MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES ——
BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TMEIN1 030 | TMEOUT4200
FOOD ESTABLISHMENT INSPECTION REPORT = 1 @ 2 ——

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NCNCOMPLIANCE IN OPERATICONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERICD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHCRITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.
ESTABLISHMENT NAME: QWNER: . PERSON IN CHARGE:
Malden Highschool Malden Public Schools Pam Skinner
“ADDRESS: ) COUNTY:
600 W Burkhart Road 069
CITY/ZIP: \ PHONE: FAX:
Malden, MO 63863 P.H.PRIORITY: [ H[ M [ L
ESTABLISHMENT TYPE B )
[0 BAKERY [] C.STORE ] CATERER [] DeL [0 GROCERY STORE ] INSTITUTION [ MOBILE VENDORS
[0 RESTAURANT B scHooL [] SENIOR CENTER  [[] SUMMER F.P. [ TAVERN [J TEMP.FOOD
PURPOSE
O Pre-opening B Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT i SEWAGE DISPOSAL WATER SUPPLY
[ approved [0 Disapproved W PUBLIC [0 PRIVATE W COMMUNITY 0 NON-COMMUNITY O PRIVATE
| Date Sampled Results
License No. NA | ———
Risk factors are food preparation practices and emplayee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in 1
foodborne liness outbreaks. Public health interventions are control measures to orevent foodbarne iliness ar injur
i
Compliance R i 1 COS R Compliance H i cos I R
Person in charge present, demonstrates knowladge, Proper cooking, time and tem i
ouT ge p . e, B g. P !
= and performs duties J o OL!T NO NiA o
) SR gk : IN QUT Ml NiA| Proper reheating procedures for hot holding 1]
i} ouT Management awareness: Lolicy |tesent IN OUT 1 NiA| Prover cooling time and temperatures -
m ouUT Proper use of reportin, restriction and exclusion | | B ouT N/O NA| Proser hot halding temperatures
i OUT  N/A | Proper cold holding temperatures =
[ ] ouT N/O | Proper eating, tasting, drinking or tobacso use | = QUT N/O NIA| Proger date marking and disposition
No discharge from eyes, nose and mouth Time as a public health controf (procedures /
B our nNO IN ouT No k| CC
i £ _ SEsias ARy
=] ouT N Hands clean IN ouT il Consumer advisory provided for raw or
1 _ - unda
No bare hand contact with ready-to-eat footis or Rl
w our HIO approved alternate method properly follower — i
[ ] ouT Adequate handwashing facilities supplied & B cuT NO NA Pasteurized foods used, prehibited focds not
_accessible B — offered _ F—
AT Ot - : Chg=y
] ouT Food obtained from aocroved source [N | QUT  N/A | Food additives: approved and proper y used
’ N Fond received at proper temperalura Toxic substances propery identified, stared and
IN CUT Il NA [ ] ouT used
[ ] ouTt Food in good candifion, safe and unadulterated - [ R R ||
Required records availabla: shellstock tags, parasite Compliance with approved Spacialized Process
IN OUT NO il destruction g our _NIA and HACCP plan o |
5] OUT  N/A | Foocd separated and protected § The letter to the left of each item indicates that item’s status at the time of the
- - Ema—— — inspection.
m ouT NiA Food-contaet surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
IN ouT 1 | Frorer disposition of retumed, previously served, N/A = not applicable N/G = not observed
" | raconditioned, and unsafe food
SSIRNREEEES i ol L aa e eaeas popitty LA R ks kL) PR R ELLE HEE TR b b AL LR 14 TSRS TR L et
e e e e i BEE R R i
Good Retail Practices are preventative measures to control the introduction of pathogens, chericals, and physical objacts intc foods.
N ouUT [ EaE i =1 cos R | IN | oUT e i 7 : & T T C08 | R
| X Pasleurized eqys used where reguired X in-use utensils: properly stored -
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,
X P handled |
| ; el TEmneii e Lomal X Single-usefsingle-sarvice artidles: propedy stored, used |
X Adequate enuizment for temperature control X Glovesusedoroperly =
X Approved thawino mathods used | I Rl 4 ey il e i
X Thermometers provided and aceurate x Food and nonfaod-contact surfaces deanable. properly
desianed, constructed, and used
% Warewashing facilities: installed, maintained, used: test
| strips used =
X bt ; _
X Insects, redents. and animals not present | x Hot and cold water available; adsauale pressure il
% Contamination prevented during food preparation, storage % Plumbing installed; proper backflow devices
B and display -
% Personal cleanliness: clean outer clothing. hair restraint, % Sewaqge and wastewater properly disposed
finzernails and jeweliy o
X Wiping dloths: properly used and stored x| Toilet facilities: properly constructed, suprlied, deaned ]
X Fruits and vegetables washed before use ] X  Garbagefrefuse properly disposed; facilities maintained
| P A A x| Physical faciliies instalied, maintained, and dean |
Person in Charge /Title: : P o Date:
~heree [ e'Pam Skinn 01/19/2022
Inspecle & Pz Telephone No. EPHS No. Follow-up: 0 Yes Na
_g /% 4 ﬁ///‘f [ 573-888-9008 1647 Follow-up Date:
MO T4 = 13) a ~ CISTRIBUTION. WHITE - GWHER'S COPY CANARY — FILE COPY E6.37



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

TIME IN 1 030 TIME OUT 1200

pAGE £ o 2
ESTABLISHMENT NAME ADDRESS CITY iZIP
Malden Highschool 600 W Burkhart Road Malden, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in°F
Walk in Cooler 36 Traulsen 2 Door Right 38
Walk in Freezer -5 i Diary Coaler 36
EPCO Warmer 140 Mashed Potatoes/\Warmer - o 141
FWE Warmer 170
- Dish Washer 165

e

cos Corrected Onsite

NRI Next Routine Inspection

DISCUSSED WITH MANAGMENT (IF THERE IS ANY MODIFICATIONS TO 3VAT SINK AND AIR GAP M

UST BE PLACED)

~ NRI= NEXT ROUTINE INSPCTION

/)

o —,

Person in Charge /Title: :
" Pam SkinnefX_

Telephone No.

573-888-8008

1647

s |
Inspec; /
MO BBO-1814 (2-13)

O~ 011192022
EPHS No.

Follow-up:
Follow-up Date:

]

Yes

DISTRIBUTION: WHITE - SANER'S COPY CANARY —FILE CORY



