready-to-eat f00ds 3-301.11
CONSUMER ADVISORY

APPROVED SOURCE !rN ¡
tr

OUT
N/A

Consumer advisory For raw 0r undercooked f00d 3-603.1 1tr1ru trour F00d obtained from appr0ved source 3-201.11-11

HIGHLY SUSCEPTIBLE POPULATIONSfllN
¡ N/o

Ü oUT Rece¡ving temperature / condition 3-202.11-19

EIru D
n

OUT
N/A

Pasteurized f00ds used. prohibited fo0ds not
offered

3-801.1 1tl rN

n N/o
tr oUT
tl.N/A

Rec0rds: shellst0ck tags, parasite destruction,
required HACCP plan

3-202.18

3-203.12
3-402.1't-'t2 CHEMICAL

PROTECTION FROM
CONTAMINATION E lrrr fl ouT

Toxic subslances propely ident¡fied, stored and
used

1-1,1-2, 1-3

E lt'l tr
fl

OUT
N/A

F00d segregated, separated and protected 3-302.11 trrN tr
f.t

OUT
N/A

Add¡t¡ves / approved, unapproved
3-202.12
3-302.1 4D tt'¡ !¡ OUT

f\l/A

F00d contact surfaces cleaned & sanit¡zed;
cleanino freouencv

4.601.114
4-602.11 CONFORMANCE WITH

APPROVED PROCEDUREStr t¡r t our t00d display, consumer self-service, returned
food / re.service of food

3-306.11.1 4 !rN D
E

OUT
N/A

Compliance with HACCP plan,

variance / specialized process
El rN I our Preventing c0ntaminat¡0n fr0m equipment 3-304.11 lN = ln Compliance

OUT = Not ln Compliance
N/A = not applicable

COS = Corrected on Site
R = Repeat
N/O = Not Observed

E] IN ¡ oUT Discarding / recondit¡on¡ng unsafe food 3-701..r'1

RECEIVED BY (PERSON IN CHARGE/TITLE) DATE

EPHS NO. FOLLOW-UPI vrs E ¡ro
DATE OF FOLLOW-UP

WHITE. OWNER'S COPY CANARY - FILE COPY


