MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME INmD

pace 1

2

of

TIME OUT.1 530

ESTABLISHMENT NAME:
Knights of Columbus Hall

ADDRESS'12936 County Road 116

PERSCN IN CGHARGE:
Zach Bader

BASED ON AN INSPECTICN THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD QF 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 OPERATIGNS.

| Rights of Columbus #1572

COUNTY: Dunklln

License ND.

CITY/ZIP: PHONE: FAX:
Campbell, MO 63933 | EHONE 5339 P.H. PRIORITY: [ H[m]M ]

ESTABLISHMENT TYPE B — i

[0 BAKERY O ¢.STORE [ CATERER [0 peLl [0 GROGERY STORE [ INSTITUTION [ mMOBILE VENDORS

[J RESTAURANT  [] SCHOOL [] SENIOR CENTER [ SUMMER F.P. [l TAVERN [ TEMP.FOCD .
PURPDSE

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

Date Sampled Resllts

Rlsk factors are food preparation practices and umplo»ee behawors most commonly reported to the Centers for Disease Cantral and Prevention as conlr\butmg factors in

foodbome illness cutbreaks. Public health interventions are contvol measures e prevent foodborne iliness or injury.

Compliance i g cos | Complianca i =
| Pergon in charge present, demonstrates knowlsdygs, . 1
ouT gep : g,
& | and performs dulies | IN our Hib NiA . o
B | IN OUT NIB N/A Proper reheating procedures for hot holding L _|
| ] outr | Management Awareness: O LIN ouT Ml NA| Proper cooling time and temperalires
[ ] QUT | Properuseofr | IN OuT D N/A| Proser hot holding temoeratures
i ; Al B OUT  N/A | Prover cold holding temperatures
[ out N/G | Proper eating, tasting, drmklru or tobacea use B OUT N/Q N/A| Prover date marking and disposition _i
B ouT N/O No discharge from eyes, nose and mouth IN OUT NO il Time as a public health controt (procedures /
= i _records!
{ {FaEarrinadion by s i it et e et
B oUT  NO Hands Lledn and properly washed IN outr il Consumer adwsory provided for raw or
_‘ 3 undeprgakad f \(}_
No bare hand contact with ready-ta-eat foods or F
& ouT  Nio _aporoved altemate method properly followed I R [
# ouT Adenuate handwashing facilites supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
.accessible : o offered |
AL BRI o i
[ ] ouT Food cbtained from aucroved source [ ] QUT  N/A Food addmvas approved and properl, used
IN OUT @ NA Food recaived at proper temperature ] ouT Toxic substances propedy identifiad, siarad and
used
[ ] OUT | Food in good conditian, safe and unadulterated : i ] 1]
Reaquired recerds availahle shellstack tags, parasite Comphance with approved SpBGIahZGd Process
N !
IN OUT NO Ml | go = IN-oUT i | g HACCP olan
=l ouTt N/A | Food separated and protecied The letter to the left of each item indicates that item’s status at the time of the
T inspectioh.
o ouT NiA | Food-contact surfaces cla:an e_cl .&_samt\zed IN = in compliance OUT = not in compliance
N ouT b Proper disposition of relumed, previously served, | N/A =not applicable NG = not observed
rsconditioned, and unsafe food —

Good Retail Practices are prev\.mahve measures f
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IN ouT CGS R | IN | ouT i
X Pasteurized edgs used whar >: - X | In-use utensﬂs. properly store
X Water and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
_handled
i Food Temperahuns Gomln i X _Sincle-usafsincle-ssrvice artides: oropery stored, used
X Adeatiate el qumurt for temperalure ca | X Gloves used oroperly
X Apvroved lhawiny methods used — [ iE ° i B
X Thermomelers provided and accurate x Food and nonfood-contact surfaces deanable properly
_designed, constructed, and used
X warewashing facilities: installed, maintained, used; test
- strips used —
I3 X Nenfaod-cantact sutfa ks
X Insects, rodsnts and animals riot (resent X | Hot and cold water available {e pressure
X Contamination prevenied during fuod preparation, storags x Plumbing installed; proper backflow devices
and disylay .
x Personal dleanliness: dean outer dlothing, hair restraint, x Sewage and waslewater properly disposed
finoernails and jewely S
X Wiping doths: properly used and stored 1 x Tuilet facllities: properly constructed, supclied, deaned i
| X Fruits and veustables washed before uss X Garhage/refusa propetly disposed; facilities maintained |
L X Physical facilities instafied, maintained. and cean
Person in Charge ITltIAZaCh Rader Date.08/09/2022
Inspector: i el&phonc No. EPHS No. Fallow-up: O Yes O No
573-888—9008 1647 Foliow-up Date:
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 1400 | TMEOUT 4530
FOOD ESTABLISHMENT INSPEGTION REPORT

PAGE £ of 2
EST{\BLlSHMENT NAME ADDRESS CITy /zIp
Knights of Columbus Hall 12936 County Road 116 Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in°F
Kenmorg o -7
Koch 3 Door L 37
3 Door 34 ]
35

CIP Correction in progress
clP Correction in Progress _ - )
CoSs Corrected on site

__________ : ERUCATION PREOVIDERD

Date: 08/09/2022

ephone No, | EPHS No. Follow-up: O Yes [O Neo
573-888-9008 1647 Follow-up Date:

DISTRIBUTION WHITE - GWNER'S COPY CANARY —FILE CORY E6.37A




