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

ESTABLISHMENT NAM [ OWNER: PERSON IN CHARGE:
_ MASTERSON ELEMENTARY KENNETT PUBLIC SCHOOL Tanisha Taylor
ADDRESS: o : —
551600 ELY ROAD | COUNTY: 059

OV KENNETT, MO 63857 | E/8%7.4115 e PH.PRIORITY: [W]H[ I [ ]L

ESTABLISHMENT TYPE T
BAKERY C.STORE  [J CATERER O DELI [0 GROCERY STORE O INSTITUTION O MOBILE VENGORS
RESTAURANT SCHOOL [ SENIOR CENTER  [J SUMMERF.P. [ TAVERN [ TEMP.FOOD

PURFOSE

a gra—opaning B Routine [J Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

[ Approved [ Disapproved B PUBLIC O PRIVATE
Llcense No. NA

B COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Results

Rlsk factors are food preparation practices and employes behaviors most commonly repotted 1o the Centers for Diseass Control and Prevention as conlributing factors in
fondborne illness outbreaks. Public health interventions are control measures to prevent foodbome illness or injury.

Compliance £ R Compliantz
Person in charge present, demonstrales knowledge. Proper cooking, time and temperature
= out and psrforms duties W aUT N/ NiA R |
g . N oUT NP NJA| Proper reheating procedures for hot holding |
5] ouT Management awareness; pc icy presen IN OUT NP N/A| Proper cooling tims and temperaturss [
i B ouT Proper use of repomn‘.. ra ion and exclusion B oUT N N/A| Proper hot holding tempsratures
JolCingy 1
ek H OUT  N/A | Proper cald holding temperatures L |
ouT NIO roper sating, tasting, drinking or tobaccn uss . OUT NIO N!A | Proper dats marking and disposition |
3 L arking
] ouT NIO No discharge from syes, hose and mauth IN oUT Nio NI rT;r;:das a public haalth control {pracedurss /
Consumer agvisory provided for raw or
W out NiO . IN out Nl undersooked foad
No bare hand contact with ready-to-aat foods ar
! OUT N0 | 4pproved altemats method properly followsd il
m out Adequate handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
| accessibla | | offerad
R TR R ! - B
B | ouT Food obtained from approved source ' B OUT N/A | Food additives: approved and properly used
IN OUT NEIb NIA Food received at praper temperaiure . B ouT Ig:g: substances praperly identified, starad and I
[ | QUT | Food in good condition, safe and unadulterated - 11 [ |
Required rzcords available: shellstock tags, parasits Complianea with approvad Spacialized Process
IN OUT No Nk | el - , | W OUT NA | ahd HAGCP plan | |
= OUT  N/a | Food separated and protseted The letter to the left of each item indicates that item's status at the time of the
B : inspection.
] OUT N/ | Food-contact surfaces clsanad & sanitized | IN = in compliance OUT = nat in compliance
- ouT N Proper disposition of returnad, previously served, N/A = not applicable N/O = not ebserved
nditianad, and Unsafa fond

| X | Pasteurized eqgs used where required X In-use utensils: properly stored
| Water and ice from approved socurce Utensils, aquipment and linens: praperly stored, dried,
X X handled
andle o
b3 Sinale-use/single-service articles: properly stored, used
X x Gloves used pruperly
X | Approved thawing methods used e BT e AT :
X Thermomaters provided and accurats v, Food and nonfond-:omact surfaces clnanable, properly
designed, constructed, and used
Warewashing facilities: installed, maintained, used; test
— | strips ussd .
| X | Food properly labeled; original container X
X Ihsects, rodsl b3 Hot and cold water available; adequats prassure
% Cantamination prevented during faod praparation, storage x Plumbing installad; proper backflow devices
| and display
Parsanal cleanlinass: clean outer clothing, hair rastraint, X Sewage and wastawater praperly disposed
_X fingernails and jewelry - 3
X  Wiping cloths: properly used and slored i X Toilet facilities: properly constructed, supplied, cleansd
X Fruits and vegetables washed befare use | X Garbage/refuse propetly disposed; facilities maintained
] [ X Physical facllitias installed, maintainad, and claan

of

Parson in Charge /Titla: Tanisha Taylor mb ﬂ%{ﬂ ";M | Data: 10/02/2020
% -

lephong N EPHS No. Follow-up: O Yes No
VossriaiiBos ¥ AT | Folowup ate

_—
DISTRIBUTICN: WHITE - OWNER'S COPY CANARY - FILE CCOPY E3.37
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[ESTABLISHMENT NANE ADDRESS CITY 22IP
MASTERSON ELEMENTARY 1600 ELY ROAD KENNETT, MO 63857
FOOD PRODUCT/LOGCATION TEMP. in° F FOOD PRODUGT/ LOCATION T TEMP.in‘F
Lockwood 180 R True Dairy 38
Dishwasher [ 172 Hobart 2 Door 38
B Bev Air Dairy I 40
Walk in Cooler | 36
Walk in Freezer ' 0 Dishwasher

CCSs Corrected Onsite
Person in Charge {Title: TanISha Ta |0r | Date: 1 0/02/2020
A'
o Iﬂ'ele%hone / PHS No. | Follow-up: O Yes No
1573-888-9008 1647 | Follow-up Date:
GISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E3.37A




