CHRISTIAN COUNTY HEALTH DEPARTMENT

FOOD INSPECTION REPORT

Establishment Name g purban Snow Owner Name gyburban Snow

Amy Gilbert
Address Phone Number  (417) 207-2405
1700 S 16th Ave Ozark MO 65721

Purpose Water Supply Sewage System | San | Dist.No. Mo Dy | Year Permit = Twpe
No.
A linimeal O Coinsmnity g Mulslic 233890
B Routine O Mon-Commumity O Pavate 05/16/2024 Mobile (Low)
_:l Lol O Privaie ot Scomn _ I"'ﬁ“'""'“l'
0 Diale Sampled Permit # OYes RNo Time Ini 02:44 PM
Inveshigation 3389 '
N | Hesuili=: 1 OO I etiirm Tiriae {:||I|:02.48 PM
Reinspectie [Bate )
PRIORITY ITEMS

These items relate directly to the protection of the public from foodboroe illness, These items are NOT NEGOTIABLE and MUST
be corrected immediately.

FOOD SOURCES WT. PERSONNEL WT.
01 | Approved Source, Sound Condition, Sealed 3 24 | Nl employees restricted ‘excluded 5
02 | Temperature upon receipt 5 25 | CFM/Trained food handler /designated PICDemonstrale 5
03 | Safe, Unadullerated, Honestly presenied 5 26 | Personal cleanliness 3
U4 | Packsge ntepnty/Confomumee with Approved proe. 5 27 Crood hveienic praclices 5
FOOD PROTECTION WATER SUPPLY & PLUMBING
05 | Cross contnmination/scgregntion 5 28 | Approved waler svstemy/sample/disinfection 5
iy Hore hund contset/olove wse'tasting of food 5 24 Hol water: adeguate supply, temperniurne 5
07 | Food contact with equipment 5 30 | Backflow prevention'cross connection 3
08 | Parasile destruclion'Shellsiock tags 5 31 Plumbing svstem Tixiures mstalled’ mamtained 5
09 | Self-service operalions 5 32 Hundwashing lovatory: accessible, Hmited 5
10 | Reservice of foond 5 33 | Mobile waler fanks /' proper disinfection 5
I Cookine/Holding temperntures; tme conlrols 5 WASTEWATER
12 | Reheatng, cooling 5 | Approved sysien, use o
13 | Date marking'discarding 5 35 | Maobile upnitwastewsater tanks 5
14 | Reduced oxygen packaging, smoking foods 3 INSECTS, RODENTS, & ANIMALS
15 | Consumer advisory-Rmy animal foods x] i6 | Insects, mdents, pests controlled 3
16 | Contaminated food/discarded 5 17 Presence of animals 5
|7 | Pasteurized eggs - use 5 POISONOLUS OR TOXIC MATERIALS

ﬂU IPMENT & UTENSILS 38 | Labeling, storaee, separiion, use 5

Construciion, ¢lean, good répair, [bod-contact surfices 5 319 | Conlaine: re-use 5

1% | Lead, copper, galvanized metal 5 400 | Lubrcants ]
200 | Mechanical dishwashing; installed. operated 5 41 Appropriole sanilizer 5
21 | Sanmmizer sirength & remperaiiee, use 5 42 | Pesticides proper usage 5

CORE ITEMS
These items relate to maintenance of food establishment operations and maintenance. Violations of these items muost be corrected
by the next reguliar inspection

MISCELLANEOUS WT. PERSONNEL - GENERAL WT.
43 | Last inspection seore posted | 7l | Clean clothing, jewelry, fingernails, hnir resr. |
FOOD PROTECTION - GENERAL DISHWASHING FACILITIES - GENERAL

44 | Thowing/Slecking/Cooling methods | 72 | Dishwashing machine, dota plate, int. baffles L
45 | Labeling/presentation | 71 | Drainboards & sinks - selldmining I
46 | FruisVepetables wished | 74 | Chemical sunifizer test kit provided |
47 | Food protection during preparition/storage’ display | 75 | Dish mochine, compartments clean/operationl I
48 | Food storage/service with ice | 76 | Dishwashing sinks <allemiative use approved |
EQUIPMENT & UTENSILS - GENERAL 77 | Wash, rinse san, water, clean, proper lemip. |
49 | In-use utensils - storge & use, clein | 76 | Water pressure - fnal rinse i mochine l
30 | Wiping cloths - storage & use [ 79 | Separstion between clean & dirty dishes l
51 [ Consumer selt-service/refilling retumahles | 8| Therm., gauge on machine-acourale, provided |
52 | Cast iron, pewter, wood - use | %1 | Allemative waier supply

53 | Linens, nepkins, sponges - use 1 —_

54 | Monfomd - contact surfaees - construction, ¢lean, momnt | B2 | Indoor storare, recepl. Covered, clean, number |
55 | CIP equipment - construction, cleamnce, maintained | 83 | Outdoor storage, coverad, clean, number |
36 | Dispensing eguipment = construetion, muintained | PHYSICAL FACILITIES

37 | Thermomelers - displaved, accurate, conspicusus | B4 | Ouler openings profecied |
38 | Vending mochine - waste, doors/openings | By | Floors: const., droined, ¢lean, repair, covered |
39 | Ventilotion hood - installation, mainlcnance, capacily | me | Walls, ceiling, attach,, const,, draimed, clean, 1
Al | Eqgoipment openings, closures and deflectiors | w7 | Outdoor suriace chorpeterisiics |
il | Reverage tubing, ice unit drains, condenser l RE | Lighting provided, adequate, shielded |
(2 | Maolluscan shellfish tanks - use | B9 | Inseet control devices - installation |
(i3 | Adequate facilities to hold temperature 1 90 | Toilet m.; enc., waste recepl., handdrying, |
i Llensils, consumer self-service | G| Sepuration from living/sleeping girsloundry I
63 | Culling surlsces: sanitized, maintained | 02 | Emplovee ares provided used |
66 | Llensils - pood repaircalibralion | 93 | Ventilation svstem cleaning - dischurpe |
67 | Be-use of sipngle-service use/ llems/storage | 94 | Cleaning/mainienance equip, properly siored |
68 | Gloves/'Slash resistanl gloves - use limitation 1 95 | Premiscs mainl, free of litler unnecessary items 1
6% | Eguipment and uiensil storaee | B6 | Unauthorzed peesonnel i food prep. arca |
70 | Condiment protection al sell-service unil |

Based on an inspection conducted on this day, the items marked above identify the violation of the Food Code which must be corrected by
the allotted tme mme, leure to comply with specilied time frames may resull in cessation ol your Sl operations,

Disgyssed imspectiop’wit
Owner

T Name and Title e Inspected by




CHRISTIAN COUNTY HEALTH DEPARTMENT
SANITATION OBSERVATION

ESTABLISHMENT NAME: s, purban snow OWNERS NAME: DATE: y5/16/2024

ADDRESS: 1700 S 16th Ave

Ozark MO 65721

DURING AN INSPECTION THE FOLLOWING CONDITIONS WERE OBSERVED AND MUST BE CORRECTED

ENVIRONMENTAL PUBLI TH SPECIALIST: NUMBER: P.O. BOX 340
OZARK, MO.
65721

SAN 23 (REV 1-99) (417)581-8183




CHRISTIAN COUNTY HEALTH DEPARTMENT

SANITATION OBSERVATION
ESTABLISHMENT NAME: Suburban Snow OWNERS NAME: Suburban Snow DATE: oc/16/004
ADDRESS:1700 s 16th Ave Ozark MO 65721
SANITIZER LOCATION SANITIZER USED PPM

FOOD ITEM FOOD LOCATION FOOD TEMPERATURE




