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

TIME IN 1030 TIME OUT 1200 ‘
2 |

page 1 of

NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD CF TIME AS MAY BE
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED {1 1N THIS NOT\CE MAY RE

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED BY THE

SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
SULT IN CESSATION OF YOUR FOOD OPERATIONS.

" ESTABLISHMENT NAME:
SOUTH ELEMENTARY SCHOOL |

KENN ETT PUBLIC SCHOOLS

PERSON IN CHARGE:
Joyce Jackson

| ADDRESS g5 KENNETT STREET

COL”“TY:OG;Q

Risk factors are fond preparanon praetlces and empluyee behavmrs maost commophly

CITY/ZIP: | PHONE: FAX:
KENNETT, MO 63857 573.717-1130 PH.PRIORITY: [E]H[ M []L
ESTABLISHMENT TYPE - =
[0 BAKERY [ C.STORE [ CATERER [ DELt [0 GROGERY STORE [ INSTITUTION [ MOBILE VENDORS
[0 RESTAURANT B sSCHOODL [] SENIOR CENTER 0 SUMMERF.P. O TAVERN [0 TEMP.FOOD
PURPQSE
[ Prs-apaning B Routine [J Follow-up O complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
. | Date Sampled Results
Llcense No. NA

foadborne illness cutbreaks Public health interventions are contral measures to prevent foodborns illness ar injury.

repoﬂed io the Centers for Disease Control and Preventlon as contributing factors in

£os

racenditiohad, and unsafa food
—

Campliance T Cos R Campliance T R
= B ouT NG NA Proper spoking, lime and temperature
IN OUT l N/A Proper reheating procedures for hot holding
N ] OUT | Management awarensss; palicy present IN OUT NE® N/A| Propsr codling timse and temperatures
[ ] our | Pruper use of r mng resiriction and exglusion | | | ' OUT N/ N/A| Proper het holding temperaturss
— 3] f : [ | OUT  N/A | Proper cold holding temperatures
- OouUT N/O I Pmrer Bﬂtlnf" tasting, dnnkmg or tobaceo use B oUT N/O N/A[ Proper data marking and disposition
s ouT NiO | No discharge from eyes, nose and mouth N OUT No N Time as a public health control {proceduras /
recurdsl
T i it I
Hands cleah and propetly washad Consumer advISc:ry pmvlded far raw or
Ll OuT N | . — N ouT undercooked food
No bare hand contact with ready-to-aal foods ar
= out B approved alternate method properly followed i
" ouT Adequate handwashing fagilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods no
accassibla oifarad
[ ] out Food obtained from approved sourse T IH ouT NA ood additives: approved and properly used R |
N oUT NEb NA Food received at praper temperalure m ouT I:::ic substances praparly identified, stared and
_i ouT Food in good condition, safe and unadulterated
Required racords available: shellstock tags, parasita pl ppl
IN ouT No HEM destruction B our NA and HACCP plan | [
@ OUT N/a | Food s=parated and protactad The letter to the left of each item indicates that item’s status at the time of the
.| { inspection.
IN dlir N/a | Food-contact sufces clzaned & sanitized IN = in compliance OUT = nat in compliance
N OUT @ | Proper disposition of returned, previously served., N/A = not applicable N/O = not observed

IN | T
X __Pasteurized eggs used whe where reguirsd X _In-use utensils: properly stured |
X Water and ice from appraved sourca x | | Etar;fllg squipment and linens: praperly stared, dried, |
andle
g Al deAt X ] Single-uselsingle-service articles: properly stored, used | i
X | Adequale equipment for temperature control X | Glaves used Eroperly
X Approvad thawing methods used | i3
X Thermomaters provided and accurate x Food and nonfnad-contact sutfaces cleanable, properly
designed, constructed, and used
x | Wargwashing facilities: installed, maintgined, used: test
- strips used ]
X | | Nonfood-tontact surfaces clean
X Insacts, rodehts, angd animals hot tresent X Hot and cold water available; adegusat
x Contaminatlon pravented during food preparation, sloraga Plumbing installed; proper backflow devicas
and display o | i L
x Parsenal cleanlinass: clean auter clathing, hair rastraint, x Sewage and wastawater praperly disposed
fingerails and jewelry | | .
X Wiping cloths: properly used and stored | X Toilet facilities: propetly constructed, supplied, cleaned
X Fruils and vegetables washed before use [ X | Garbage/refuse properly disposed; facilities maintained
ol | X | Physical facilitias installad, maintainad, and claan
Person in Charga /Titla: Joyce Jackson %\\J(\JM Date: 10/02/2020
Inspecto Telephgne No. EPHS No. Follow—u [0 Yes No
/ /// 4 // 573-888-9008 1647 | Follow-up Date:

"MD 59 TBLLE 18]

DISTRIELITION: VWHITE - OWNER'S COFY

CANARY - FILE COPY £5.37
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ESTABLISHMENT NAME ADDRESS CITY izIP
SOUTH ELEMENTARY SCHOOL 220 KENNETT STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
Lockwood Warmer 180 Left Dairy Cooler 3 |
Vegetable Soup 189 Right Dairy Cooler 40
~ True 2 Door ! 36 Traulsen 3 door 38
Dishwasher ' 170 o Walk in Cooler 1 37
True 2 door ' Walk in Cooler 4 N 36

4-101.1¢

Raw wood pallets in walk in freezer #2,shall not have raw wood in high moisture areas NRI Ny
4-301.12 |2 vat sink in kitchen, 3 compartment sink required for manual warewashing NRI RSy
NRI Next Routine Inspection

DISCUSSED WITH MANAGMENT (IF THERE IS ANY MODIFICATIONS TO 2VAT SINK AND AIVR”E%AP MUST BE PLACED)

NRI= NEXT ROUTINE INSPCTION

 Date: 10/02/2020

Inspectay” / /" 7
[ L

; EPHS No.
/‘ -5008 1647

Follow-up:
Follow-up Date:

O VYes

[ No

MO BRN-1A14 {5137

DISTRIBLUTION: WHITE - OWNER'S COPY CANARY - FILE COPY

/

E5.A7A



