MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTIGN THIS DAY, THE ITEMS NCTED BELGW IDENTIFY “NCNCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BYTHE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING 8Y THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FCR CORRECTlONS SFECIFIED IN THIS NOTlCE MAY RESULT IN CESSATION OF YOUR FOGD OPERATIONS.

ESTABLISHMENT NAME

PERSON IN CHARGE:

SOUTHLAND C-9 SCHOOL SOUTHLAND C-9 SCHOOL DISTRICT | Jeff Boswell
ADDRESS: COUNTY:
PRES9'500 5 MAIN 063
ZIP: PHONE: FAX: = —. |
CITYIZIP:CARDWELL, MO 63829 | 575854-3574 p.H.PRIORITY: [B] H[ M [JL
ESTABLISHMENT TYPE =
[0 BAKERY [ c.sTORE  [J CATERER O DELI [0 GROCERY STORE O INsTTUTION [ MOBILE VENDORS
RESTAURANT l SCHOOL [ SENIOR CENTER ] SUMMER F.P. [] TAVERN EITEMP.FOOD
PURPOSE
[ Pre-opening B Routne [ Follow-up [ complaint  [J Other
FROZEN DESSERT i SEWAGE DISPOSAL | WATER SUPPLY -
[ Approved [ Disapproved [0 PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
License No. NA Date Sampled Restilts

SEISK FACTORE AN

Rigk factors are food preparatlon pract.ces and employee hehaviors most commonly reported to the Centers for Disease Control and Prevent«on as conlnbutmg factors in
foodborne liness cutbreaks. Public health interventions sre contrcl measures to prevent foodborne illness or in ur;

Compliance R 100 312 iR ey (1] e S i cos B R Compliance H R
B ouT Person in charge present, demonstrates knowledge, B oUT NO NIA Fraper caoking, time and temperature
| and gerforms duties iy
| famm B IN OUT HED N/A| Proper reheating procedures for hol holding
i | OUT | Management awarehess | iIN_OUT B NA| Proer cooling time and tempetratltes
| - ouT Proper use of 1 - =) OUT _N/O N/a | Proper hat halding temperatures
B IN (BT NA | Proper eold holding temperatures | |
B out N/O | Proger eating, tasting, drinking ar tobacco use. E OUT  NO N/A| Progzer date marking and disposition
= ouT NI Na discharge from eyes, nose and mouth l IN GUT NO Ml Time as a public health control (procedures /
=1 ouT NIO Hands clean and properly washed IN outr il Cor)sumer ad\nsoyy provided for raw or
undercooked food
No bare hand contact with ready-to-eat faods or TR Pl
._. OuT N aporoved alternate methad properly folt owed i st
ouT Adequate handwashing facilities supplied & Pasteunzed foods used, prehibited foods not
- u _accessible B ouT NiO NiA offered
| CEipravEE i Setng ., - | : SRR
! ouT Food cbt alned from aoproved source I~ . QUT N/A | Food additives: approved and proper y used
IN OUT ' NA Food recaived at proper temparatura m ouT I:;ljc substances propery identified, stored and
[ | outT Food in good condition, safe and unadullerated i
Requirad records available. shellstock tags, parasite Comphance with approved Specxaluzed Process
IN OUT NIO 1l destruction W et and HACCP glan
= OUT  N/A “Food separated and protected The letler to the left of each item indicates that itsm’s status at the time of the
= — inspefhon
OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in campliance OUT = not in compliance
IN ouT Proper disposition of returned, previously served, /A = not appiicabie N/G = not observed
i 4 recondmoned and unsaie fuod
----- e— e
Good Retail Pracflces are preventatlve msasures to control the introduction of pathoger‘s chemlcals
IN ouT e ] IR T cos R 1N ouT .
X Pastaurlzed edes used where required X In-use utensﬂs propenl stored
X Water and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
| handled 1
SEHE o [ige X SII"I"'E-USE/SIFIL;'E‘-SEI“ ice artidles: properly stored, used
X equate equipment for temperature contml X -
X Approved thawing mathods used __ i I E st
X Thermomelers provided and accurate x Food and nonfood—comam surches eanable propery
| desioned. constructed, and used |
X Warewashing facilities: installed, maintained, used; test
1 strips used
X X |
; EAiE PR REET ]
X Insects rodﬁnts and animals not 'resent X Hot and cold water available; adsguate pressure
X Contamination prevented during food preparation, storags X Plumbing insialled; proper backiow devices
and display R _ —
X Personal cleanliness: clean outer clathing, hair restraint, v Sewage and waslewater properly disposed
fingermais and jswelry | |
X Wiping doths: properl, used and stored | X | Toilet fasilities: properl; constructed, suprlied, deaned |
X Fruns and veqgetables washed hefcrre use % Garbageirefuse properly disposed; facilities maintained
X Physical facilities installed, maintained. and dean
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MO 58k-24 (3 3)

Inspec / () elephone No. EPHS No. | Follow-up: O Yes No
573-888-2008 1647 Follow-up Date:
DISTRIBUTIGN: WHITE - OWNER'S COPY CANARY - FILE COPY E&.37
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ESTABLISHMENT NAME ADDRESS Clty zIp
SOUTHLAND C-9 SCHOOL 500 S MAIN CARDWELL, MO 63829
FOOD PRODUCT/LOCATION TEMP.in“F | FOOD PRODUCT/ LOCATION TEMP. in°F
Walk in Cooler 40 Corn/Stovetop 201
True 3 Door 40 Dishwashar 170
Walk in Freezer 15 o
Bav Air Left 41 |
Bev Air Right | 37

stocking salad bar

NRI

NEXT ROUTINE INSPECTION

Cos

CORRECTED ONSITE

Date: 31/20/2022

PN
Person in Charge /Title:
220 7 el Boswell /Sr}g&]ﬂ
Inspector /" /& -lephane Na.

O No

EPHS No. Follow-up: Yes
73-888-9008 1647 Follow-Lip Date:
CANARY - FILE CORY E&.37A
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