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

TIMEIN1045 TIME OUT1200

PAGE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, 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 OFERATIONS.

ESTABLISHMENT NAME:
Malden Highschool

Maldén Public Schools

PERSON IN CHARGE:
Pam Skinner

ADDRESS: 500 W Burkhart Road

1S

CITY/ZIP: PHONE: FAX:
Malden, MO 63863 p.H. PRIORITY: [m]H[ M []L
ESTABLISHMENT TYPE
[0 BAKERY C.STORE [0 CATERER O Dpeu [0 GROCERY STORE [ INSTITUTION 0 MOBILE VENDORS
[0 RESTAURANT SCHOOL [ SENICR CENTER _ [] SUMMER F.P. [ TAVERN O TEMP.FOOD
PURPOSE
O Pre-opening B Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [J Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
. Date Sampled Results
License No. NA

e e e e i e e R
actors are food preparatlcm pracnces and employee behaviors most commaonly reporied to the Centers for Dissase Gantrol and Prevention as contributing factors in

foodborne illness outbreaks. Public health mterventnons ara control measu s to prevent foadborne ilihass or iniur
P
Compliance H R Compliance cos R
= ouT B oUT NO NA Proper cooking, time and temperature
i IN ouT B N/A| Proper reheating procedures for hot holding
. ouT Management awareness; gollcy prasent IN QUT F‘ N/A | Proper coaling time and temperatures
[ ] ouT Proper use of '"omnn restnctlon and exclusmn W ouT _no NiA | Proper hat helding iemperatures
H I IN__ CET  N/A | Proper cold helding temperatures
| ouT N/O Proper eatmq tasting, dnnklm, or tobacco use QUT N/Q N/A| Propar date marking and disposition
g— .
i) ouT N/O No discharge from eyes, nose and mouth IN OUT N/O 1k ;I";cmoti;ss!a public health control (procedures /
Hands clean andlpropeﬁy washed Consumer advisory provided for raw or
= out N/ IN outr il undercookad food
No bare hand contact with ready-to-eat foods or
W ouT s approved alternate method properly followed R
[ ] ouT Adequgte handwashing facilities supplied & B OUT NO NA Pasteurized foods used, prohibited foods not
accesslble offered
] ouT Food obtained from“approved source [ ] OUT N/A | Food additives: approved an .roperiy used
IN OUT Wl NiA Food received at proper temperature a3 ouT I::Z: substances properly identified, stored and
ouT Food in good condition, safe and unadulterated 3 fal
Required records availabla: shallstock tags, parasite Compliance with approve
IN ouT NO iR destruction E ouT  NA and HACCP plan
[ GuT N/A “Food separated and protected ' The letter to the left of each item indicates that item’s status at the time of the
— inspection.
m OUT N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
IN T ) Proper disposition of returned, previously served, NfA = not applicable N/O = not observed
reconditicned, and unsafe foor

X Pastourized egas used where rggjed X In-use utensils: .nronerly stored
X Water and ice from approved source X Utensils, equipmant and linens: propedy stored, dried,
handled
X Single-usa/sinale-service articles: propedy stored, used
X Adseauate equipmeant for temoeratura comrol X Gloves used praperly
X Approved thawing methods used iiEarinaks. AL L i fiiiii
X Thermorneters provided and accurate x Food and nonfood-contact surfaces deanable, praperly
designed, canstructed, and used
X Warewashing faciliies: installed, maintained, used; test
strips used
X X Nonfood—contact surfaces clean
; it ;
X Insecls rodems and animals not present X Hot and cold watar available; adequate pressure
X Contdam’;natlon prevented during food preparation, storage X Plumbing installed; proper backfiow devices
and display
. Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater propery disposed
fingernais and jewelry
X Wiping cloths: croperly used and stored X Toilet facilities: properly constructed, suppiied, cleaned
X Fruits and vegetables washed before use X (Garbage/refuse propery disposed; facilities maintainad
P - X Physical facilities installed, maintained, and dean
Person in e /Ti 7
S Charg tle: Pam Sk|nner - :jﬂ,f-\__/u-———"‘_ - Date 01/1 4/2021
Inspect Telephone No, EPHS No. Follow-up: O VYes No
(9;/ . /_/ / 573-888-9008 1647 Follow-up Date:
AD 560- 1814 1= 13y DISTRIBUTION: WHITE - OWNER'S GOPY CANARY - FILE GOPY E6.37




MISSOURI DEPARTMENT OF HEALTH AND SENICR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIMEIN 4045 [ TIME QUT 4900
FOOD ESTABLISHMENT INSPECTION REPORT
F’AGE2 of 2
ESTABLISHMENT NAME ADDRESS ciTY /2l
Malden Highschool 600 W Burkhart Road Malden MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
walk in Cooler 38 Traulsen 2 Door Right 55
Walk in Freezer -5 Diary Cooler 37
EPCO Warmer 160 Chicken Noodle Soup/\Warmer 186
FWE Warmer 150 Carrots/Warmer 148
Trauslen 2 Door Left 34 Dish Washer 167

4-501.114 [In place cleaning sanitizer testing 0 parts per million

CIP :
4-301.11 |traulsen cooler temp at 55 degrees, all food still in safe temp range and was moved to another 4‘{5
cooler, repair or replace
CcoSs Corrected Onsite
NRI Next Routine Inspaction

DISCUSSED WITH MANAGMENT (IF THERE IS ANY

ND AIR GAP MUST BE PLAGED)
NRI= NEXT ROUTINE INSPGTION

i §
/ . :
Person in Charge /Title: Pam Sklnner H’GB’M,\ g}H Date: 01/14/2021
Inspector: L= Telephone No. EPHS No. Follow-up: O Yes No
/ /_‘,é;;/zé ‘é é:é 573-888-9008 1647 Follow-up Date:
T MO 58018144 13) DISTRIBUTION: WHITE - CANARY — FILE COPY

DWNER'S CCRY

EA.3TA



