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FOOD ESTABLISHMENT INSPECTION REPORT
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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 PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME UMITS FOR CORRECTIONS SPECIFIED N THIS NOTICE MAY RESULT IN CESSATION GF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
KENNETT MIDDLE SCHOOL KENNETT PUBLIC SCHOOLS MARGARET WEBB B
ESS: COUNTY:
ADDRESS'510 COLLEGE . __ 069
OMZPKENNETT, MO 63857 | 575:717-1108 i Pt PRIORITY: (W] H [ ]m []L
| ESTABLISHMENT TYPE T T
O BAKERY [0 ¢.sTORE [ CATERER [ DELI O GROGCERY STORE 7 INSTITUTION [J MOEBILE VENDORS
[ [_RESTAURANT_. SCHQOL [1 SENICR CENTER [ SUMMER F.P. [0 TAVERN ] TEMP.FOOD )
PURPOSE
[3 Pre-opening [0 Routine M Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Data Sampled Results

Risk factors are food preparation practices and employee behaviors most commanly reported to the Centers for Disease Gantral and Prev;t'\on as conlributing factors in
foodborne illness cutbreaks. Public health interventions are control measures to prevent foodborne lliness or injur
Compliance cos R Compliance i z

- | Person in charge present, demonstrates knowledgs T, : Proper caokin
out ge p , 8. T P g,
n and performs duties W ouT N NiA

saEREeds 1 cos [ R

time and tarapé.raturs |

- i ; Bl i : IN OUT ?.i NrA | Proper reheating precedures for hot holding
[ ] outT Management awarshess: polic pressnt IN OUT Ml N/A| Proper cooling time and temperatures ]
- QUT Proger use of reporting, restriction and exclusion L B ouT NO N/A| Proper hot halding tempsratures

B OUT N/A | Prooercold holding femperatures
| ouT NO N/A| Proper date marking and dgisposition

Time as a public health control (procedures /
N ouT ~NO Nl  records) B
il T Kedn ; :
Nl Consumer advisory provided for raw or

W
_ B
|
B ouT N0
| |
[ |
| W

= . IN Sl undercooked food N
our  wo | Nobare hand contact with ready-to-at foods or i
| aporoved alternate method properly followed i ; !
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prehibited foods not
| accessile W OUT NO NA| ctereq
ouT Focd abtained from aporoved source B OUT NA | Food additives: appraved and zropery used
IN OUT [l NA Food recsived at proper temperatura ] ouT Taxic substances propery identified, stored and
- — hix used
| | ouT Food in good condition, safe and unadulterated I
Required records availabla: shellstock tags, parasite
IN OUT _Nio i , B out _N/f\ and HACCP olan
il OUT  Nja | Food separated and protected The letter to the left of each item indicates that itsm’s status at the time of the
oW Food-contact surfaces deaned & saniized Ingpection.
IN T NA od-contact surfaces cleaned & sanitize IN = in compliance OUT = not in compliance
Proper disposition of relurned, previously served, N/A = not applicable NG = not abserved

IN outr il

reconditioned, and _wsafe food

” "
IN ouT i & FldE _ H R QUT s i i c0S R
X Pasteurized egos used where required il X In-use utensils: properl, stored
x Water and ice from approved source % Utensils, eguipment and linens: propedy stored, dried,
L - handled -
i S x| Sinale-usessinale-service articles: oroperly stored, used
X Adequate equipment for termperature cantrol B X Gloves used properly
X | Aporoved thawing methods used | e L e T (e T e SR
% Thermomelers provided and accurate | ® Food and nonfood-contact surfaces deanabls. progerly
| designed, constructed, and used o
% Warewashing facilities: installed, maintained, used; test
strips used
X * = Nenfood=cantact sutfaces de
X o p.4 Hot and cold water gvailable; sdecuate oressure = i
% Contamination prevented during food preparation, storage % Plumbing installed; proper backiow devices
and display e o |
X Personal deanliness: clean outer dothing, hair restraint, « Sewage and wastewater properly disposed
fingernails and jewelry = - S I
X Wiping doths: property used and stored _ X Toilat faciliies: praperly constructed, supdlied, deaned | B
X Fruits and vegetables washed before use X | Garbage/refuse properly disposed; facilities maintained _ 1
X Physical facilities installed, maintained. and dean

Persen in Charge /Title:

Inspegyr. A~ Telep EPHS No. Follow-up: Yes _ [J WNo

573~ 1647 Follow-up Date~2(22/2029™
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DISTRIBUTION, WHITE— GWNER'S COPY CAMARY ~FILE COPY /‘ } /2 Z.L A=
2, oz

Date:
ARGARET WEBB {1\ 2 2ot 01/18/2022 1
%8-9008
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ESTABLISHMENT NAME ADDRESS CITY izIP
KENNETT MIDDLE SCHOOL 510 COLLEGE KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Cheese/hot hold 141 Dishwasher 165
WALK IN COOLER 37 B True DIARY COOLER o 38
Chili/Hot Hold 178 Bev Air Dairy Cooler 35
2 Door True Coaler 38
Walk in Freezer

2-601.11A

4-302.14 |No test kit when using bleach as a substitute for quat san|t|zer

2/2/22 fm
4-301.12B |Repeat for past 5 inspections: 3 compartment sink not large enough to praperly wash, rinse and sa|NRI e
4-501.114 |No sanitizer for 3 vat sink B 1272122 Apu
=]
cos Corrected onsite -
NRI Next Routine Inspection

Person in Charge /T|tle MARGARET W,EB& ‘Y\ Date: 01/18/2022

7 L kb

Inspect / Telephog No. EPHS Na, Follow-up: T & Yes No |
,‘_/ 573-8884008 1647 Follow-up Date=2#2272022 D
RO BES (%13 DISTHMSUTION: WHITE — W NER'S COPY CANARY —FILE COPY

1/3 /zc Z‘L EG.37A



