MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

3-601.17

7-201.11

7-201.11

Failure to properly date label all refrigerated, ready-fo-eat potentially hazardous food in cold
hold units throughout facility.

3-501.17 Ready-to-eat, potentially hazardous food prepared on the premise or commercially
processed shall be date marked to show when the food was prepared, or opened, frozen, or
thawed to indicate the date by which the food shall be consumed.

Improper storage of toxics with single-service items on the Kenmore freezer,

7-201.11 Poisonous or toxic materials shall be stored so they ¢an not contaminate food,
equipment, utensils, linens, and single-service items by spacing or partitioning, or by locating
in an area that is not above food, equipment, utensils, linens, and single-service items.

Improper storage of toxics above single-service items.

7-201.11 Poisonous or toxic materials shall be stored so they can not contaminate food,
equipment, utensils, linens, and single-service items by spacing or partitioning, or by locating
in an area that is not above food, equipment, utensils, linens, and single-service items.
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FOOD ESTABLISHMENT INSPECTION REPORT I

TIME (N TIME OUT

12:07 PM 12:39 PM
[ESTABLISHMENT NAME OWNER PERSON IN GHARGE
Imo's Pizza Craig Anderhalter Brandon Washington
ADDRESS - ESTABLISHMENT LICENSE NO. COUNTY REGION
623 South Bishop Rolla l
CITY/ZIP CODE TELEPHONE NUMBER FAX NUMBER SEWAGE DISPOSAL P.H. PRIORITY
Rofla 65401 (573) 341-8484 Public M
WATER SUPPLY FROZEN DESSERT
Community Date Sampled: N/A Result:N/A N/A Expires: N/A License Number:N/A
ESTABLISHMENT TYPE PURPOSE
1 Bakery 7] c. store 71 caterer 7] Deli [} GroceryStore [ Institution ] Mobile
Restaurant 3 scheol 1 seniorCenter  [] SummerF.p. ] vavern ] Temporary Routine

FOOD PRODUCT TEMP. (°F) LOCATION FOOD PRODUCT TEMP. (°F) LOCATION
Sliced Tomatoes 34 AdvantEdge Prep Unit Ambient Air 148 Vulcan Hot Hold Unit
Pineapple 38 Pizza Prep Unit
Ambient Air 34 Walk In Cooler
Ambient Air 4 True Single Door R/l

Immediate

Immediate

Immediate

CORE ITEMS

CODE
REF,

DESCRIPTION: These items relate to maintenance of food operations and cleanliness,
These items are fo be corrected by the next regular inspection or as stated.

CORRECT
BY

4-803.11

4-903.11

Single-service items stored on the floor next to the salad prep unit. -

4-903.11 Cleaned equipment, utensils, laundered linens, and single-service items shall be
stored in a clean, dry location where they are not exposed to contamination and shall be at
least 6 inches above the floor. Clean equipment and utensils shall be stored in a self-draining
position that allows air drying and shall be covered or inverted. Single-service items shall be
kept in the original protective package or other means that afford protection until used.

Single-service items not kept in the original protective package; stored improperly.

4-903.11 Cleaned equipment, utensils, laundered linens, and single-service items shall be
stored in a clean, dry location where they are not exposed to contamination and shall be at
least 6 inches above the floor. Clean equipment and utensils shall be stored in a self-draining

Corrected On-site

Corrected On-site
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TIME IN TIME OUT
12:07 PM 12:39 PM
ESTABLISHMENT NAME ADDRESS CITY
Imo's Pizza B 623 South Bishop Rolla
CORE ITEMS
CODE DESCRIPTION: These items relate to maintenance of food operations and cleanliness. : CORRECT
REF. : These items are to be corrected by the next regular inspection or as stated. BY

position that allows air drying and shall be covered or inverted. §ing|e-service items shall be
kept in the original protective package or other means that afford protection until used.

ACKNOWLEDGEMENT OF CRITICAL AND NON GRIVICAL ITEWS :
By initialing here you, as the person in charge, acknowledge the following: a/t/

I am receiving the inspection report based on today's inspection, this inspection denoted 3 priority violations and 2 core violations of
the food code.

| am aware of each violation and the compliance date for each violation.
| have had ample opportunity to discuss each violation with the official who conducted the inspection,
|EDUCATION PROVIDED OR COMMENTS . :

INSPECTION INFORMATION
RECEIVED BY (PERSON IN CHARGE/TITLE)

: DATE
Cod sk 0~
Brandon Washington / General Manager 06/04/2018

INSPECTOR/TELEPHONE NUMBER , EPHS NO. FOLLOW-UP DATE OF FOLLOW-UP
E
John Campbell / (673) 458-6010 S W 1572 E1YES  LINO |oe41/0018

MO 580-1977 (4-08)

E6.37A




