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

TIME |N‘900

PAGE 1 of 2

TIME OUT101EZ

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCCMPUANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BYTHE
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 FQQOD OPERATIONS.

ESTABLISHMENT NAM
SENATH SCHOOL CAFETERIA

SENATH-HORNERSVILLE PUBLIC SCH

PERSON IN CHARGE:
Shelly Rigdon

ADDRESS:g)1 5 STATE STREET

COUNTY; 069

p.H.PRIORITY : (W] H[ M [t

[J MOBILE VENDORS

| CITY/zZIP: HONE: [ FAX:
SENATH, MO 63876 3 738-2661
ESTABLISHMENT TYPE T =
[ BAKERY [] Cc.sTORE [0 CATERER O DELI [0 GROGERY STORE O INSTITUTION
[] RESTAURANT [l SCHOOL [ SENICRCENTER [ SUMMERF.P.  [] TAVERN [[] TEMP.FOOD
PURPOSE
O Pre-opening B Routne [J Follow-up O Gomplaint  [J Other
FROZEN DESSERT | SEWAGE DISPOSAL | WATER SUPPLY -
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
Date Sampled Results

License No. NA

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Dlsease Contrsl and Preveﬁtlon as conlnbutmg factors in

foodborne illness outbreaks Publlc heallh interventions are control measures to rrevent fondborne iliness or injury
Compliance i 12 = GOS8 R Compliance B i cos R
= ouT Person in charge presant, demonstrates knowledge, B ouT N NA Prapar cookmg, time and temperature
| | and performs duties ~
? | IN oUT D N/A| Proper reheating procedures for hot helding _—
| B ouT Management awarshess: [IN_OUT 1l N/A| Proper coaling time and tempetatires
= QUT | Proper use of reportin [ CUT__N/O_NiA | Praoer hot hoiding temperatures
i S RS 1 out N/A | Proper cold holding temperatures - ]
= out N/C | Proger eating, tasting, drinking or tobacco use IN I MO NA| Proper date marking and disposition N |
- ; T - -
B our NiO Na discharge fram eyes, nose and mouth N OUT NO 1R Time as a puhlic heslth control (procedures /
H I... Ad itH REigile 33 . ;
jinl ouT NO Hands clean and properly washed IN our il
No bare hand contact with ready-ta-aat faods or
_. ot N apuroved altemate method property fallowed H i il S
] ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
accassible W ouT NO NA _offered |
I . ouT Focd obtalned frum ap_roved source -1 _' [ | QUT  NA Food addrtlves appmved and ;ropedy used |
IN DUT D NA Food recaived at proper temperatura = ouT I:;g: substances propery identified, stored and
"B ouT Food in good condition, safe and unadulterated | |k T
Required recerds availabla: shellstock tags, parasite Compliance with approved Speuahzed Process
ity OUT_MD r!\ Vdestructlon = _OUT NA | and HACCP olan
i OUT  N/A | Food separated and protected The letter to the left of each itam indicates that item’s status at the time of the
— — inspection.
E OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in compliance QUT = notin compliance
N ouT D Proper disposition of returned, previously served, N/A = not applicable NO = not abserved
reconditioned and unsafe food
N | oUT_ [ E R M 3 cos | R
X i Pasleunzed eqgs used where required x | In-use ulensns: proper / stored
X Water-and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
handled = ]
i Tempeann ontiel - T = Single- uselsmqle service artides: croperly stored, used
X Adeuuale egummenl for temuerature contrcul X
X Approved thawing methods used i i [EsiEaR ) fial
X Thermomelers provided and accurate X Food and nonfood—contact surfaces deanable properly
) | designed, constructed, and used
X Warewashing fadilities: installed, maintained, used; test
| strips used
X X Nanfaod-cantact surfaces dean
B : PHIEIDAL R
X tnsects, rodF-nts and ammals not cresent x Hot and cold water available: adeuuate pressure
% Contamination prevented during food preparatien, siorage x Plumbing |nsta|led proper backlow devices
A ] and display \ o S I =
X Personal deanliness: clean outer slothing, hair restraint, X Sewage and wastewater properly disposed
finzernails and jewelry : ~ | -
X B Wiping doths: properly used and stored B X | Toilet facilifies: croperly eonstructed, supiied, deaned —
| X Fruits and vegetables wasned befora L,s;; X | | Garbageirefuse properly disposad; facilities maintained |
] X |, Ph}fslcal facilities installed, maintained, and clean
Person in Charge {Title: Date:
*Shelly Rigdon | —>09/01/2021
Inspector; /// Teleph | EPHS Noa. Follaw-up. O Ves No |
/ﬁ 573-8 ‘1647 Follow-up Date:
MO 5801k s3) DISTRIBUTICN: WHITE - CWNER'S COPY GANARY — FILE GOPY E&.37
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FOOD ESTABLISHMENT INSPECTION REPORT
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ESTAP! ISHMENT NAME ADDRESS CiTY 1ZIF
SENATH SCHOOL CAFETERIA 801 S STATE STREET SENATH, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Warmer _ 175
Carrots/Warmer 190 True Freezer -8
Crescor Warmer/Chickan Patty 151 Traulsen %
Left Milk Cooler 35 ~ Walkin Coaler 36
Right Milk Cooler Dishwasher

3-501 17 Multiple bags'of.open cut Ileafy.greens |n.walk in cooler not dated

4-601.11C|Floor soiled in walk in cooler

4-204.112 | Thermometer not working in far right dairy cooler

INRI

e WY
X

1647

( N_A ﬁ ﬂ
Person in Charge [Title: SheIIy ngdon | ( Date: 09/01/2021
I | EPHS No. Follow-up: Y & No |
nspf?/ //// //’ 51%939%% 8n_e N o ollow-up [m] es 1 No

Follow-up Date:

MO BEMB’ DISTRIBUTION: WHITE — OWNER'S COPY CANARY — FIL= COPY

EEI7A



