MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES . =
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWEINg3p | ™MEUT1030 |
FOOD ESTABLISHMENT INSPECTION REPORT -~

pace 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 FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: ) PERSON IN CHARGE:
Kennett High School Kennett Public Schools Jerry Donner
ADDRESS: . | COUNTY: : N
1400 W Washington Dunklin
ITY/ZIP: PHONE: FAX:
CTYZPK ennett, MO 63857 573-718-1120 P.H.PRIORITY: [@]H[ M []L
ESTABLISHMENT TYPE ="
O BAKERY [] C.STORE I:I CATERER I:I DELI O GROCERY STORE 1 INSTITUTION [0 MOBILE VENDORS
[0 RESTAURANT . SCHOOL [0 SENIOR CENTER [ SUMMERF.P. [0 TAVERN — DTEMP.FOQD
PURPGSE
O Pre-opening O Routine [l Follow-up [ Complaint [ Other
"FROZEN DESSERT SEWAGE DISPOSAL o WATER SUPPLY o
O Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY [0 PRIVATE
Date Sampled Resuilts
License No. Pemm————
' RIZK FACTORS ANDHN 8 e

Risk factors are food preparation practices and employse behaviors most commenly reporied to the Centers for Disease Cantral and Prevention as contributing factors in
foodberme ilness cutbreaks. Public health interventions are contral measures to nrevent foadbame illness or injury.

Compliance 1 Cos R Compliance i cos R
] ouT IN OUT b N/A Fropar cooking_,iime and temperature
IN oUT B N/A| Froper reheating procedures for hot helding
B | out N OUT P NA| Procer coaling time ahd temperatures
[ ] QuT OUT _N/O N/A | Procer hot halding temoeratures
ouT N/A | Proper cold holding temperatures
\1 ouT N/C B OUT N/O NA| Procer dats marking and disposition
i ouT NIO No discharge from eyes, nose and mouth N OUT NO Nl Timedas1a pukblic health control {procedures /
records
[ ouT N/O Hands clean and properly washad IN our Ml
No bare hand contact with ready-to-eat foods ot
o our  NO approved alternate method properly followed i R
Adequate handwashing facilities supplied & Pasteurized foods use
n D_liT accs?sslble . ) i o E OET_NIO NIA offered
= cuT Food ebtained from aogrove B 0UT  N/A [ Food addilives: approved properly used
IN OUT > NA Food received at proper tamparatura ] ouT Toxic suhstances propeily identified, stored and
used
0l ouT Food in good condition, safe and unadulterated i RN ST £y
Required records availabla. shellstock tags, parasite ompliance with approved Specialized Process
IN_ OUT N/O ik destruction i i O_UI_ LA and HACCPF plan =
— i o T
m OUT  N/a | Food separated and protected The letler to the left of each item indicates that item’s status at the time of the
o inspection.
0 OUT  Nia | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT b Proper disposition of returned, previously served, N/A = not applicable N/O = not obgerved
reconditioned, and unsafe food
L DiTEE 1 G R
ventative measures to control the introduction of pathogens, chemicals cal ohjects intc foods.
N oUT Ly i i il cos R IN | QUT [T BRI i COS R
X | Pasteurized equs used where required o 1 x In-use utensils: properly stored B
X | Water and ice from approved source X Utensils, equipment and linens: propety stored, dried,
handied J
I X Single-usefsinglz-sarvice aricles: properly stored, used
X X -
X i I il i I
X Thermomelers provided and accurate x food-contact surfaces deanable. properly
i designed, constructed, and used — o
® Warewashing facilities: installed, maintained, used; test
strips used
X X
Bt i
X Insects. rodents. and animals not present x Hat and cold water available: adscuate oressure
X ContamLijlnation prevented during food preparation, storaga Plumbing installad; proper backflow devices
and display
X Personal cleaniiness: clean outer clothing. hair restraint, X Sewage and wastewater properly disposed
finnernails and jewelry = = B o |
X Wiping doths: properly used and :iored = % Tailet facilities: properly constructed, supplied, deansd |
X Fruits and vecetables washed beffre usf /] i X | | Garbagelrefuse properly disposed:; facliies maintzined |
J 17 ] ;}’/7 A X | Physical facilities installed, maintained, and clean |
; « Date:
| 4ot ho )/ 02/08/2022
Telephone No. EPHS No. Follow-up: Yes [ No
573-888-9008 o 1647 Follow-up Date: 2/14/22

DISTRIBUTION: WHITE— OWNER'S COPY CANARY —FILE COPY EG.37
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ESTABLISHMENT !\lAME ADORESS . ClTY 1zip
Kennett High School 1400 W Washington Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in * F FOOD PRGDUCT/ LOCATION TEMP.in°F
Mashed Potatoes/Warmer 158 Crescor Warmer 180
Meat oaf/Warmer 161 Dairy Coaler 36 ]
Traulsen 2 Door - 36 ) Dishwasher 171
Walk in Freezer -1 Walk in Caaler - 36
Everest 38 True 3 Door 40

Mice feces behind pallets of food in dinning area

6-501.111

4-601.11A | Shelving below prep table solled with food and debris, wash rinse and sanitize
B-501.114 |Unneccesary items and clutter through hallway and dinning area (multiple pallets of can goods, cer 2/14/2 |/

cereal etc)

1
A 1/ 1 1 +/ '
I L Jccdd 5 (2/08/2022

Personin Charg(w: J D
N, Sty Jonrg .
ot 7, 7 : Telephone No, ( PHS No. Follow-up: Yes [J No
573-888-5008 1647 Follow-up Date: 2/14/22

= DISTRIBUTION' WHITE— GWNER'S COPY CANARY —FILE COFY

E6.37A




