MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT oacE 1 of 2

TIME INQOO TIME OUT,1 015

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 RESLULT IN CESSATION OF YOUR FOOD OPERATIONS.

| ESTABLISHMENT NAM PERSON IN CHARGE:
SENATH SCHOOL CAFETERIA SENATH-HORNERSVILLE PUBLIQSCI-_ Susan Holmes
ADDRESS: o COUNTY:
PPRESS'801 S STATE STREET 069 .
ONE: :
OTVZP'SENATH, MO 63876 | 595¥55.2661 i e pRoRTY: [m]H[ Jm [ ]
. ESTABUSHMENT TYPE
[0 BAKERY C.STORE  [J CATERER [0 pEU 0 GROCERY STORE O INSTITUTION [0 MOBILE VENDURS
[0 RESTAURANT scHooL [0 SENIOR CENTER [ SUMMER F.P. [ TAVERN O TEMP.FOCD
PURPOSE
O Pre-opening B Routine [ Fallow-up O Complaint [ Other
'FROZEN DESSERT [ SEWAGE DISPOSAL WATER SUPPLY .
[CJApproved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY  [1 NON-COMMUNITY O PRIVATE
X No. NA Date Sampled Results
|csnse 0.

............................... D 1NTEﬁVEM!u N 8

R|sk factors are food preparation practices and employee behavmrs most commonly reported to the Cenlers far D|sease Gontral and Prevention as c.onlrlbullng factors in
foodborne illness outbreaks. Public health interv htlons ars cuntrol measures to prevent foodbarne illhass or injury

Compliange | | H cos R Compliance = :
Hi ouT F'erson in charge present, demonstrates knowledge, W ouT NO NA Proper cooking, time and temperature
and performs duties | ]
Hes i R ; ; IN ouT P N/A| Proper reheating procedures for hot holding
= ouT Management awareness: pohc:, pre;ent IN OUT _I'3 N/A | Proper coaling time and ternperatures
[ ] ouT exglusion | ouTr nN/O NA| Properhot holding temperatures
; : i Al [0} OUT  N/A | Proper cold holding temueratures
_i ouT N/O Proper eating tastlm. _drinking or tobacco use B OUT N/C NA| Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a public health control {procedures /
B out NO IN OUT N/O ! records)

Hands clean and preperly washed I Consumer adwsory provided for raw or
NooouT il
undercoaked food

B our NO

No bare hand contact with rgaEy-to-eat foods or
E ouT - NIO approved alternate method praperly followed i ;
ouT Adequate handwashing facilities supplied & Pastsurized foods used, prohibited foods not
u accessible o | W OuT NO NA ____qffered -
: T i e -
[T ouT Food obtamed from ap ource I | B OUT NA Foud addltlves approved and propery usad
IN OUT D NA Food received at propar tamparature ] ouT Toxic substances properly identified, stored and
B out Food in good condition, safe and unadulterated
Required records available: shellstock tags, parasite 1 pl
IN ouT Nio | gogiuction ) | B OUT NA | S d HACCP plan ]
i OUT N/ | Food separaied and protectad The letter to the left of each item indicates that item’s status at the time of tha
- inspection.
IN dliT  Na | Food-comtact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N/A = not applicable N/O = not cbserved

,5 Proper disposition of returned, previously served,

IN out reconditioned and unsafe food

............ 3 T 008 =
X . Pasteurlzed e4Gs used where requrred X n-use utensils: proerly
x Water and ice from approved source x Utensils, equipment and linens: propery stored, dried,
| handled
| ] : x Single-usa/single-service articles: propery stored, used
X | _Adeyuate equicment for temrnerature control X
X Approved thawing methods used i 3 1
X Thermometers pravided and accurate % Food and nonfood contact surfaces deanable properly
— i I ) designed, canstructed, and used
% Warewashing facilities: installed, maintained, used; test
- strips used
X X Nonfood cuntact surfaces clean =
X Insects rodents and ammals not present X Hot and cold water available; acequate Dressure ]
% Cogidamrnatron prevented durmg food preparation, storage X Plumbing installed; proper backfiow devices
and display
X Personal cleanliness: clsan guter clothing, hair restraint, x Sewage and wastewater properly disposed I
fingernails and jewalry - ]
| X | Wiping cloths: properly used and stored X | Toilet facilities: procery constructed, supdied, cleaned
X Fruits and vegetables washed bafors use 1 X Garbage/refuse prapedy disposed; facilities maintained i
| | X Physical facilities inslalled, maintained, and dean

Person in Charge [Title: Susan Holmes ‘ é - Date: 4 0/05/2020

Inspect N | Telephane No, EPHS No. | Follow-up: O Ves & No
Z 573-888.9008 1647 Follow-up Date:
10 580 DISTRIBUTION: 'WHITE — OWNER'S COPY CANARY - FILE COPY E6.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
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PAGE2 of 2
ESTABLISHMENT NAME ADDRESS GITY /ZIP
SENATH SCHOOL CAFETERIA (801 S STATE STREET SENATH, MO 63876
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP. in °F
B Meat Loaf/Warmer 200
__ | - Kenmore Freezer 6
' Crescor Warmer 180 Traulsen 38
Left Milk Cooler | 39 _ Walk in Caoler 34

Dishwasher

170

ight Milk Cooler

4-601.11A|C:

501.16 |Mops laying in bucket, shall hang to allow mops to properly air dry

4-204.112 | Thermometer not working in left Bev Air dairy cooler

Date: 10/05/2020

Person in Charge /Title: Susan Holmes ‘5( w
el

Follow-up: O Yes No
Follow-up Date:

I tc epho Nog EPHS No.
"Spew é% W 574 R5b-0008 1647

MO 580- A8 ListeT5) ol STRIBU'I'IO"I“‘--\-'HITE CWNER'S COPY CANARY — FILE COPY

E4.37A



