MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE TEMS NOTED BELGW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRE CTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATCRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
CLARKTON PUBLIC SHCOOL

OWNER:
CLARKTON PUBLIC SCHOOL

PERSON IN CHARGE:
Dawn Smart

ADDRESS:HWY 162

COUNTY: 069

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Dise
foodbarne lliness cutbreaks. Public health interventions are contral measures to crevent foodborna iliness or injury.

ase Co:trcl and Prevention as contributing factors in

CITViZP:C| ARKTON, MO 63837 | 5784350712 i P.r.PRORITY: (W] [ Jm [t
ESTABLISHMENT TYPE T

[0 BAKERY O c.sTORE  [J CATERER ] DEL [0 GROCERY STORE [ INSTITUTION 3 MOBILE VENDORS

] RESTAURANT [l sCHOOL  [J SENIOR CENTER  [] SUMMERF.P.  [] TAVERN [l TEMP.FOOD .
PURPOSE

O Pre-opening B Routine [ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL " WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY [1 PRIVATE

Date Sampled Restilts

License No. NA

MO 58N T (5-13)

CISTRIBUTION: \WHITE - OWNER'S COPY

Compliance T COS | R|_Compliance PR s Foas cos | R
] auT Personin charge_preSBnt, demanstrates knowledge, | B oUT NO NA Proper caoking, time and temperature
and performs duties | -
] i 4 IN OUT HEb N/A| Proper reheating procedures for hot holding
i} out Management awarsness; polic IN_ OUT NEP NA[ Prover cooling time and temperatires
[ | ouTt Proper use of reporing, restrction and exdusion B ouT N/O N/A| Proger hot holding temusratures
ESmE el e BEE T I | = OUT  N/A | Proper cold holdin: temperatures
i ouT N/O | Proper eating. tasting, drinking or tobacco use B OUT N/O N/A| Proger date marking and disposition
No discharge from eyes, nose and mouth Time as a puhlic health control (procedures ¢
B out nNO | T IN OUT NO Nk
H 4zl tale Tinglia et gt o HE: Bt e B MG |
Hands clean and properly washed Consumer advisory provided for raw or
n buT - WO . B outr il undercooked food
No bare hand contact with ready-to-eat foods er
W on By apuroved alternate method properly followed ; i
[} ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
accessible B out NO NiA offered Bl
1] ouT Foed cbtained from apcroved source =) QUT  N/A | Food additiv pproved and
IN OUT > NA Food recaived at propar temperatura i = ouT Ig;gc substances propeny identifiad, storad and
B QuT Food in good condition, safe and unadulterated | - hE b G LR ]
. Requirad records available: shellstock 1ags, parasite | Compliance with approved Specialized Process
IN OUT NO 1 | yogtryction W OUT NA | ond HACCP olan
] ouT N/A Food separated and protecté The letter to the left of each item indicates that item’s status at the time of the
Food-contact surfaces cleaned & sanitized inspection. : :
Hi out N/A o IN = in compliance OUT = not in compliance
ouT Praper disposition of returned, previously served, N/A = nat applicable N/G = not abserved
Good Retail Praciices are preventative measures to contrdl the introduction of pathogens, chemicals, and physical objects
N oUT o e el R TGOS | R IN | ouT E SRR i o8 | R
X Pasteurized equs used where required | % In-use utensils: properly stared
X Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
handled
ovl EEmpsnatu I Temtagll o X Single-use/single-sarvice arfides: orovedy stored, used
X Adeauale enuinmeant for temparatire cantral x {Glnves used o Eeﬂ.\f
X | Apcroved thawing methods used B A 5| e e Rt B ]
X Thermometers provided and accurate Food and nonfood-contact surfaces deanable. properly
| designed, constructed, and used -
x Warewashing facilities: installed, maintained, used; test
stripsused
X X N ufaces de
X | Insects. rodents. and animals not cresent X Hot and cold water avai able: adequate pressure
X | Contamination prevented during food preparation, storage x Plumbing installed: proper backilow devices
and display . | N | - | .
X Personal deanliness: clean auter clothing, hair restraint, X Sewage and waslewater properly disposed
fingernails and jewelry B
X Wiping dloths: properly used and stored x| Toilet facilities: praperly constructed, suptlied, deaned ]
X Fruits and vegetables washed before use X Garbage/refuse praperly disposed; facilities maintained
X Physical facilities installed, maintained. and dean
Person in Charge /Title: Date:
oee " Dawn SmamA [ un e 02/10/2022
Inspeciet. © ; Teleprione No, EPHS No. Follaw-up: O VYes “No
573-888-9008 1647 Follow-up Date:
CANARY —FILE COPY E6.37
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ESTABLISHMENT NAME ADDRESS CITY szlp
CLARKTON PUBLIC SHCOOL [HWY 162 CLARKTON, MO 63837
FOOD PRODUCT/LOGATION TEMP. in ° F FOGD PRODUCT/ LOCATION TEMP. in°F
Dairy Cooler 35 Peas/Warmer 185
B Scallop Potatoss/\Warmer 181
Dishwasher | Not Working
WALK IN COOLER 37 R
Walk In Freezer B 10 True 3 Door

8-501.16 |Mops laying in bucket, hang mops to allow them to properlv air dry

3-501.13 |Improper thawing of prepackage mac and cheese in 3 vat sink

O
O
w
Lt

............. . EBUCATIONTE

Dishwasher not ‘warking, using 3 vat sink untll dlshwasher is fixed, Bemg replaced within the next week

Person in Charge ’%D)wn Sma’wo S‘ﬂ/? L Date: 02/1 0/2022
Inspect / Telephone No, EPHS No. Follow-up: O VYes No
573-888-9008 1647 Follow-up Date:
E6.3TA
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