MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPUANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECGTED 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 !N THIS NOGTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

 Knights of Col

ESTABLISHMENT NAME:

umbus Hall

7 OWNER:
| Knights of Columbus #1572

PERSON IN CHARGE:
Zach Bader

 ADDRESS: 12936 County Road 116

COUNTY:Dunk“n

| CITY/ZIP: ~_ I FAX: [
Campbell, MO 63933 ‘ 5339 P.H PRIORITY: [ ]H[E]m [ ]L

ESTABLISHMENT TYPE ' S

[0 BAKERY [J C.STORE [0 CATERER [ DpeL ] GROCERY STORE [ INSTITUTION O MOBILE VENDORS
_j:] RESTAURANT _ﬂ SCHOOL [] SENIOR CENTER  [[] SUMMER F.P. B TAVERN _DTEMP.FOOD
PURPOSE

O Pre-cpening W Routne [0 Follow-up O Gemplaint ] Other
FROZEN DESSERT “SEWAGE DISPOSAL WATER SUPPLY o
O approved [ Disapproved [ PUBLIC B FPRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License No. Date Sampled Results

cense

ANEEIS

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Dlsease Canlrol and Preventmn as conlrlbutlng factors in
foodborne iliness outbreaks. Publie health mterventlons are control msasures to orevent foodborne illness or injur .

Compliance H i Compliance
Person in chame present, demnnstrates knowledge, Propercaoking time and femperature
ouT i
| and perform duties (N oUT Hlb N/A
: B IN OUT HMNlb N/A| Proper reheating procedures for hol helding
[ ] ouT Management awarshess: [alicy vresent IN_ OUT MNEb N/A| Prover coaling time and tempetatures
m QuUT Preper use of reporting, restnchnn and exclusion IN_ CUT N/ | Procer hot halding temperatures
i il OUT N | Proper cold holding temperatures
[ ] QuT NfC | Proper eatlng tasting, drmkm ] Or tobacco use B OUT NO N/A| Progerdate marking and disposition
- - —
[ ouT NIO No discharge from eyes, nose and mouth N OUT NoO E ;2::)8 a:1 a public health control {procedures /
L S SO ko AR e, _ i i i
] ouT NG Hands clean and properly washad IN ouT ol Consumer adwsn_ry provided for raw or
No bare hand contact with ready-to-aat foods or N
u ouT o |_aporoved alternate method properly followad L
ouT Adequate handwashing facilities supplied & Fasteurized foods used, prohibited foods not
u _accesslble W ouT No NA offered
;_- B out Food obtained from a.}.,roved s0urce | W OUT N/A | Food additives: approved and propery used i I —
N OUT W NA Food recsived at proper tamperature & ouT I:;ic substarces propery identified, stored and
| | out Food in good condition, safe and unadulterated | L i
P Requirad records availahle: shellstock tags, parasite Ca pl|ance with pproved Specrallzed Process
IN OUT NO il 7 IN - ouT | e
[ OuT N/A | Food separated and protected The letter to the left of each item indicates that itam’s status at the time of the
F—— — Inspeaction.
[ ] ouT N/A Food-contact surfaces cleanad & sanitized IN = in compliance OUT = not in compliance
N ouT 1 | Proper dispasition of retured, previously served, N/A = not applicable NG = not abserved
reconditioned, and unsafe food

; i [Ee R | ouT T cos | R
X Pasteurlzed eqgs used whcre requtred *x
x Water and ice from approved source x Utensils, equinoment and linens: propedy stored, dried,
- - handled
e : Serteel X _Single-usefsingle-sarvice articles: propery stored, used
X Adequale eq !umrmem for temoeralure cantrol X 2
X _| _Aporoved thawmq_methods used o i 1
X Thermomelers provided and accurate x Food and nonfood-contact surfaces deanable. properly |
| designed, constructed and used
% Warewashing fadilities: installed, maintained, used; test
strips used —
X | | X Nentood-contact surfaces clean
X Insects rodents and animals not prespnt x Haot and cold water avaulable adenuale pressure —
% Contaxlmglinatlon prevented during food preparation, storage % Plumbing installed; proper backilow devices
and dlsplay
X Personal deanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
| fingernails and jewelry
X Wiping doths: properly used and stored X Toilet facilities: properly constructed, supolied, deaned
X Fruils and vagetables washed befors uss X Garbagefrefuse property disposed; faciliies maintained
. X Physical facilities installed, maintained. and clean

Person in Charge ITitIe:ZaCh Bader

Pt 08/10/2021

Telephone No.

573-888-9008

EPHS No.
1647

| Follow-up: O Yes
Follow-up Date:

& No

DISTRIEUTION: WHITE- OWNER'S COPY

CANARY — FILE COPY

E6.37



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

TIME IN 1400 1 TiME ouT 1 530

PAGE 2 of 2
ESTABLISHMENT NAME ADDRESS CITy izle
Knights of Columbus Hall 12936 County Road 116 Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Kenmare -5
Koch 3 Door 38
o 2 Doar Cooler 36
3 Door 38 R
36 o |

5-403.11 Repeat: Mop water béing 'dur-npe“d outside, must go into utility sink that is for mop water only CiP Zf'-d

3-302.12 |Unlabeled dry goods in pantry (Salt, Sugar) CIP ‘RA
5-203.13 |Repeat: No mop sink on premise CIP 2R3
40204.112|Mlssing themometer in 3 door cooler CIP ZF3

CIP Correction in progress
CIP Correction in Progress
COS Corrected on site

Persan n Charge e 7301 Bader )//40'/?/2/_ %2 08/10/2021

P | —— —
Inspect / Telepforie Na. EPHS No, Follow-up: 0O Yes O No
A 573-888-8008 1647 Follow-up Date:
MO BBBT14 (3-13) DISTRIBUTION: WHITE - GWNER'S COPY CANARY —FILE COPY EG.37A




