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

TIME IN1030 | “TIME 0UT1 145

pagE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS 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 SPEGIFIED IN THIS NOTICE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

fogdhorne illness gutbreaks. Public health interve
Compliancs

Cos

ESTABLISHMENT NAM OWNER: PERSON IN CHARGE:
KENNETT MIDDLE SCHOOL | KENNETT PUBLIC SCHOOLS MARGARET WEBB
ADDRESS: COUNTY:; i
55510 COLLEGE NTY: 069
CITYiZIP: :
PKENNETT, MO 63857 EHONE. 1108 FAX P.H.PRIORITY: [W]H[ JM[]L
ESTABLISHMENT TYRE -
O] BAKERY C.STORE  [J GATERER [J DELI 00 GROCERYSTORE [ INSTITUTION ] MOBILE VENDORS
[] RESTAURANT sCHOOL  [] SENIOR GENTER  [J SUMMERF.P. [0 TAVERN 0 TempP.FoaD
PURPOSE
[ Pro-opaning B Routne [0 Follow-up O complaint 0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved O Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
r No. NA Date Sampled Resulits

Rlsk factors are food preparetmn practices and employse behavmrs maost commohly repo rled tD the Cemers for DISE&SB Conlrol and Prevention as comrlbutmg factors in
ns are contral measures to prevent foodborns illness or injury.

Compliange cos R

] ouT Person in charge present. demonstrates knowledge.

B ouT Nio NiA Proper cooking, time and temperature

and performs dutlss

| | ouT

Managsment awareness palicy present

IN OUT B NIA| Proper reheating procedures for hol holding |
[IN_ OUT NEB NJA| Proper cocling tims and temparetures

B ouT Proper use of report

restriction and exslusion

OUT  N/A | Proper cold halding temperatures

v _clif w0 N/A| Proper hot holding lemperatures | I
i

Jim] ouT NN g, tasting, drinking or tabaccowLT N i N/O NI/A| Proper dat= marking and dispesition
I ouT N/ No discharge from eyes, hose and mouth IN OUT NiO r' Tlr;er:;a public health contral (procedurss /

e

ouT N/O lean and properly washed

41 E it
Cnnsumer advisory provided for raw or

IN ouT Nl underconked food

ouT N/D Nb bare hand contact with ready-to-aat fonds er
_approved alternate method propeily followed

ouT Adequate handwashing facilities supplied &
ﬂccesslble

Pasteurized foods used, prohibited foods nat

W OUT NO NA| offared

il

I W ouT NA

Foad additives: approved and pruperl v used

ouT Fucd ubtalned from approved source

IN OUT NED N/A | | Food received at proper temperature

Toxic substances proparly identified, stared and

= out used

_. QuUT Foed in good condition, safe and unadulterated

N Requirad racords avallable: shellstack tags, parasitz

iIN OUT N/O destruction |

Cnmplllahcs with approvad Specialized Process
| and HACCP plan

W ouT Na

OUT  N/a | Food separated and protactad

[ |
B ouT N/a | Food-contact surfaces clsansd & sahltized
IN ouT D ] Proper disposition of returned, previously served,

raconditlonad, and unsafe food

The letter to the left of sach item indicates that item’s status at the time of the
inspection.
IN = in compliance OUT = nat in compliance
N/A = not applicable N/O = not observed

X Pasteurized egys used where requlred X Irluse utensils: propetly stored
x Water and iza from appraved source x Utensils, squipmant and linens: praperly stored, dried,
| handled o |
i X | Single-use/single-service articles: properly stored, used _
X Adequate equnpment or temperature contro! X Glnves used properly
X Approved thawing methods used i Rilts i i
X Thermometars providad and accurate by Food and nhonfood-contact surfaces c\nanabls, praperly
| designed, constructed, and used =
x Warewashing facilities: installed, maintained, used; test
— sitips usad
X X Nonfaod
X cis, rodents, and animals not prasent X Hot ahd cold water available; adecuat
X Cohtamination pravented during food preparation, storaga x Plumbing installed; proper backflow devices
| and display | .
% Parsanal claanlingss: clean auter clothing, hair restraint, x Sewage and wastswater properly dispesed
- fingernails and jewelry |
b3 Wiping dloths: properly used and stored X Toilet facilities: properly constructed, supplied. cleaned |
X Fruits and vegetables washed before use X Garbagelrefuse properly disposed; facililies maintained
| .3 Physmal facilitias installed, maintainad, and claan

Person in Charge /Title: MARGARET WEBB l'

voriZ M2 okdn

Date: 09/30/2020

MO SEI1814 (B-13)

Inspec)x‘// / Telgphone No, EPHS No. Follow-up: O VYes No
2 { 573-888-9008 1647 Follow-up Date:
DISTRIBUTION: WHITE - UWNER S COPY CANARY - FILE COPY E3.37
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FOOD ESTABLISHMENT INSPECTION REPORT
| PAGE 2 of 2
ESTABLISHMENT NAME ADDRESS CITY i21P
KENNETT MIDDLE SCHOQOL 1510 COLLEGE KENNETT, MO 63857
FOOD PRODUCT/LOCATION . TEMP.in°F FOOD PRODUCT/ LOCATION | TEMP.in*F
Walk in Freezer f 0 RollsAvarmer 180
V@( in Cooler | 37 Win Holt - 135 -
~ Dish Washer ] 173 _ |
Mashed Potatoes | 128 | N
Green Beans/Stove Top ’

3-501.17 |Sliced ham and onian in coaler not dated, shall be dated with 7day discard date [ele]] T 3
3-501.16A Mashed Potatoes in warmer temp at 128 degrees, shall be held 135 degrees or above COoS 1 S

4-501.11  Winholt warmer temp at 135 degrees on high, shali be hotter to hold temp on food 135 or above NRI
4-301.12B |Repeat for past 3 inspections: 3 compartment sink not large enough to properly wash, rinse and sanitize NRI
- - . 7
COS Corrected onsite
NRI Next Routine Inspection

Person in Charge (Title: MARGARET WEBB; i\M T lA_:, - Date: 09/30/2020
Inspectar; ; Telephne No, T EPHS No. Followup: [0  Yes No |
_ / 573-888-9008 1647 Follow-up Date:
DISTRIBLTION: WHITE - OWNERS COPY CANARY - FILE COPY E5.47A




