MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINgq5 | TMEOUT4030
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 TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME: OWNER: | PERSON IN CHARGE:
KENNETT MIDDLE SCHOOL KENNETT PUBLIC SCHOOLS MARGARET WEBB
ESS: COUNTY:

ADDRESS'510 COLLEGE | - 069 |
OVZIPKENNETT, MO 63857 | 5¥9557-1108 i P4iPRORITY: [WIHL v []L
ESTABLISHMENT TYPE — o -

O BAKERY [ ¢.sTORE  [J CATERER O DEu [0 GROGERY STORE [ INSTITUTION [ MOBILE VENDORS

[] RESTAURANT B scHooL [ SENIORCENTER [ SUMMERF.P.  [] TAVERN CITEMP.FOOD ]
PURPOSE

[J Pre-opening B Routine  [J Follow-up [ complaint O Other
FROZEN DESSERT SEWAGE DISPOSAL 'WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
License No. NA Date Sampled Results

Rigk factors areuf.god preparation practices and employee hehaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in

foodborne iliness cutbreaks. Public health i tions are contyal measures to prevent foodborne illness or injur
Comgliance R e 11D SERF i COS R Compliance i) cos R
[ ouT Person in charge. prasent, demonstrates knowledge, B oUT NG NIA Froper ¢acking, time and temperature
nd performs duti ] o
e [ IN OUT B NiA| Proper reheating procedures for hot halding
[ ] ouT IN OUT HED NA| Proper cooling time and tetmpetatures
[ | ouT Proper use of regoring, res i~ QUT N/O Nia| Proper hot holding temperatures
] R ; ] B our N/A | Proper cold holding temperatures
B | ouT N/O | Proper eating, tasting, drinking or tobacco use W OUT N/O N/A| Procer date marking and disposition
B our njo | Nodischarge from eyes, nose and mouth IN OUT NoO il ;Zcmoer;: a puhlic health confrol {procedures /
B ouT  NiO Hands clean IN our B Consumer advisory provided for raw or
= Nb bare hand contact with ready-to-eat foods or
" OUT NP | aporoved altermate method uroperly foll owed ; : ;
Adenuate handwashing facilities supplied & Pasteurized foods used, prehibited foods no
- ouT accessible W ouT NO NiA offered
| | B o T T _ i e -
[ | ouT Food obtained frem approved source L B outT NA ood additives: approved and propery used |
IN OUT 1> NA Food received at proper tamperature B ouT I:;ijc substances propedy identified, stored and
I | ouT Food in good condition, safe and unadulterated o e p e 'W
Requirad records available: shellstack tags, parasite | Campl with approved Specializad Procass
IN OUT ND ik destruction B ouT NA and HACGP plan -
[ ouT N/A Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
- — inspection.
i} OUT  N/a | Food-contact surfaces cleaned 8 sanitized IN = in compliance OUT = ntin compliance
N out b Froper disposition of returned, previcusly served. N/A = not applicable N/G = net observed
reconditioned, and unsafe food
H E Lo RGO IEEE AEFIGES
ntative maasures 1o control the introduction of pathogens, chemicals, and physical objecls into foods.
IN i i - i CoS R IN_ | ouT [ERTTT e cos | R
X Pasteurized egcs used where reguired - X In-use utensils: properly stared
X Water and ice from approved source X Utensils, equipment and linens: propeny stored, dried,
handled |
i : | X Sincle-uselsingle-service articles: propery stored, used
X Adequate equipment for temperalure contral x Gloves used oroperl
X Approved thawing mathods used N i E{EE
X Thermometers provided and accurata x Food and nanfood-contact surfac eanabls. properly
N designed, constructed, and used : [—
E i il s | Warewashing facilifes: installed, maintained, used; test
: i i strips usad ]
X X Neonfaod-contact surfaces dean
| HH el :
X Insects, rodent: | x | Hotand cold water available: adecuate cressure
X Contamination prevented during food preparation, storage x Plumbing installed; preper backflow devices
and display = o
x Personal deanliness: clean outer clothing, hair restraint, x Sewage and wastewater propery disposed
fingernails and jewelry —
X Wiping doths: properly used and stored N . Toilet facilities: properly constructed, supplied, deaned 3 ___l
X Frults and vedetables washed bsfare use X | Garbage/refuse praperly disposed; facilities maintained |
X Physical facilities installed, maintained. and clean

Person in Chag; ,ijMARGARET WE?B D'\(}‘ - ,__;;‘4( Ij) Date: 09/1 4/2021
, : - lephordNo. | EPHSNo. | Follow-up: -
w9 R |G ot O
= 3 / —

MO 580-1B1 =417 i DISTRIBUTION: WHITE - OWNER'S COPY CANARY —FILE COPY E6.37
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FOOD ESTABLISHMENT INSPECTION REPORT
PAGE 2 of 2
ESTABLISHMENT NAME ADDRESS clryizIp
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 165
WALKIN COOLER 38 ) True DIARY COOLER 33
Hamburgers/HOT HOLD 1& N Bev Air Dairy Cooler 35
2 Door True Cooler 38 Metro Warmer 170
| Walk in Freezer o -5

4601/11A Repéat: Vent hood soiled with dust 'a'hd. debris, clea}.l " 9/27/21 NP

4-301.12B |Repeat for past 5 inspections: 3 compartment sink not large enough to properly wash, rinse and sa|NRI {l’\{,.)
cos Corrected onsite B N
NRI Next Routine Inspection

R : : CEDUCATION PEOVDERORSEMMENTS T T

Person in Charge /Tltle MARGARET VEB; Baic: 09/1 4/2021
i v Tele homyt = EPHS N llow-up: 7 S o
nspec /// // / / W 573 %88— 008 L'i 1647 o Egllgmﬂz Date: 27/2\(321 ]

MO 880- 1514 (9- DISTRIBUTION: WHITE - DWNER'S COPY CANARY —FiLE COPY E6.37A




