MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAL OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NGNCOMPLIANCE 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 8Y THE REGULATORY AUTHORITY. FAILURE TO COMPLY
IWITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME:
Malden Elementary School

| OWNER: _
| Malden Public School

PERSON IN CHARGE:
Karla Foster

ADDRESS:1104 N Douglass

CITY/ZIP: N PHONE: FAX: =

"7PMalden, MO 63863 | 5758755791 P+ PRIORTY: [W]H[Jm[]L
ESTABLISHMENT TYPE . . = |

] BAKERY O c.STORE  [J CATERER DELI [0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS
[ RESTAURANT [l SCHOOL [ SENIOR CENTER  [] SUMMERF.P. [ TAVERN [ TEMP.FOOD

PURPOSE

[ Pre-opening B Routine [ Follow-up O complaint [ Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY T T
[ Approved [ Disapproved W PUBLIC 0 PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE

Date Sampled ResLilts
License No. NA o

RIGK FACTORE AND INTE?

Risk factors are food preparalion praclices and employee behaviors most commonly reported to the Centers for Diseass Cantrol and Prevention as contributing factors in

|_foodberne illness outbreaks. Public health interventions are cchtrol measures to prevent foadbarne illness or inury.
Compliance g : B 3 i cos R Compliance T R
Person in charge present, demonstrates knowlsdge, . Proper cooking,
n il and performs dulies | IN ouT Hib N/A (I
| — FeilEmaay ; : IN oUT MNED N/A| Proper reheating procedures for hot halding ]
[ ] ouT Management awareness; policy tresent 1IN OUT M NA| Procer cooling time and tempetatures |
| ouT Proper use of reporling. restriction and exclusion OUT N/O NiA| Procer hot halding temperatures
= e il teth QUT  N/A | Procer cold holding temperaturss
N | ouTt N/O | Proper eating, tasting, drinking or tobacco use B OUT NO N/A| Prorer date marking and disposition
] ouT NO Nao discharge from eyes, nose and mouth IN oUT NO il I'I_‘eirctl'erdaas1a puklic health contrel (precedures /
_ SR i S A o TR e Ak, |
[ ouT N/O Hands clean and properly washad = oUT NA Consumer advisory provided for ra
No bare hand contact with ready-to-eat foods or
A our  NO aparoved alterate methad properly followed i i
] ouT Adeguate handwashing facilitics supplied & B ouT NO NA Pasteurized focds used. prohibited foods not
accessible . offered
& ouT Food obtained from | ‘ OUT  N/A | Food additives: approved and sropery uses
IN OUT Wl N/A Food recaived at proper temperatura IN T I::idc substances propeily identified, storad and ™
IN T Food in god condilion, safe and unadulterated £ B o e IR R T
. Required records availabla: shellstock tags, parasite Compliance with approved S
ﬂ OUT NO IR degtruotion ) W ouT NA and EACCP plan |
= OUT N/ | Food separated and pratected The letter to the left of each item indicates that itsm's status at the time of the
L oUT  NA | Food-conlacl surfaces cleaned & sanitizad mSpTdf?;] compliance OUT = not in compliance
N ouT b Proper dispasition of returned, previously served, N/A = not applicable N/D = not observed
reconditioned, and unsafe food
es are preventative measures to coniral the introduction of pathogens, chemicals, and physical chjects into foods.
N | ouT _ Fiag.. cos | R | W [ ouT [T . ? o cos [ R |
X Pasteurized equs used where required | X _In-use utensils: properly stored
X Water and ice from approved source | X Utensils, equipment and linens: propetly storsd, dried,
_— _ . | handled - ]
| Bt . X | Sincle-use/single-service artides: propery stored, used =}
X | Adeguate eguipment for temuerature co L. X Gloves used oroperly B ]
X | Aparoved thawing methods usad R T i i SR |
X Thermomelers provided and accurate X Food and nonfood-contact surfaces deanable. properly
_desitned, constructed, and used
% Warewashing faciliies: installed, maintained, used; test
| i strips used -
X Food propedy labeled: origl X Nenfood-contact surfaces clean ]
: i o ffaH i SRR = e
X nsects, rodents. and animals not cresent X Het and cald water available: adecuate cressure
% Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
| and display ) L ] ]
X Personal deanliness: clean ouler clothing. hair restraint, v Sewage and wastewater properly disposed
fingernails and jewelry _ N _
| X | | wiging doths: properly used &nd stored X Toilet failities: praperly constructed, supolied, deanad
| X Frults and veaetables washed hefore use X | Garbagarefuse properly disposed; faclities maintained N
X Physical facilities installed, maintained. and dlean
Date:
% - 01/19/2022
— Telephone No. EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
DISTRIBUTION: WHITE - GWNER'S COPY CANARY —FILE GOPY E6.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIME|N900 I TIME OUT1030

FOOD ESTABLISHMENT INSPECTION REPORT
F'AGE2 of 2
ESTABLISHIMENT NAME ADDRESS CITY 1zIP
Malden Elementary School 1104 N Douglass Malden, MO 83863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Greenbeans/Cooking 202 Hoshizaki Cooler 38
FWE Warmer - 160 ) Walk in Freezer -110
Walk in Cooler 38 Dighwasher ) 165
Mashed Potatoes/\Warner - 148
Bev Air Diary Cooler 39

L] TioH

3-101.11 |6 #10 cans bédiy dented L5_P'é'é'r and 1 apblésauce) discarded

1COS _|KE

7-102.11 |Unlabeled spray bottle in warewashing area

COS KF

CcOoS Correction onsite -
CIP Correction in Progress )
NRI Next Rouline Inspectian o B ]

T EDUCATION PRENVIDED ORCERMMENTS U e

ik a
Person in Charge /Tille: Y
7 Kgrla Foster h{ Oin Qa éﬁ l R

Date: 91/19/2022

Follow-up: [0  Yes No
Follow-up Date:

P | -
Inspectoy” #~ Telephone No, EPHS Na.
573-888-8008 1647
WO 660- T0Lr13) 7 DIETRBUTION. WHITE— GWHER'S COPY CANARY —FILE GORY

E6.37A



