MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEN 1030 | TMEOUT4200

FOOD ESTABLISHMENT INSPECTION REPORT
page 1 of 2

BASED ON AN INSPECTICN THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHCRTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FCR CORRECTIONS SPECIFIED -N THIS NDTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME PERSON IN CHARGE:
SOUTH ELEMENTARY SCHOOL KENNETT PUBLIC SCHOOLS Joyce Jackson
ADDRESS: COUNTY:
920 KENNETT STREET 069
ZIP: PHONE: FAX:

OTVZPKENNETT, MO 63857 | 575171130 P pRIORITY: [W]H[ Ju [ ]
ESTABLISHMENT TYPE

[0 BAKERY C.STORE [ CATERER [ oeLl [J GROGERY STORE [J INSTITUTION ] MOBILE VENDORS

[] RESTAURANT SCHOOL [J SENIOR CENTER _ [J SUMMERF.P. [ TAVERN [J TEMP.FODOD
PURPOSE

[ Pre-opening B Routne  [J Follow-up O complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY 0O PRIVATE

Date Sampled Results

License No. NA

Risk factors are food preparstion practices and employee hehaviors most commonly reported to the Centers for Disease Cantral ang Prevention as contributing factors in
foodborne illness outhreaks. Public health mterventlons are contral msasures to treveni foadbore illness ar injury.
Compliance i i = COs ] Compliance
’ [l
B ouT Person in chame present, demonstrates knowledge B oUT NO NA Propar sooking, fime and temperature
;a_nd perfa_rms dunes‘

cos R

IN OUT N N/A| Proper reheating procedures for hot holding

[ | ouT Management awarahess; volicy IN OUT 1P N/A| Proper cooling time and temperatures
[ ] QUT Proper use of recorting, restnchﬂn ana exdusian B OUT N/DQ NA| Prover hot holding temperatures
R Rl et th{{s i OUT  N/A | Proper cold holding lemperatures
[ ] QuUT NiQ F’r0| er eating, tasting, drinking or tobacco use OUT MNO NA| Proper date marking and disposition
B ouT NIO No discharge fram eyes, nose and mouth IN OUT NO HEk Ticmoij; a puklic health control (procedures /

Hands clean and properly washead IN out il Consumer adwsory provided for raw or

B our NO undergooked food

-

No bare hand contact with ready-to-gat foods or
apuroved alternate method properly followed

o CUT  N/O

] ouT Adequgttle handiwashing facilities supplied & B OUT NIO NiA sf?:::gnzed foods used, prohibited foods not
TRl il i ﬁ&ﬁghﬂ ............... i
=) CuT Focd cbtained from EJ.,IOVF’d sgurce _! OUT N/A | Food additives: approved and properly used
N OUT D NA Food recaived at proper temparatura ] ouT ISQQC substances propery identified, stored and
IN i i Food in good condition, safe and unadulteratad e AR I S |
Required records available: shellstack tags, parasite Compliance with approved Specialized Process
IN OUT N© 1l W ouT NA | e slan
B ouT  Na | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
— — nspection.
| OUT  N/A | Food-contact surfaces cleaned & sanitized (N = in compliance OUT = not in compliance
N ouT g | Proeer dispositian of returned, previously served, N/A = not applicable N/ = not abserved
L. reconditioned, and unsafe fuod
IN ouT g ¢ Y ; R R
X Pasleurlzed egys used where required
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,
x * handled
# i d * Single-usalsingte-sarvice arlicles: properly stored, used
X Adeguate equipment for temperatiire conl X ___GID\.es used grpger_ly —
X Approved thawing methods usad i il e sl R sl i
X Thermometers provided and acourate X Food and nonfood-ccntact surfaces deanabie properly
designed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
strips used
X Nanfogod-co
nsects, rodents_and animals not :resent X Hot and cold water available; adeauate pressure
X Contamination prevented during food preparation, storage Plumbing installed; proper backilow devices
and display
X Personal deanliness: dlean outer clothing, hair restraint, % Sewage and wastewater properly disposed
finzernails and jewelry
X Wiging cloths: properly used and stored >< Toilet facilities: praperly constructed, supglied, deaned
X Fruits and vegetables washed befors use | Garbage/refuse propetly disposed, facil fies maintained
=l | Physical facilities installed, maintzined. and clean
Person in L,h e /Ti Date:
prce Jacks 01/26/2022
, D1 Jhon EPHS No. Follow-up: OO VYes No
573 888- 9008 1647 Follow-up Date:

OISTRIBUTION: WHITE— OWHER'S COPY CANARY —FILE GOPY E&.37
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ESTABLISHMENT NAME CITY ZIF
SOUTH ELEMENTARY SCHOOL'92D KENNETT STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION | TEMP.in"F FOOD PRODUCT/ LOCATION TEMP.in°F
Cooked Pork/Countertop 165 Left Dairy Coaler 36
Mashed Potatoes/\Warmer 160 Right Dairy Coaler 37
Meatl oad/Warmer 165 Walk in Freezer 2 0 — |
Dishwasher 171 Walk in Caoler 1 . 33
/Masterbuilt 37 Walk in Cooler 4 32

3-701.11 |Mulitiple rotten sweet potatoes and onions in walk in qooler 4, discarded CQOS

3- 305 11 |Multiple boxes on coaler floor in #5
4-301.12 |Repeat: 2 vat sink in kitchen, 3 compartment sink required for manual warewashing NRI N

NRI Next Routine Inspection

EDCRTIDN PROVIDED OB CONMMERNTST

Person in Charge 7J1¢! Joyce Jacksog%“ W P 01/26/2022

s ,{//y//m SRS e 7

MO Bl DISTRIBUTIGN: WHITE~ JWNER'S COPY CANARY - FILE CORY EG.37A




