MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg15 | TMEOUT4n30
FOOD ESTABLISHMENT INSPECTION REPORT
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'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 TG COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
" ESTABLISHMENT NAM | PERSON IN CHARGE:
KENNETT MIDDLE SCHOOL _ KENNETT PUBLIC SCHOOLS MARGARET WEBB
ADDRESS: COUNTY:
‘510 COLLEGE 069
CITY/ZIP: | PHONE; FAX: ' ;
KENNETT, MO 63857 3 717-1108 P.H. PRIORITY : E] H DM D L
ESTABLISHMENT TYPE - ] |
[ BAKERY [0 ¢.sTORE [ CATERER O opeu [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
[0 RESTAURANT [ SCHOOL [ SENIOR CENTER [0 SUMMER F.P. 0 TAVERN = O TEMP.FOOD
PURPOSE
O Pre-opening 0O Routine W@ Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY N
O Approved [ Disapproved W PUBLIC [0 PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE
) Date Sampled Results
License No. NA
. RISK FATTC e ] iNTEﬂ NT?’JT" E—— i T
R|sk factors are food preparatlon practices and employee behaviors most commonly reported to the Centers for D!sease Comml and Prevenllan as contrlbutlng factors in
foodborne ilness outbreaks Publm health interventiohs are conttol measures to prevent foodborne illhess or in ur,
Compliance : g R Campliance fisi | R
= ouT Person in charge present, demonstrates knowledge, B oUT NO NA Proper cooking, time and temperature
and ‘:arforms duties _
i T il i IN ouT Wl N/A| Proper reheating procedures for hot holding |
| ouT Management awarensss, ,.JO][C‘ preaent IN QUT Ml N/A| Proparcooling time and temperatures | )
B ouUT _ Proper use of regortin reslriction and exclusmn B ouT N/O NA| Proper hot holding temperalures |
— i i i i J ) QUT  N/A | Proper cold holding temoeratures |
| W OUT WO | Proper eating. tasting. drinking or tobacco use | B OuUT NO N/A| Praper dats marking and disposition
i ouT N/O No discharge from eyes, nose and mouth N OUT N/O Time as a public health contrdl {procedures /
- records;
——— B e R
Consumer advisory pro\nded for raw or
= QU o N our i undercooked food
No bare hand contact with ready-to-eat foods or :
=l ouT N aparoved altemate method praperly followsd i) ;
[5id ouT Adequgate handwashing fecilities supplied & B OUT NO NA g’;::zgrizad foods used, prohibited foods not J
[ B e ] ] i stz |
E_ CuT Food obtamed from apcroved source = 1] OUT _ N/A | Food addilives: approved and broper v used
IN OUT HED NA Food received at propar temperature | e ouT Toxic substances propery identified. stored =4 and
- - used
o ouT Food in good condition, safe and unadulterated | ] et i
Required records available: shalistock tags, parasite | Compliance with approved Specialized Process
N ouT _N"O o _destruction M __OUT A and HAGCP plan l
[} OUT  N/A “Faod separated and protected The letter to the left of each item indicates that item’s status at the time of the
— inspection.
m T /A | Food-tontact surfaces cleansd & sanitized IN = in compliance OUT = not in compliance
IN ouT ) Proper disposition of returned, praviously served, N/A = not applicable N/O = not observed
reconditiuned and unsafe food _
IN ouT [ im0 cos | RN | ouT TS CERREIRT GRG0 LD 1 CO0S | R
X _Pasteurized eggs used where_ reqwred X n-use utensils: pro-: ¥
X Water and ice from approved saurce x Utensils, equipment and linens: propery stored, dried,
S S _handled
- L Fosd Tempataiure il e | . x Single-uselsingle-sarvice articles: propery stored, used |
X | Adeguate equisment for temoerature contral | X | Gloves used pmperl\{
X Approved thawing methods used B - i ol pifizimck it Eiih: |
X Thermometers provided and accurata x Food and nonfood rontact surfaﬂes cleanable properly
- e B desiined, canstructed, and used
x | Warewashing facilities: installed, maintained, used; test
= L L ] et | strips used
| X Food properly labeled: oridinal container X Nonfood-cantact su cle
: G SRS T i | N e B
X Insects, rodents, and animals not present x Hot and cold water available; adeuuate pressure .
X Contamination prevented during food preparation, storage x Plumbmg installed; proper backflow devices
[— and display | |
v, Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
| fingernails and jewelry | .
X Wiping cloths: orocery used and stored X | Toilet facilities: propery constructed, suprlied, cleaned
X _Fruits and vegetables washed bafore use | X Garbage/refuse propedy disposed; faclities maintained
| X | Physical facilities installed, maintained, and dean
Person in Charge /Title: MARGARET WEBB 0\ w Date: 01 /22/2021
| Inspector; Telephyne No. PHS No. Follow-up: O VYes No
4 ,.// 573-888-9008 1647 Fallow-up Date:

D 580181"‘!’9"@) DISTRIBUTION: WHITE - OWNER'S COPY CANARY — FILE COPY EB.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
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ESTABLISHMENT NAME ADDRESS GITY /ZIP
KENNETT MIDDLE SCHOOL 510 COLLEGE KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°*F
WIN HOT HOLD . 186 Dishwasher - 170
WALK IN COOLER 37 True DIARY COOLER a7
Chili/HOT HOLD 209 Bev Air Dairy Cooler B 38 -
2 Door True Gooler 36 Corn Dogs 145
o Walk in Freezer o |

4-601/11A  |Vent hood sailed with dust and debris, clean NRI o)

4-601.11C|Fans used for drying d{shes soiled (wash rinse and sanitize ™~
4-301.12B |Repeat for past 4 inspections: 3 compartment sink not large enough to properly wash, rinse and sa|NRI (nae
e

3-304.14 |Mulitple cleaning cloths laying on countertops, must be stored in sanitizer

COos Corrected onsite B
NRI Next Routine Inspection - )
Person in Charge /Title: MARGARET WEBB Q‘\ Date: 01 /22/2021

Inspecto Teler%one No. EPHS No. Follow-up: Yes No
//4/4 /// 573-888-9008 1647 Follow-up Date: o

MO 580- 1814 (813} DISTRIBUTION: WHITE — CAANER'S COPY CANARY —FILE COPY EA.37A




