MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TIMEINy 400 | TMEOUT 4530

FOOD ESTABLISHMENT INSPECTION REPORT
page 1 of 2 |

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, DR 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 NOTlCE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: | O PERSON IN CHARGE:
Knights of Columbus Hall nghts of Columbus #1572 Zach Bader
ADDRESS: COUNTY:; .

5512936 County Road 116 Dunklin
G : : :

V2P Campbell, MO 63933 £V Ma.5330 i P PRIORTY: [+ (WM [ ]t
TESTABLISHMENT TYFE o T ) )
[ BAKERY [ C.sTORE [ CATERER O pEU GROCERY STORE O INSTITUTION [ MOBILE VENDORS

] RESTAURANT [0 scHooL [ SENIORCENTER [ SUMMERF.P. TAVERN O TEMP.FOOD
PURPOSE
[ Pro-opaning B Routine  [J Fellow-up O Complaint  [] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved O PUBLIC B PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Licens N Date Sampled ___ Results
cense No.

Rlsk factors are food preparatlon practlces and em ployee behaviors most commaonly reporied to ihe Cenlers for Disease Cohtrol and Prevention as conlributing factors ir
faudborna illness outbreaks. Public heslth intervention to prevent faodborne lihess ar injury

Compllance R Complience B
g ouT IN OUT NEb N/A Proper sooking, time and temperature
IN oUT_NEP NIA| Proper reheating procedures for hot holding B
m ouT IN OUT Niid N/A| Proper coaling time and temperatures

LIN OUT NE#b N/A| Proper hot holding temperatures
M OUT  N/A [ Proper cold holding temperatures

ouT N/O | Praper sating, tasting, dnnklng or tobhaceo uss | L OUT NIO N/A| Proper datz marking and disposition
No discharge from eyes, hose and mauth Titme as a public health contral {(procedures /
B oUuT No IN ouT No NI oroe) |

i [haiBE]
Hands clean and propetly washed Cohsumar advisory provided for raw or
N out i | undercooked food

No bare hand contset with ready-to-aat foods ar
approved alternate method properly followed

[ [} ouT Adequate handwashing facilities supplied & B ouT N N/A" Pasteurized foods used, prohibited foods not |
accassibla offarad |
| W OUT | Food obtained fram aporoved source B ouT P I
IN ouT NED N/A Food received at proper temperature = ouT I::ldc substances prepetly identified, storad and |
Tl ouT Food in good condition, safe and unadulterated B — f Ao P 1]
Required rzcords available: shellstock tags, parasits Complianes with approvad Spacialized Procass |
IN ouT No N destruction I OUT_ L and HACCP plan ] |
[17] OUT  Nfa | Food ssparaied and protectad : The letter to the left of each item indicates that item’s status at the time of the
— +——1 inspection.
[ | ouT N/A | Food-contact suifaces clsansd & sanitized IR IN = in compliance OUT = not in complignce

N/& = not applicable N/O = not abserved
N  OUT  HED PP °

Praper disposition of returned, previously served,
G o d fa fand

2 introducti

IN ouT £ R IN [ ouT |

X Pasteurized eggs used where reguired | i X In-use utensils; prnperly slored |

X Water and ice from approved source | X Utensils, equipment and linans: praparly storad, driad,

handled .

i : : : X Single-use/single-service articles: properly stored, used |

X Adequale equipment for temperature control X Gloves used properly_ L

X Apporovad thawing mathods used i BhHE]

X Thermometers provided and accurate | X Food and nonfood-cantact surfaces claanable properly

_dssigned, constructed, and used
Warewashing facilities: installed, maintained, used; test

| i * strips usad - |
X Food properly |abeled; original container - NanDod-contact surfaces tlean
£ it i i 5
X Insects, rodents, and ahimals hot present | X Hnt and cold WateraVaIIabIe adeqUa!- jressure
x Caontamination prevented during fond preparation, storage x Plumbling installed; proper backflow devicas
| and display o = —
x Parsenal cleanlinass: clean outer clothing, hair rastraint, x Sewage and wastewater properly dispased
|_fingernails and jewelry
X Wiping cloths: praperly used and stared X Toilet facilities: properly constructed, supplied. cleaned =
X Fruits and veaetables washed before use X Garbage/refuse properly disposed; faciliies maintained
X

Physical facilitias installad, maintainad, and claan

enonn e M Zach Bader _; Ze, RF L *'*08/26/2020

=—| Telephone N EPHS Na. Follow-u Yes O No
5?§p8§859608 1647 > Fgllgw-ug Date: il

DISTRIBUTION. WHITE - OWNER'S COPY CANARY - FILE COPY Ez 37
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FOOD ESTABLISHMENT INSPECTION REPORT
PAGE2 of 2 |
EST.{\BLISHMEN_T NAME ADDRESS CITY izIP
Knights of Columbus Hall 12936 County Road 116 'Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in * F
True 3 Door 36
Koch 3 Door 38

5-403.11 Mop water being dumped outsnde must go |nto utlllty smk that is for mop water only CIP E(m

4-302.14 |No test kit for sanitizer - CIP K ZRE |
5-203.13 |No mop sink on premise CIP ,_a{—“;
CIP Correction in progress -

CIP Correction in Progress

COS Corre_cted on site B

ST

Person in Charge Title: Zach Bader ‘%z | Date: 08/26/2020
I -'/ Telephons N EPHS Na. Follow-up: o v ON
nspe or/’ / 57%658%1590%]8 1647 ° anmﬂg Date: - ’

——
MO 5 13y DISTRIBUTION: WHITE - OWNER‘S COPY CANARY - FILE COPY EAA7TA



