MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOQOD ESTABLISHMENT INSPECTION REPORT
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1 2
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BASED ON AN INSPECTION THIS DAY, THE ITENS NOTED BELOW IDENTIFY NGNCOMPLIANCE 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 FOQD OPERATIONS.

ESTABLISHMENT NAME:

OWNER:
Kennett Public

PERSON IN CHARGE:

Kennett High School Schools Jerry Donner
ADDRESS: . ol : :
1400 W Washington OUNTY: Bunklin

ITY/ZIP: PHONE: : =
CYIZP Kennett, MO 63857 e Ta-1120 FaX P.H. PRIORITY: (W] H[ M []L
ESTABLISHMENT TYPE o

] BAKERY [J c.STORE  [] CATERER [0 DEL [0 GROGCERY STORE [ INSTITUTICN [ MOBILE VENDORS

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

O Pre-opening O Routine @ Follow-up O Complaint [J Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
[0 Approved [ Disapproved B PUBLIC [J PRIVATE B COMMUNITY [ NON-COMMUNITY O PRIVATE

Date Sampled Resulis

License No.

foodborme liness cutbreaks. Public health interventions are control measures to prevent foodborne illness or injury.
Compliance TR T - T €08 | R| Compliance Sl cos | R
Person in charge present, demonstrates knowledge, Proper cooking, time and temperature
B sl and performs duties | IN ouT Ml N/A
i IN oUT i WA| Proper rehsating procedures for hot holding Ml
| B OUT | Management awarsness; polic; vresant 1IN ouT Ml N/A| Prover cooling time and tempsratures
! ouT Procer use of reporting, restriction and exclusion ] OUT  N/Q N/ | Proper hot halding temoeratures
N | OUT  NA | Proper cold holding temperatures
B cur no B OUT N/O NA| Procer date marking and disposition
g ouT NfO IN OUT N/O 1l Time as a puhlic health control (procedures /
| - records) :
] ouT  NO N outr onsumer advisory provided for raw or
No bare hand contact with ready-ta-2at foods or
o out N/O approved aliernate methad properly followed : i
=] ouT Aderuate handwashing facilites supplied & B ouT NO NA Fasteurized foods used, prohibited foods not
accesslble o offered
B i T B _ i i
[ ] ouUT Food cbtained from aguroved source =) QOUT N/A | Food additives: approved and propery used
IN OUT 0 N Food recaived at proper temparature m ouT Toxic substarices properly identified, stared and
[ B ouT Food in good condifion, safe and unadulterated -
, Required recerds available, shellstock tags, parasite ;
IN OUT NO Il destruction E = QUT  NiA and HACCP plan
= OUT  Nja | Food saparated and protected The letter to the laft of each item indicates that itsm’s status at the time of the
= = inspection.
=] OUT  NiA | Food-contact surfaces clearad & sanitizad pIN = in compliance OUT = not in compliance
N ouT Proper dispositicn of returned, previously served, N/A = not applicable N/O = not abserved
reconditioned, and unsafe food -
!""‘ i 3 i it ACOG BEEA L FRARTIRES i H i
Good Retail Practices are preventative measures to coniral the intraduction of pathogens, chemicals, and physical ohjects into foods.
IN oUT [ R R cos | R [N | ouT i S HHRTE ; R
| X Pasteurized eqqs used where reguired n X In-use utensils: propetly stored
X Water and ice from approved saurce x Utensils, equipment and linens: propety stored, dried,
_handled
: e N x Sincle-usefsingla-sarvice arlicles: prapery stored, used |
X Adequate eguipment for temperaturs control X
X Apzroved thawing metheds used !
X Thermomelers provided and accurate ®
designed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
strips used
% X ontact sutfaces dean
_— FEUEHEGE ] :
X Insects, rodents. and animals not present L]l X b
® Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
I and display N - -
X Perscnal cleanliness: clean outer dothing. hair restraint., X Sewage and wastewater properly disposed
fingernails and jewelry -
X Wiping doths: properly used and stored X Toilat facilities: praperly constructed, supolied, deanad
X Fruits and vegstables washed before use x Garbage/refuse praperly disposed; facilities maintained
~\ N X Physical facililies installed, maintained. and clean
Person in Charge /Titlg: = Date:
arsonn Cherge ITUS: ey Donney * 02/14/2022
Inspectyf. (}/ Telephone No, EPHS No. Follow-up: O Yes O No
é /é /%/ .| 573-888-9008 1647 Follow-up Date:
MO 580hame 1615 7~ 7 CISTRIBUTION: Y¢HITE - GWNER'S COPY CANARY - FILE GOPY E6.37
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ADORESS ciryzip
1400 W Washington Kennett, MO €3857
FOOD PRODUCT/ LOCATION TEMP.in°F

ESTABLISHMENT NAME

Kennett High School
TEMP. in®F

FOOD PRODUCT/LOCATION

NRI

Unneccesary items and clutter through hallway and dinning area (multiple pallets of can goods, cer

6-501.114
cereal efc)

............................................... EDUCATION EEOVIDER DR CORMMENTS
I
Person in Charge iTitle: ~l§rry DOHHW Jj Date: 02/14/2022
Inspectpf: ff / Telephone No. EPHS No. Follow-up: O Ves O No |
,,, / 573-888-0008 1647 Follow-up Date:
DISTRIBUTION: WHITE - OWNER'S COPY CANARY —FILE COPY ES.37A

MO BRI LTS



