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

TIME OUT101 5

page 1 of 2

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 NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME

SENATH SCHOOL CAFETERIA

OWNER:
SENATH-HORNERSVILLE PUBLIC SCH

PERSON IN CHARGE:
Susan Holmes

ADDRESS:gn1 § STATE STREET

COUNTY: 069

License No, NA

: NE ' :

GTVZP:SENATH, MO 63876 N 661 FAX P.H.PRIORITY: [m]H[ M [JL
ESTABLISHMENT TYPE

[0 BAKERY [d Cc.STORE  [J GATERER [d oELl [0 GROGERY STORE 3 INSTITUTION O mOBILE VENDORS

[0 RESTAURANT . SCHOOL [ SENIOR CENTER  [[] SUMMER F.P. [0 TAVERN [J TEMP.FOOD
PURPOSE

O Pre-opening B Routine [ Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISFOSAL WATER SUPPLY
[0 Approved  [J Disapproved B PUBLIC [ PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE

Date Sampled Results

Rigk factors are food preparetlon practices and employee behaviors most commaniy reported to the Centers for Disease Cantrol and Prevention ag contributing fa ctors in

foodbarne iliness cutbreaks. Publie health interventions are control measures fo prevent foadborne illnsss or injur
Cempliznce i fres | COS R Compliance cos R
Person in charge present, demonstrates knowledgm , Froper coaking, lime and temperaturs B
ouT
= and performs dulies W oUT Nio NiA
...... ; T IN oUT D N/A| Proper rehzating procedures for hot holding
[ ] ouT Management awarshess; policy Lressnt IN 2UT M NA| Procer cooling time and temperatures
[ ouT L Proper use of reporhnrl restrlctmn and axdusion OUT _ NO NiA | Proger hot halding termoaratures
4 i T T ouT N/A | Procer cold holding temperatures
. ouT N/Q | Proper eatlng, tasnnu dr|nk|ng or tohacco use | OUT  NQ N/A| Frocer datz marking and disposition
No discharge from eyes, nose and mouth Time as a public health control (procedures /
B our NIO IN OUT NO Hilk records)
] ouT NJO Hands cleax{and'properly washed IN ouT il
No bare hand contact with ready-to-eat foods or
B ouT NIO aporoved alternate mathad properly followed
Adequate handwashing facilities supplied &
o out B OuT NIO NA
accessible
__“. ouT Food obtained from annroved saurce B OUT N/A | Food additives: approved and propetly used
IN OUT TP NA Food received at proper temperatura m ouT Taxic substances propedy identified, storsd and
used
] ouT Food in good condition, safe and unadulterated L R i i
Requirad records available: shellstock tags, parasite Comphance with approvsd Specxallzed Process
IN OUT NO il . B OoUT NA and HACCP olan
] OUT N/A | Food separated and protecte“a The letter to the left of each item indicates that itsm’s status at the time of the
Food-contact surfaces deaned & sanitizad Inspection.
| OUT  NA pod-conlact surfaces cleaned & sanitiza IN = in compliance OUT = nat in compliance
N ouT Proper disposition of returned, previcusly served, NfA = not applicable N/O = not abserved
recondition d and unsafe food

uction of pathogens,

2 : N ouT T
X Pasleurlzed equs used where requwed X In-use ulensns properl_,a stured
X Water and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
handled
x Sinale-use/single-sarvice artides: oroperly stored, used
| X b3 Gloves u
x X Food aﬂd nanfood-contact surfaces deanable. properly
designed, constructed, and used
X ‘Warewashing fadilities: installed, maintained, used; test
E ; : strips used
X Food L:ropem' Iabeled orlg inal container % Nonfood-caontact surfaces clsan
i (e A A S HE U e il
X Insects rodents._ and animals not present X Hot and cold water avadable adequate oressure
X Contamination prevented during food preparation, storage x Plumbing installed; proper backfiow devices
and display
X Personal deanliness: clean outer slothing, hair restraint, X Sewaqge and wastewater properly disposed
fingernails and jewehy

X Wiping cloths: praperly used and stored X Toilet facilities: properly constructed, suplied, deaned
X Fruits and vegetables washed before use * Garbage/refuse praperly disposed; facilities maintained

1 X Physical facilities installed, maintained. and clean

Person in Charge! Titl Q\ \ Date:
ﬁSusan Holmes whan Q) \ 01/13/2022
Inspect " Telephone No. "EPHS No. Follow-up: O Yes No
f 573-888-9008 1647 Follow-up Date:
CANARY - FILE GOPY E8.37

MO 580- M3}

DISTRIBUTION: WHITE- OWNER'S COPY
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ESTABLISHMENT NAME ADDRESS CITY zIp
SENATH SCHOOL CAFETERIA (801 S STATE STREET SENATH, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F |
Warrmer o 189 B
Cresocr Warmer 171 True Freezer -10
- Traulsen 35
Left Milk Caaler 38 Walk in Cooler 37
Right Milk Cooler 36 Dishwasher 170

Person '“ﬂ’ﬁfe ! %@an Halmes

Inspect /

ADupan
Telephone No.

bate: 01/13/2022

&

573-888-9008

EPHS No.
1647

Follow-up: O Yes No

Follow-up Date:

M 5B0-18 3y

DISTRIBUTIGN:

AHITE - DWNER'S COPY

CANARY —FILE COPY

E6.37A



