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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES 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 NDTICE MAY RESULT IN CESSATION GF YOUR FOOD OPERATIDNS.

| ESTABLISHMENT NAM ‘ . PERSON IN CHARGE:
| CLARKTON PUBLIC SHCOOL | CLARKTOI\LPUBLIC SCHOOL Dawn Smart
ADDRESS: COUNTY:
HWY 162 - 069
AX: 1 ey
SHSEE CLARKTON MO 63837 l BN 3710 F P.H PRIORITY: [m]H[ v ]t
ESTABLISHMENT TYPE o - N
[0 BAKERY [ ¢.STORE  [J CATERER O peu [J GROCERY STORE O INSTITUTION O MOBILE VENDORS
[0 RESTAURANT [ SCHOOL  [] SENIOR CENTER [ SUMMER F.P. [0 TAVERN C] TEMP.FOOD
PURPOSE
[ Pre-opening B Reutine [0 Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Licanse No. NA Date Sampled Results

Risk factors are food preparanon pract\c:es and employee behaviors most cornmonlv reporled to the Centers for Dlsease Contml and Preventlmn as conlrlbullng factors in
foodborne iiness nutbreaks Publlc health mterventmns ara control measltes lo prevent foodborna illness or iniury.

Compliance Cos R Compliange [0 0 Pt Fazn £ i cos R
m ouT B out NoO N/A Proper cooklng, tsme and temperature
IN ouT NI NA| Proper reheating procedures for hot holding
| ouT IN OUT il N/A| Proper cogling time and temperatures
| B ouT OUT N/O_N/A | Proper hot holding temperatures
i it ouT N/A | Proper cold holding temperatures _ ]l
ouT N/O | Proper eating. tasting, drinking or tobacco use B OUT N/O N/A| Propar date markina and disposition
No discharge from eyes, nose and mouth IN OUT N/O Nl Time as a public health conird (procedures /

record:ﬂ

ouT N/O Hands clean and properly washed IN ouT Nl Consumer advisory provided for raw or

ouT NG No bare hand contact with ready-to-eat focds or
aporoved altemate method praperly followed ! B i jiHHHEE
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
accessible MW ouT NO NA offerad

| B
B out NO
|
[ |
[ |

i '
[ | QUT N/A Food addmves Bprove and property used

i cuT Food obtamed PR
IN OUT P NA Food received at proper temperature [ ouT Tox:jc substances properly identified, stored and
use
B | ouT Food in good condition, safe and unadutterated T T ]
Required recards available: shellstock tags, parasite Compliance with approved Specialized Process
IN OUT NO k| : o W OUT NA | and HACCP pien .
] OUT  N/A | Food separated and protectad The letler to the left of sach item indicates that item's status at the time of the
- inspection.
] QUT  N/A | Food-contact surfaces cleanad & sanitized pIN = in complianca OUT = natin complianca
N oUT b | Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
reconditioned, and unsafe foard L__
X F'asteunzed egos used where re4u|red X In-use utensils: oroverly stored -
X Water and ice from approved source x Utensils, equipment and linens; propery stored, dried,
handled
1 X Single-usefsingle-service articles: proserly stored, used
X Adequate squivment for temperature conlrol X I Gloves used properly B
X Approved thawing methods used E ; e
e Thermometers pravided and accurata % Food and nanfocd-contact surfaces eanable properly
designed. constructed, and used R ]
x Warewashing fadilities: installed, maintained, used; test
L : : = 3. strips used —
X Food 7ropeﬂ£ | X Nonfood-cont 1 surfa |
; HislEnaE [ . : ]
X 1 Insects rodents and animals not present H X Hot and cold water available: adequate pressure -
% Co;t;mc;natlon pravented during food preparation, storage x X Plumbing installed; proper backflow devices
and display -
X fF’ersona!I cleagliness: clean outer clothing, hair restraint, x Sewage and wastewater propery disposed
ingernails and jewelry
X Wiping cloths: sroperly used and stored 1 X | Toilet facilities: prorery constructed, supplied, deaned |
X Fruits and venetables washed before usa I x Garbage/refuse prapedy discosed: facilities maintained
X Physical facilities installed. maintained, and dean

Person in Charge ity awn Smart Date o 8i9690— 0 é/ 29/2.0 24

Telephone No, | EPHS No. | Follow-up: O VYes Na
573-888-8008 1647 Follow-up Date:

DISTRIBUTION: 'WHITE — OWNER'S COPY CANARY -~ FILE GOPY E6.37
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ESTABLISHMENT NAME AODRESS CITY 1ZIP
CLARKTON PUBLIC SHCOOL |HWY 162 CLARKTON, MO 63837
FOOD PRODUCT/LOCATION TEMP. In° F FOOD PRODUCT/ LOCATION TEMP. in° F
MILK COOLER 35 :

HOBART 3 DDOR 39
Dishwasher 172

WALLK IN COOLER T R

Walk In Freezer -5 True 3 Doar - 37

3-302.11A Ready to eat food in walk in cooler not covered creatmq the potentlal for cross contammatlon CQOS h.( <

6-501.11 |Repeat: Missing ceiling tile in dry storage room, maintain in good repair ) 17098920 | /). (..

A D AIR GAF‘ MUST BE F'LACED)

DISCUSSED WITH MANAGMENT (IF THERE IS Al
NRI= NEXT ROUTINE INSPCTION

Person in Charge /Title: Dawn Smart p S Date: mﬂl /e
CQune SINA 2024

Inspect Telephone No. "EPHS Na. Follow-up: O Yes Td No
é Z/;/W 573-888-9008 1647 Follow-up Date:
MO 580

DISTRIBUTION: WHITE — OWNER'S COPY CANARY —FILE COPY EA.37A




