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BASED ON AN INSPECTION THIS DAY, THE [TEMS NGTED BELCW [DENTIFY 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 NGTICE MAY RESULT IN CESSATION OF YOUR FOOD OFERATICNS.

ESTABLISHMENT NAME: QWNER: PERSCN IN CHARGE:
KENNETT MIDDLE SCHOOL [ KENNETT PUBLIC SCHOOLS MARGARET WEBB
ADDRESS: | COUNTY:
510 COLLEGE 069
ITY/ZIP: | PHONE: X: | —
CITYIZIP:KENNETT, MO 63857 | 575717-1108 FA P.H.PRIORITY: [ 1 [ M L
ESTABLISHMENT TYPE = -
[0 BAKERY [ C.sTORE  [J CATERER [ DEL [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
[ RESTAURANT [l SCHOOL [ SENICRCENTER [ SUMMERF.P. [ TAVERN ] TEMP.FOOD
PURPOSE
O Pre-opening [ Routine [ Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY T o
O Approved [ Disapproved B FUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA —

........... 8 RISK FACTORS AN

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Canirol and Prevention as contributing factors in
foodborne iliness autbreaks, Public health interventions are control measures to srevent foodbotne iliness or inury

Compliance T o T cos | R comdienee e == T=
] ouT Person in charge present, demonstrates knowledge, B oUT NGO NA Propar ¢ooking, fime and temparatura
| and performs dulies . =
s IN OUT Nl N/A| Proper rehesting procedures for hol holding
[ ] ouT Management awarehess; jolicy cresent iN OUT D N/A| Prover coaling time and temparalires
| 1 — 2 5
[ ouT Proper use of reporiing, restriction and exdusion B OUT N/O NA| Procer hot halding temperaturas
& il& i ! OUT  N/A | Proper cold holding temgeratures _
| B OUT  N/O | Proper eatina, tasting, drinking or tobacco use 1 B OUT N/O N/A| Proper date marking and disposition
™ ouT NIO No discharge from eyes, nose and mouth N oUT NO Nl 'rlgrcx:]eida;a public health control (procedures / |
R T LT U 13 it T c i Tee 3‘
S BEnE ElEndE HE : i 3 i
= ouT  NO Hands clean and properly washed IN ouT Consumer advisory provided for raw or J
] ouT N/O No bare hand contact with ready-to-eat foods or i

aporoved altermate method properly fallowed
il ouT Qgsgsfilgtleehandwashmg facilities supplied & . W ouT NO NA

= ouT Food cbtained from aooroved sourc | m OUT  N/A | Food additives: approved and prapery used
N OUT D NA Food recaived at proper temperatura ] ouT Taxic substances propery identified, stored and
[ ] ouT Food in good condition, safe and unadulteratad |
. Regquired records avaiabla. shellstock tags, parasite
IN OUT N/O il destruction B ouT A and HACCP plan
5 ouT N/A Food separated and pratected The letter to the left of each item indicates that item's status at the time of the
= = inspectior.
m OUT  NA | Food-contact surfaces cleaned & sanitized IN = In compliance QUT = not in compliance
IN ouT Proper disposilion of returned, previcusly served, N/A = not applicable N/G = not abserved
reconditioned, and unsafe food
i R I ——— e
....................... i i i St AR WREAREIDES: i :
Good Retail Practices are preventative measures to control the introduction of pathogers, chemicals, and physical objecls into foods.
IN ouT [ AR AT DA M CoE | R | IN | OUT [ PR 7T COS | R
X Pasteurized eqzs used where reguired i X . | ]
X Water and ice from approved saurce x Eter(\ﬁil(sj. equipment and linens: propety stored, dried,
andle
R i B X Sinale-use/single-sarvice artides: oropery stored, used
X Adequate equipment for temperature cantrol X _— _ ]
X Aporoved thawing mathods used i i ]
% Thermometers provided and acourate X Food and nonfood-contact surfaces deanable, properly
desiuned, constructed, and used_ .
""""" % Warewashing facilities: installed, maintained, used; test
i strips used
X Food propeny labeled; oricinal container o X N ad-c s clean
T T i ) = R —
X Insects. rodents. and animals not preserit x 8, adequate oressure
X Contam&na’lion prevented during food preparation, storage x Plumbing installed; proper backflow devices
and display
% Personal deanliness: clean outer clathing, hair restraint, % Sewage and wastewater properly disposed
fingernails and jewelry " ) - -
X Wiging doths: properl, used and stored X Toilet facilities: properly constructed, suptlied, deanad
X Fruits and veagetables washed before use X | | Garbageirefuse properly disposed; faciliies maintained
| X Physical facilities installed, maintained, and dean

Person inﬂargwle;MARGARET WE_BB . '__LL) E ! Date: 02/08/2022
No.
88@-9008

INsSpecier: Telephor EPHS No. | Follow-up: O VYes O No
{ /ﬁ % é __/‘ % = 573- 1647 Foliow-up Date:
MO 580-1814 {(8-13) DISTRIBLWTION. WHITE— OWNERS COPY CANARY —FILE CGOPY E5.37
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ESTABLISHMENT NAME ADDRESS cITY zZIP
KENNETT MIDDLE SCHOOL 510 COLLEGE KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in " F FOOD PRODUCT/ LOCATION TEMP.in°F
Cheese/hot hold 141 Dishwasher 165
WALKIN COOLER a7 - True DIARY GOOLER B |
ChiliHot Hold R 178 Bev_Ai_rDairy Cooler 35
2 Door True Cooler 38 R

| Walk in Freszer

4-301.12B |Repeat for past 6 inspections: 3 compartment sink not large enough to properly wash, rinse and sa|NRI

COS Corrected onsite B
NRI Next Routine Inspection B ]
e e T EDHEATION EEOVIDERORICOMMENTS T
- He: Date:
Person in Charge /The (M ARGARET WEBB {1\ ) N “* 02/08/2022
Inspegfir Telephong Mo, ' PHS No, - Follow-up: O Yes [ No
P 573-888-0008 1647 Follow-up Date:

MO BE=T14 (5 13) Ll DISTRIBUTION. WHITE - OWNER'S COPY CANARY ~FILE COPY EGATA



