MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME |N900

TIME 0UT1 030

PaAGE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN QPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
Malden Elementary School

OWNER: .
Malden Public School

PER ONIN CHARGE:
rla Foster

ADDRESS'1104 N Douglass

Cc)UNW'Duninn

CITYIZIP: Malden, MO 63863

PHO
573-2 6 5791

FAX:

P.H PRIORITY: [m]H[ M []L

License No. NA

ESTABLISHMENT TYPE
[0 BAKERY [J ¢.STORE  [J CATERER O oeu [0 GROCERY STORE O INSTITUTION ] MOBILE VENDORS
[J RESTAURANT [l _SCHOOL [ SENICRCENTER [ SUMMER F.P.  [] TAVERN O TEMP.FOOD
PURPOSE
O Pre-opening B Routine [ Follow-up O Complaint
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

Rlsk factnrs are ﬂmd preparauon practices and employee behavmrs most commonly reponed to the Centers for Disease Cuntrol and Preventlon as contributing factcrs in
foodborne ilness outbreaks. Public health Ihter\lehtlohs are cohtrol measures to prevent fo

odboine illhass or injury.

R

Compliance

Cos R

Campliance : 1 5
Persan in charge present demonstrates knowledge Proper cooking, lime and lemperature
u ouT and ggrforms duties IN ouT b NiA
2 [ f IN OUT NEB N/A| Proper reheating procedures for het holding
| | ouT Management awareness pcllcy present N OUT D N/A Proper cooling time and temperatures
i ouT Pﬂper use cf reporting, restriction and exclusion il OUT _ MN/O_N/A | Proper hot holdina temperatures
i ; H i ouT N/A | Proper cold holding temperatures
i ouT N/O Proper eatmg, taslm:l drmklng or tubacco Lise B OUT N/CO N/A| Proper date marking and disposition
[ ouT N/O No discharge from eyes, nose and mouth IN OUT NO Nk Egoijss}a public health contrd (procedures /
; T i " T T
Hands clean and propedy washed Cunsumer adwsory provided for raw or
i ouT N/C - ouT  NA uhdercoaked food
No bare hand contact with ready-to-eat foods or i
1 ouT NIO approved allernate methaod praperly followed
IN diliv Adequate handwashing facilities supplied & B oUT NO NA Efefa:'t:grlzad foods used, prohibited foads net

accessible

! cuT

Food obtained from aporoved suume

B outr NA

Food additives: approved and proper y used

Food received at proper temperature

Toxic substances propery identified, stored and
d

Campliance with approvéti Specialiied Process
and HACCP plan

IN OUT NI NA 1] auT
i ouT Food in good condition, safe and unaduiterated
IN OUT NO 1l quuwad records availabla: shallstack tags, parasite = oUT N/A
[ | ouT N/A Food separated and prolecled
— inspection.
i OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in complianca

IN ouT

Proper disposition of returned, previously served,
reconditioned, and unsafe food

Gaod Retall Practlcas ara reventauva measures to ccmtrol he mlrud

N/A = not applicable

The letter 1o the left of each item indicates that item’s status at the time of the

OUT = nat in compliance
NIC = not observed

IN ouT | ; : R g Ccos | R
X Pasteurized eggs used where reqmred x In-use utensils: cro_nerly stored
X Water and ice from approved saurce X Utensils, equipmant and linens: propery stored, dried,
handled
X Sinale-use/single-sarvice articles: properly stored, used
X Ad&quate equmment for temL,erature control X
X Approved thawing methods used
% Thermometers provided and accurata % Food and nonfood-contact surfaces cleanable, properly
designed, construcied, and used
X Warewashing facilities: installed, maintained, used; test
strips used
X Food properl Idbe!e(. original rontd.ner x Nonfoad-conlact surfaces clean
i i H e
X Insecis rodents, and anlmals not present X ot and ¢ vailable; adequate pressure
% Contamination prevented during food preparation, storage X Plumbing installed; proper backflow devices
and display
X Personal cleanliness: clean auter ¢lothing, hair restraint, X Sewage and wastewater propery disposed
fingernails and jewelry
X Wiping cloths: progerly usad and stored X Toilet facilities: procery constructed, supplied, cleaned
X Fruits and vegetables washed bafore use X Garbage/refuse properdy disposed; facilities maintained
X Physical facilities installed, maintained, and dean

Bate:01/14/2021

Person in Charge [Title: Karla Fostqr/)"‘ bm%m
Inspecto & Telephane No, EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:

DISTHIBUTION: WHITE -

OWNER'S GOPY

— —
CANARY - FILE GOPY

EG6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN900 ‘ TIME QUT 4 030

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS CITY (ZIP
Malden Elementary School 1104 N Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Chicken noodle soup/Cooking 205 Hoshizaki Cooler 37
FWE Warmer 170 Walk in Freezer -5
Walk in Cooler 37
WinHolt Warmer 156
Bev Air Diary Cooler 39

No paper towels at front and warewashmg handsmk

6-301.12 ]
4-101.19 |Wooden pallets in walk in cooler, must be sealed in high moisture areas CIP 4 4~
4-501.114 |Sanitizer in buckets for in place cleaning showing 0 parts per million COS s
CIP Correction in Progress

NRI Next Routine Inspection

Management made me aware that dishwasher was not sanitizing properly , they were using 3 vat for sanilizing and work order was in place

Person in Charge MTile: earla FOStEA/ }, o O \)Ttm\)

Date: 31/14/2021

Telephone No.

573-888-9008

EPHS No.
1647

Follow-up; O Yes No
Follow-up Dateé:

Inspector; /‘
o
MO BRI-1 DISTRIBUTIGN: WHITE - OWNER'S ER'S COPY

CANARY - FILE COPY

EA.37A



