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

TIME OUT1615

|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 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 NAME | PERSON IN CHARGE:
SENATH SCHOOL CAFETERIA | SENATH HORNERSVILLE PUBLIC SCH Jeff Damron B
ADDRESS:g01 g STATE STREET COUNTY: 0pg
CTZP'SENATH, MO 63876 572 "%55.2061 i | PH-PRORTY: [WH[ M []L
ESTABLISHMENT TYPE

O BAKERY [] C.STORE [0 CATERER B8 DEU [0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS

0 RESTAURANT Wl ScHOOL [ SENIOR CENTER [J SUMMERF.P.  [] TAVERN ] TEMP.FOOD
PURPCOSE

0 OPrB-opaning B Routne [ Follaw-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE

Date Sampled Resuits

License Na. NA

Rlsk factars are foud preparanon practices and employse beha\nors niost commonly reponed 1o the Centers for Disease Cotittol and Prevention as contributing factors in
foodborns illness outbreaks. Public health interventions are cantral measures to prevent foodborne illness or injury.

Compliance SR Ra e I ested me T e ~cos R Compliance

] ouT '_Person in charge present, demonstrales knowledge. B ouT Nio N/A Proper cooking, time and temperature

and parforms dutles ; _ _ |
B i Hii IN OUT D N/A Proper_reheating pracedures for hot holding |
2 +

iIN_ OUT N NJA| Proper caoling time and temperaturas ] =

[ | out
[ 1 ouT B ouT N/o N/A| Proper hot holding temperatures |
[t ezt [ ] OUT  N/A | Proper cold halding temperatures
out N/D | Proper saling, tasting, drmklng or tabacco uss OUT N/O N/A| Proper dale marking and disposition
2 I Ti it o
No discharge from eyss, hose and mouth N OUT No NI :;r;l]sr::} a public health canttal {procedurss / :

ouT N/O Hands clean and properly washed N out N raw ar

No bars hand contact with ready-tp-aeat fonds ar
approved alternate meihor properly followed

ouT N/O

| B
B ouT  No
|
|

i out | Adequa‘te handwashing facilities supplied & T | B ouT NO NA Ef?::d d foods used, prohibited foods not |
; | ... i
=] out Food obtained from approved source Tl ouT NA Fuad additives: approved and praperly used
_— p |
IN ouT Hild Na | Food received al proper tampersiure W ouT Toxldc substances prapefly identified, storsd and

ol ouT Food in good condition, safs and unadulterated

Requirad racords available: shellstock tags, parasits i Compliahcs with approvad Speclallzed Process
iN OUT N/O HE . B OUT  NA | HACCP plan

s

B OuT N | Foodssparated and protactsd The letter to the left of each item indicates that item’s status at the time of the
- - —{ Inspection.
] OUT  N/A | Food-comtact suifaces clzansd & sanitized IN = in compliance OUT = not in compliance

| Praper disposition of retumed, previously servet, N/A = not applicable N/O = not observed

IN ouT e recehditiohad, and unsafs fond

chamicals, and physical objacts into foods.

H i cos | R
| X Pasteurized egys used whers required ) | x | In-use utensils: properly store _
x Water and ice from approved source | x Utensils, equipmant and finens: properly storad, dried,
| | | | handled |
| X | | Single-use/single-service articles: properly stored, used
X 1 | X | Gloves used properly =
X | Approved thawing methods used | i i
X Thermometers providsd and accurate ‘ x Food and honfood-cantact su rfaces cl,anable propetly
] | designed, construgted, ang used )
i % | | Warewashing facilities: installed, maintained, used; test
| strips usad — —
X I x| ' Nonfcmd- niact surf le 1
X Insects ro: X | Hot and cald waler available; adeguats [ressure
X Contamlnallon pravantad during food preparation, storaga x Plumbing installed; proper hackﬂnw davicas
| and display | el | =
x Parsanal claanliness: clean auter clathing, hair rastraint, x Sewage and wastewater properly dispasad B
fingernails and jewelry I | )
| X Wiping cloths: praperly used and stored x | Toilet facilities: properly constructed, supplied, cleaned |
X Fruits and vegetables washed before use X | Garbagstrefuse properly disposed: facilities maintained -
x [ Physical facilities installad, meintainad, and cl2an

L
Person in Chargs /Title: Jeff Damron M n/\W Data10/05/2020
| t 75 Telephane N EPHS No. Follow- Y 7] N
A //f,// ,ﬂ‘/j{ VU S7sriee S6oe ARG °

MO 5831814 B®13) ¥ DISTRIBUTION. HITE - OWNER'S COPY CANARY - FILE COPY E3.37
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ESTABLISHMENT NAME ADDRESS CITY 1ZIP
SENATH SCHOOL CAFETERIA |801 S STATE STREET SENATH, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in* F
BurritosiMVarmer 140 Norlake Warmer 165
| Broccoli 201 Kenmore Freezer 10
[ Crescor Warmer 175 Traulsen B 38
Left Milk Cooler 36 Walk in Cooler 33
Right Milk Cooler 37 Dishwasher 168

Persan in Charge [Title: Jeff Damron C/

Date: 10/05/2020

" Telephane No.
573-B86-0008

]

Follow-up:
Follow-up Date:

EPHS No,
1647

Yes

[ No

Inspectaf: / /

KO RBN-1HTE {(3-13)

—— —
DISTRIBUTION: WHITE — OWNER'S COPY

CANARY - FILE GOPY

E&.37A



