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

TIMEIN.IOBO
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELC
NEXT ROUTINE INSPECTION. CR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY T
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

W IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRE CTED BY THE
HE REGULATCORY AUTHORITY. FAILURE TO COMPLY

ESTABLlSHMENT NAME:
Hornersville Middle School

OWNER:

Hornersville Public School

PERSON IN CHARGE:
Bevery Exum

ADDRESS:501 Main Street

COUNTY: Dunklin

ITY/ZIP: . - PHONE; FAX: o
CITYiZIP: Hornersville, MO 63855 E57-2456 P.A. PRIORITY: [M]H [ Jm[]L
ESTABLISHMENT TYPE
[0 BAKERY [ c.8TORE  [J CATERER [ DEL [J GROCERY STORE ] INSTITUTION [ MOBILE VENDORS
| [] RESTAURANT [l SCHOOL  [J SENIORCENTER [ SUMMERF.P.  [] TAVERN 1 TEMP.FODD
PURPOSE
[ Pre-opening B Routine [ Fallow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY - N
[0 Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY [l PRIVATE
U N Date Sampled Results
censg No.

r Disease Cantrol and Prevention as contributing factors in
foodborns illness outbreaks. Public health interventions are control measures to orevent foodbarne iliness ar inury.

Compliancs e =15 S S i ] cos R Compliance : ] ¢ i COs f R
B ouT Person in charge_prasent, demonstrates knowledge, B ouT NGO NA Proper cooking, tirme and tempsrature |
and p_gr_forms duties - |
T i il B IN OUT HE) N/A| Proper reheating procedures for hot helding
[ | ouT Management awareness; polic; present TN ouT @ NA| Proger coaling time and tempetatures
] QUT Proper use of reg | ® ouT N/O N/A| Proger hot halding temperaturas
""""""""""""" : ouT N/A | Proper cold holding temperatures
_. ouT N/O | Proper eating, tasting, drinking or tobacsco use QUT  N/O N/A| Prover date marking and dispesition
] ouT NIO Ne discharge from eyes, nose and mouth B ouT NO NA 2210?;:] a public health control (procedures /
......... = o 1 e e :
Hands clean and properly washed . Consumer advisory provided for raw or
u OuT NG . el _. undercooked food _
No bare hand contact with ready-ta-sat foods or CTETT Hi s e e
- out  No approved alternate method properly followed 1 i
B QuT Adeguate handwashing facilities supplied & Pasteurized foods used, prehibited focds not
_accessible B our NO NA offered
! ouT Food obtained from apgroved source i QUT  N/A
IN OUT NO 1 Foad received at proper temperatura m ouT
[ ] out Focd in good condifion, safe and unadulterated B ) Hirh s paroveE Brigediness
. Required records avallable: shellstack tags, parasite nce with approved Spacialized Process
IN CUT NiO Il . [ ] _OliT N/A and HACGE ulan -
] oUT  MNA The latter to the laft of each item indicates that item’s status at the time of the
- inspection.
[ ] OUT  NA | Foad-contact surfaces cleanad & sanitized IN = in complianca OUT = not in compliance
N ouT b Proper disposition of returned, previcusly served, N7A = not applisabla N/O = not observed
reconditioned, and unsafe food -
..... FHEEH i i e e o Bl B READTEIRESE T
tative measures to control the introduction of pathegens, chemic
IN ouT | 5 . cos R IN_| OUT [ ::
X _Pasteurized egcs used where reguired X In-use utensils: propeily stored =
x Water and ice from approved source % Utensils, equipment and linens: propetly stored, dried,
i handled o |
""""""" x Sinale-usefsingle-sarvice artidles: oroperly stored, used | |
X ; equipment for temparature cantrol X Gloves used properly
X Apnroved thewing methods used Heeismn Bkl ansiimndn G0
X Thermomelers provided and accurate x Food and nanfood-contact surfaces deanable. properly
i | designed, constructed, and used
% Warewashing facilities: installed, maintained, used; test
strips used
X . Nenfaod-cantact surfaces daan
: SRR R T i 2 e sl N
X Insects, rodents. and animals not present x Hot and cold water available; adecuate pressure
% Contamination prevented during food preparalion, storage X Plumbing installed; proper backfiow devices
and display o -
X Personal deanliness:; clean outer clothing, hair restraint, ® Sewaqge and waslewater properly disposed
fingernails and jewelry N | -
X Wiping doths: properly used and stored = x | Toilet fagilities: properly constructed, suprlied, deaned ]
X Fruits and vegetables washed before uss X Garhace/tefuse properly disposed; facilities maintained
X Phvsical facilities installed, maintained. and dean

Person in Charge /Title: Beverly Exum

D2 01/13/2022

elephone No. EPHS No. | Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
CISTRIBUTION: WHITE - OWHER'S COPY CANARY — FILE COPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES o
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 1930 | TMEOUT 4200

FOOD ESTABLISHMENT INSPECTICN REPORT 2
PAGE of
ESTABLISHIMENT NAME ADDRESS ClTY izlP
Hornersville Middle School 601 Main Street Hornersville, MO 63855
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in“F
Waelk in Cooler 39 Dishwasher 173
Walk in Freezer -10 B Mashed Potatoes/\Warmer 153
Dairy Cooler i 36 Strawberries/ 39
Turkey/Warmer 176 3
Flavor View 156

NRI

Mo test kit for checking sanitizer

COS Corrected onsite
CIP Correction in progreess
NRI Next Routine Inspection
IEE T EDUCATIOR REOVIDER DRICORMMENTS T T i
4 \ — |
Person in Charge /Tile: Date:
e e peverly Exum /5. 2 pusm 01/13/2022
Inspect / (| Telephone Na. EPHS No. Follow-up: O Yes [ No
573-888-5008 1647 Follow-up Date:
UTION. WHITE - GANER'S COPY CANARY - FILE COPY EGH7A




