MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN1q30 | TMEOUT1200
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED CN AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORREGTED BY THE
NEXT ROUTINE INSPESTION, 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 SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD DPERATIDNS.

ESTABLISHMENT NAME: [ OWNER: _ | PERSON IN CHARGE:
Hornersville Middle School | Hornersville Public School ' Joyce Wyrick
ADDRESS: . - UNTY; : ]
601 Main Street | COUNTY: Dunklin
CITY/ZIP: . PHONE; [FAX:
Hornersville, MO 63855 573.737.0456 | pH.PRIORITY: [W]H[ M[]L
ESTABLISHMENT TYPE i . —
BAKERY O c. sTORE [ CATERER [ DELI [0 GROCERY STORE [J INSTITUTION [ MOBILE VENDORS
RESTAURANT B scHOOL ] SENIOR CENTER 0 SUMMER F.P. [0 TAVERN [0 TEMP.FOOD
PURPOSE
O Pre-opening B Routine [J Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY
[ Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY 0 PRIVATE
License N ' Date Sampled Results
ense No.
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m OUT | Proper use of reporting, re .. OUT N/O N/A | Proper hot holding temperatures |
i {€FalosalE 3] M  0OUT  N/A | Proper cold halding temperatures | L

Proper saling, tasting, drinking or tobac; ‘W cut N©o N/A | Proper dats marking and disposition

No discharge from syss, nose and mouth B OUT N NA Time as a public health cantrol {proceduras /
= rds)

£ 1l ¢ ]'Sj i
clean and propetly washed NI Cohsumer advisory provided for raw o

used

. out iN out undercooked food
No bare hand contact with ready-to-aat foods ar
i out NID approved alternate method properly followed = = |
B ouT Adeguate handwashing facilities supplied & B ouT N©O NA Pasteurized foods used, prahibited foods not
accassibla offarad
= T B - & i B}
| ._ ouT Foocd obtained from approved source | (11} OUT  N/A Food additives: approved and properly used
N QUT NO Nl Food raceived st proper temperaiure m ouT Taoxic substances properly identified, stared and

“Foad in good condition, safz and unadultsrated | I fi
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IN OUT N/O nl|

m OUT N/a | Food separated and protsctad The letter to the left of each item indicates that item’s status at the time of the

.23 — inspection.
IN il N/A Food-comtact suifaces clzanad & sanitized =5 IN = in compliance OUT = not in complience
Proper disposition of returned, previously served, N/A = not applicable NID = not pbserved
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| | x | In-use utensils: properly stored il
x | Utsnsils, equipment and linens: praperly stored, dried,
| _handled B ]
X |_Single-use/single-service articles: properly stored, used -
X Adequate equipment for temperature contral | X | Gloves used properly
X Approved thawing methods used i
X Thermometers provided and accurate % Food and n
designed, constructed, and used |
x Warewashing facilities: installed, mainteined, used; test
strips ussd ~ uii
| X Nonfopd-contact surfaces clean |
X Insacts, rodznts, and animals het present | X Hot ahd cold water available; adeguats pressure
X Contamination preventsd during food preparatloh, starags | x Flumbing installed; proper backflow devicas
and display .
x Parsanal cleanlinass: clean outer elathing, hair rastraint, . Sewage and wastewater properly dispesed
fingernails and jewalry _ ]
X Wiging cloths: praperly used and stored I X | Toilet faciliies: properly constructed, supplied. cleaned
X Fruils and vegetables washed before use— ) X s Garbagz/refuse properly disposed; facilities maintained
.9 Physical facilitias installed, maintainad, and cl=an
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ESTABLISHMENT NAME ADDRESS . CITY i2ip .
Hornersville Middle School 601 Main Street Hornersville, MO 63855
FOOD PRODUCTALOCATION TEMP.in"F FOOD PRODUCT! LOGATION | TEMP.in*F
Walk in Cooler 36 Dishwasher | 165
Walk in Freezer 10
Dairy Cooler 34
Chicken Alfredo 150

4-703.11

Mechanical dishwasher has a final rinsing temp of 155 degrees

10/19/2020

4-501.11C Can opener blade dull causmg metal fragmen’ﬁ (repalr or replace

CIP Correction in progreess
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