MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED CON AN INSPECTION THIS DAY, THE ITEMS NOTED BELCW IDENTIFY "NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERICD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIDNS SPECIFIED IN THIS NOTiCE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
Malden Elementary School

Malden Public School

PERSON IN IN CHARGE:
Karla Foster

ADDRESS:1104 N Douglass

COUNTY: Dunk“n

foodborns illnass outbrsaks Publi Ith intervention.

CITY/ZIP: PHONE FAX:
Malden, MO 63863 573.276-5791 PH.PRIORITY: [M]H[JM[]JL
" ESTABLISHMENT TYFE )
O BAKERY [J] c.sTORE  [J CATERER [ oEu [0 GROCERY STORE [d INSTITUTION [1 MOBILE VENDORS
[0 RESTAURANT [l ScHOOL _ [J SENIOR CENTER _ [] SUMMERF.P.  [] TAVERN [ TEMP.FOOD
FURFOSE
O Prs-opening B Routine [ Follow-up ] Complaint [0 Othar
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
) Date Sampled Resuits
Llcense No. NA

Rlsk factul‘s are food preparanen practlces and employes behaviors niost commonly tepatied to the Centers for Disease Control and Prevention as contributing factors in
hi re contral measures to prevent foodborne illness ar injury.

Gomplisnge  FEEEEEE cos | R Compilance [a5] E
(] ouT Person in charge present demonstrates knowledge IN ouT NEE N/A Proper cooking, time and temperature
N and petforms dutles | =3 B .
i iN ouT NED N/A| Proper reheating procedures for hot holding
] out Managemeni awareness; policy present L IN OUT NP N/A| Proper cocling tims and temperatures |
o OUT | Proper use of reporiing resmctlun and exslusion T oUT Nio N/A| Proper hot holding temperatures
- : |l OUT  N/A | Proper caold holging temperatures |
| OUT NiO | Praper ssting, tasting, drmkmg or tobacm LS8 rOUT N/O N/A | Proper dats marking and disposition
u ouT NIO No discharge from eyes, hase and mouth IN ouT No B Lr;er;;a public health cantrol {procedurss /
" T i
= ouT NO | Hands clean and properly washed B ouT NA
™= No bare hand contact with ready-to-aat foods ar )
a our N approved alternate method properly followed N
[ ouT Adequete handwashing facilities supplied & B ouT NO NA
accessible
E ] :
= o ourt | Food obtained from approved source m OUT  N/A | Food additives: appmVed and prnperly used
N OUT NED NA | Foad received at proper tamparature m ouT Taxic substances properly identified, storsd and
i1 ouT Food in good condition, safe and unadulterated § -
| Requirad recotds avallable: shellstock tags, parasits Compliancs with approvad Spaclalized Procass
_IN ouT N Nl ‘ B out NA | R TAGOP plan

] OUT  N/a | Food s=paraled and protsctsd The letter to the left of each item indicates that item’s status at the time of the
— . Inspaction.

1] OUT N/ | Food-contact surfaces clzaned & sanitized IN = in compliance OUT = not In gampliance

N ouT  NED | Prover disposition of returned, previously served, N/A = not applicable N/O = not observed

Good Retail Practicas ara Ereventa!lve naasuras o cnnlml the |ntrnd

IN ouT H ol Moo and S aie <0s R i |
X Pasteunz_ed eggs used where required | X In-use utensils: properly store |
X Water and ice from approved sourcs x Utensils, equipment and linens: praperly stored, dried,
= handled
i X | Sinale-use/single-service articles: properly stored, used — i
X Adequate equlpment for temperature contral | J X ]
X Approvad thawing methods used | | i
X Thermometers providsd and accurate | | x Food and hohfood-cantact surfaces cleanable pmperly
| | designed, constructed, and used |
% Warewashing facilities: installed, maintained, used; test
. strips used _
X Food prope 1 X Nonfood-contact surfaces tlean |
X Insects, rodsnts, ahd animals hot present X Hot and cnld waler avaliable; ad qu 2 )
X Conhtamination prevantzd during food preparation, storage x Flumbing installed; propat backﬂnw dewees
and display o
X Parsonal cleanlinass: clean outer clothing, hair restraint, x Sewage and wastewater properly dispesed
fingernaits and jewelry | I
X Wiping cloths: properly used and sicred | X Tailet facililiss: properly constructed, supplied, cleaned |
X Fruits and vegetables washed before use A‘ X Gerbagefrefuse propery disposed; facilities maintained
X Physical facililias installad, maintainad, and clean

Person in Charge /Title: oo 112 Foster %

'.jf‘*)jj/“

| Date:10/01/2020

TeT'épFane No.

s 8/

573-888-9008

EPHS No. No

1647

Follow-up:
Follow-up Date:

[ Yes

MO 583-1814 (8-13]

DISTRIBUTION: YWWHITE - OWNER'S COPY

CANARY — FILE COPY E5.87



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES S
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINgao | TME VT 1030
FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY 121P
Malden Elementary School 1104 N Douglass Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in*F
Chilif 220 _ Hoshizaki Cooler 3’
FWE Warmer N 180 Walk in Freezer %
Walk in Cooler | 40 B Tator TotsAWarmer 150
WinHolt Warmer 156
Bev Air Diary Cooler 37 Dishwasher | 164

CIP Correction in Progress
NRI Next Routine Inspection

. EDH

Management made me aware that dishwasher was not sanitizing properly , they were u

sing 3vat-fo

r sanitizing and work arder was in place j/,‘ P

Persan in Charge /Titll;e: Karla FOS'EEI' %ﬂ é M_} ! Date: 10/01/2020

Inspector: * Telephone No. EPHS No. | Follow-up: O Yes No
/ 4 _/ 573-%88-9008 1647 | Follow-up Date:
MO 80-1R14 it DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE GOPY ERATA




