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FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELGW IDENTIFY NONCOMPLIANGE iN OPERATIONS OR FACILITIES WHICH MUST BE CCRRECTED 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 UMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQOD OPERATIONS.

ESTABLISHMENT NAME: QWNER: . PERSON IN CHARGE:
Malden Elementary School | Malden Public School Pam Skinner
ADDRESS: COUNTY: :
1104 N Douglass - Dunklin
B PHONE: ) FAX. '

TP Malden, MO 63863 E9 565701 P.HPRIORTY: [W]H [ [ L
ESTABLISHMENT TYPE —

O BAKERY [0 c.sTORE [ CATERER [0 DELI [0 GROGCERY STORE [ INSTITUTION [J MOBILE VENDORS

[] RESTAURANT [l _scHooL  [] SENIGRCENTER [ SUMMERF.?. [ TAVERN ] TEMP.FOOD |
PURPOSE

[ Pre-cpening B Routine [ Follow-up O complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [0 Disapproved B PUBLIC 3 PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Reslilts

License No, NA

Risk factors are food preparation practices and employee behaviors most commonly reporied to the Centers for Disease Cantral and Frevention as contributing factors in

res to prevent foadborne illness or injury.

Compliance 1 Ccos R Compliance CAEE il Hezartes cas R
- ouT IN OUT Hlb WA Praper coaking, time and temperature
| N oUT HED N/A| Proper reheating procedures for hot helding
= ouT N OUT HBP N/A| Proper coaling time and tempetatures

:!_ QuUT OUT  N/O Nia | Proser hot holding iemperatures
i 8 il ouT N/A | Procer cald holding temperatures
! ouT N/O | Proper eating, tasting, drinking or tobacsco use IN Cif MO N/A| Proper date marking and disposition ||
B our  NoO Ne discharge from eyes, nose and mouth N OUT NO Timedaia public health control (procedures /
recorgs
H oUT  NO Hands clean and properly weshead = oUT  NA Consumer adviscry provided for raw or

undercocked food

No bare hand contact with ready-to-zat foods or
= OUT  NfO apuroved altermnate method properly followed
[ ] ouT Adequaigleehandwashlrvg faciliies supplied & B ouT NIO NIA

Pasteu}izéd foodé used, prehibited foods not

B RH ) T G
! ouT ood obtainad from apgroved source . QUT  N/A | Food additives: approved and
IN OUT Nl NA Fond recaived at proper temperature = ouT Toxic substances propedy identified, stored and
used
o QUT Focd in good condilion, safe and unadulierated : et AR R
. Requirad records availahle. shellstock tags, parasite Campliance with approved Specialized Process
IN OUT NO il destruction W ouT A and HACCP plan

B OUT  Nja | Food ssparaled and pratecied The letter to the left of each item indicates that item’s status at the time of the

= — = inspection.
] ouT NiA Food-cortact surfaces cleared & sanitized IN = in compliance OUT = not in compliance
- Proper disposition of returned, previously served, N/A = not appilisable ND = not abseived

i A PRALEICES:
Good Retzil Practices are preventative measures (o conirel the introduction of pathogens, chemicals,

IN CUT o o gateky FikIRE Gos R IN QUT | piit i €30 COSs R
X Pasteurized egys used where required X In-use utensils: propery -
x Water and ize from approved source x Utensils, eguipiment and linens: propetly stored, dried,
handled
i : X Single-use/single-sarvice artides: propedy stored, used
X Adeyuate eyuipment for temgper X ed properl .
X Apuroved thewina methods used : G i, B bl e o ] U
% Thermamelers provided and acourate X Food and nonfood-cantact surfaces daanable, properly
designed, constructed, and used
"""""" X Warewashing facilities: installed, maintained, used; test
strips used
X X Nenlood-contact surfaces dsan |
: i RN Rl
X Insects, rodents, and animals not preser X Hot and cold watar available; adeguale pressure
X Contamination prevented during fcod preparation, storage x Plumbing installed: proper bacikiow devices
and display o
X Personal deanliness: dlean outer clothing, hair restraint, X Sewage and waslewater properly disposed
fingernails and jewslry ]
X Wiping doths: properly used and stored *x Tollet facilities: properly constructed, supolied, deaned
X Fruits and vegetables washed before use - X Garbageitefuse properly disposed; facilities maintained
" X Physical facilities installed, maintained, and dean
Person in Charge {Title: . ~ | Date:
Charge /72 Bam Skinne 09/072022
Inspectt Telephone No, ¥ EPHS No. Follow-up: O VYes No
y4 -573-888-9008 1647 Follow-up Date:

o
la
=

MG ez 13 DISTRIBUTICN: ¥eHITE - GWNER'S COPY CANARY - FILE COPY EB.



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES | -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 9100 | TMEOYT 4200

FOOD ESTABLISHMERNT iNSPECTION REPORT

PAGE 2_ of 2

ESTABLISHMENT NAME ADDRESS Clty izIP
Malden Elementary School 1104 N Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION ‘ TEMP. in F FOOD PRODUCT/ LOCATICON TEMP.in“F
Greenbeans/Warmer 165 o Centerling Cooler B 39 i}
Winholt Warmer 160 Walk in Freezer -10
Walk in Cooler e Dishwashar ) ! 173

Bev Air Diary Cooler

Bt s siriata

ltems in walk in caoler not dated correctly (Corn 9/7-9/14, Bacon 9/6-9/13)shall be dated with 7 daTCOS
discard date _ |

5-501.17

6-501.11 |Water on ﬂoor in hot water h&“dff'l’ room, repair or replace CIP
CcOSs Correction onsite - - ) - -
CIp Correction in Progress B
NRI Next Routine Inspection -
=== T T EDUGATION PROVIDED OR COMBENTS. o

Y dla G ™ 09/072022

Telephone No. EPHS No. Follow-up: O VYes No
573-888-5008 1647 Follow-up Date:

LISTRIBUTIGH WHITE ~ (2 HER'S CUPY CANARY —FILE COPY ESA7A




