MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES :
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINggy | TMEOUT403p |
FOOD ESTABLISHMENT INSPECTION REPORT '

| pace 1 o 2 |

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPEGIFIED IN WRITING BY THE REGULATORY AUTHORITY, FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECGIFIED IN THIS NOTICE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

| ESTABLISHMENT NAME: OWNER: ] | PERSON IN CHARGE:
Kennett High School Kennett Public Schools Tracy Wallace
ADDRESS: . : ; n
1400 W Washington COUNTY: Dunklin
ZIP: ~
CITYZIP: Kennett, MO 63857 BN 1120 s P.H.PRIORITY: [W]H[M[ ]t
ESTABLISHMENT TYPE
] BAKERY [ C.STORE  [J CATERER 0 obEew O GROGERY STORE [0 INSTITUTICN [ MOBILE VENDORS
O RESTAURANT [l scHooL [ SENIORCENTER [ SUMMERF.P. [ TAVERN [0 TEMP.FCOD
FURPOSE
[ Pra-opsning B Routine [ Follow-up I Complaint [0 Other

WATER SUPPLY
H COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

FROZEN DESSERT
O Approved [0 Disapproved

SEWAGE DISPOSAL
B PUBLIC O PRIVATE

License No

RlIsk factors are food preparation practices and employee behaviors most commonly reponed to the Centers for Disease Control and PreVEntion as contributing factors 0]
foadborne illness outbreaks. Public health interventions are cantral masasures to prevent foodborne iliness or injury.
Compliance Cos R Compliance
i ouT Person in charge present. demonstrates knowledge. IN OUT NI N/A Proper cooking, time and temperature
and performs dutles

IN ouT NP N/A| Proper reheating procedures for hot holding
IN OUT MNP N/A| Proper cocling tims and temperatures

m OuUT Management awareness; policy present
= OUT | Praper use of reporting, restriclion and exclusion W ouT N/O A Proper hot holding temperatures

B P R B [ ] ouT N/A | Proper cold holding temperatures

roper saling, tasting, drinking or tobacco uss B OUT N/O NIA| Proper dats marking and disposition

No discharge from eyes, nose and mouth N OUT No Nl Time as a public health control (procedurss /

ean and praperly washed Consumer advisory provided for raw or
IN our il undercooked food

Pasteurized foods used, prohibited foods not
pffarad

No bare hand contact with ready-to-eat fonds or
approved alternate method properly followed

[ ] ouT Adequate handwashing facsilities supplied & B oUT NIO NA
ibl

ouT Food obtained from approved source 1TH OUT N/A | Food additives: appmvet':i.and praperly used
IN OUT NED NiA | Food received al proper temperature = ouT Toxic substances properly identified, stored and i
- used
| W OUT | Food in good condition, safe and unadulterated ) i
| Required recards availabls: shellstock tags, parasitz Compllancs with approved Specializad Process

IN OUT NO ik destruction B OouT NA | and HACCP plan |

Food saparated and protsctad The letter to the left of each item indicates that item’s status at the time of the
B OUT N/ | p

- nspection.

=] DUT  N/a | Food-centact surfaces claaned & sanitized - IN = in compliance OUT = not in compliance
N ouT N Proper disposition of returned, previously served, N/A = not applicable N/O = not observed

racenditionad, and unsafs food

Good Ratail Practices are praventative maasuras to conlrol the introd

IN ouT ; 3§ i i cos | R
X asteurized eqgs used where required x| In-use utensils: properly storad I
X | Water and ice from approved saurce Utensils, squipment and linens: proparly storad, dried,
' *| handled |
b3 Single-use/single-service articles: properly stored, used
X - | X | Gloves used rg el
X Approved thawing methods used i 5
% Thermometsars provided and accurate X Food and honfood-contact surfaces cl=anabl , propetly
| designed, construsted, and used
® Wargwashing facilities: installed, maintained, used; test
strips used
X Food propedy X |
i |
X Is hot present X Hot and cold water avallable adeqUal- prassure |
X Cnntamlnatlon pre\mnted during food praparation, storage Plumbing installed; propar backflow devicas
and display )
x Parsonal cleanlinass: clean outer clothing, hair restraint, x Sewage and wastewater praperly disposed
fingernails and jewslry =
X Wiginz cloths: properly used and stared X Tuilet facilities: properly construsted, supplied, cleaned
X Fruite and vegetables washed before use X Garbaga/refuse properly dispesed; facilities maintained
T X Physical facilitias installad, maintainad, and claan

Person in Charge f "*Tracy Wallace h—#—/ -y M,Z&&g_/ Daie:09/30/2020

Inspecto "] TelegHpne No, EPHS No. Follow-up: 0 VYes No
/ ez 57 3/888-9008 1647 Follow-up Date:

—_
DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E3.37
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PAGE of
"ESTABLISHMENT NAME TADDRESS [cITviziP
Kennett High School 1400 W Washington 'Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION | TEMP.in“F
Diary Cooler [ 38 Crescor YWarmer 180
Green Beans/MWarmer 158 Dairy Cooler 36
B Traulsen 2 Door 35 Dishwasher 169
Walk in Freezer -9 Walk in Cooler 37
Everest N 40 True 3 Door 36

6-501.11  |Missing ceiling tile in kitchen, repair or replace

O I Wexk o \-_\vgp_‘\::n_s{)_r_cLE:m

Dats: 09/30/2020

EPHS No. Follow-up: O Yes
1647 Follow-up Date:

one 1va.
73-888-9008

[d No

— - —— —_—
MO G8N-1R14 {3-13) / DISTRIBLFION: WHITE - OWNER'S COPY CANARY - FILE COPY

— -
E&.3TA



