MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES M —— I
BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TVE NG00 WE 1015
FOOD ESTABLISHMENT INSPECTION REPORT —— ——]
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BASED ON AN INSPECTION THIS DAY, THE ITE'¥S NOTED BELOW [DENTIFY MONCOMPLIANGE IN OPERATICNS OR FACILITIES WHIGH MUST BE CORRECTED BY THE
lNE/(T ROUTINE INSPECTION. OR SUCH SHCRTER FERIOD 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 | PERSCN IN CHARGE:
SENATH SCHOOL CAFETERlA SENATH HORNERSVILLE PUBLIC SCH Amanda Dogali
ADDRESS: COUNTY:
801 S STATE STREET B 069 |
TY!ZIP: FHONE: | FAX
CTYZIP:SENATH, MO 63876 | Er9Y55-2661 | P.H. PRIORITY : [W] H] M D L
ESTABLISHMENT TYPE o
[0 BAKERY [ c.STORE  [J CATERER 1 DEL [0 GROCERY STORE ] INSTITUTION O mOBILE VENDORS
[] RESTAURANT Wl SCHOOL [ SENICRCENTER _ [J SUMMERF.P.  [] TAVERN [ TEMP.FOOD
PURPOSE
[ Pre-opening B Routne  [J Follow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
C] Approved [ Disapproved B PUBLIC 1 PRIVATE B COMMUNITY  [J NON-COMMUNITY [0 PRIVATE
Date Sampled Results
License No. NA I

Risk factors are food preparation practices and employes bshaviors most commonly reportﬁd to the Gen ters for Disease Cantral and Pres rent|on as contributing faf‘tors in
foodbome llness outbreaks. Public health interventions are contral msasures to prevent foadborne illness or injury.

Complianze B e A R R T i C,OS R Compliancs |00 paaniEily i [onSt R
Person in chargs present, demanstrates knm\dsd e, Pro er cooking, fime and tem srature
= il I and perfarms duties ¢ W ouT Nio Nia ° ¢ i
IN OUT HEb N/A| Proger rehsating procedures for hat holding |
om ouT IN_OUT ': N/A | Proper coaling time and temperatites |
= _ouT B ouT O NA| Prower hot halding temoeratures
N CMT  N/A | Proger cold holding temperaturas m | |

1H out N/O N/A| Proper date marking and disposition

undercacked food

No bare hand contact with ready-to-2at foods or

[ ] OUT  N/O ° Prorer eating, tastnz, drink
& ouUT NI Na discharge from eyes, nase and mauth N OUT NO B Time as & puklic health control (procedures / !
- - _"recardal
e E ' - i AR B AT i
& OUT  NO | Hands dean and properly washed IN outr il Consumer ad visory provided for raw or l
|

ouT N/O .
apuroved altermate method property followed i i S
[ ] ouT Adenuate handwashing fauil ties supplied & Pasteurized foods used, prohibited foods not
_accessible ' __. OUT NIO NIA |_offereq

[ _ourt Food cbtainad from ap.m'.;ed sQurce | H ouT NA Food additives: aH__ro\fed and Hroperi;a used

IN OUT il NA Food received at praper termparaturg - ) ouT | Toxic substances peoperly identified, stored and
' used
[ | ouT | Food in good cond'tion, sate and unadulterated B

Requirsd recerds available shellsiack tags, parasite ) . Comphance wnth approved Specialized Process
; 95 P B OoUT NA
| _and HACCP plan N

IN OUT N/O Il

The letter to the left of each item indicates that item’s status at the time of the

— inspection.

= ouT NiA Food sepa?at‘cg‘,d_ protected
=

OUT N | Food-contact surfaces claared & sanitzed : IN = in compliance OUT = not in compliance
N ouT  Hm | Proeer disposiiion of relurmed, previously served, | | | N/A=notappiloable N‘D = not observed
" | reconditioned, and unsafe food
Good Retail
N ouUT | E @ ; cos | R
X Pasleurized egas used where rsyuire: | In-use ulensils: properly stored
x Water and ice from approved source X Utensils, equipment and linens: propedy stored, dried,
| | handled
i & ] | X Single- uselsmrle-servrs articles: uropedy stored, used |
X | - Adequale equipment for temperature contr | X Gloves used properly
L | X | Apcroved thawire maethods usad | L i R ki
X Thermometers pi owcoc and acourats i X Food and nonfood—uon*ac‘ surfaces deanable properly
y | L desinned, constructed, and used
e X Warewashing facifities: installed, maintained, used; test
| e e e ety SCrTPer e e AT Ay HT L H T strips used )
X Food )rcped ¢ || x| Nonfood-contact surfaces dean |
: S al Fap l
X Insects rodﬂnts . and animals ot | respnt X | | Hot and cold water available: adecua e aressure |
% Contamination prevented during food prepamllrr storacn x Plumbing installed; proper backfiow devices
| and displav |1l
% Personal cleanliness: clean outer clathing. hair restraint. X Sewage and wastewater properly disposed
fincernails and jewely -
X Wiping dloths: propert, used and stocad . Tailet facilities: properly constructed. supplied, deaned
X Fruits and veyetables washed befarg uss — X | Garbaeirefuse propetly disposed; faciliies maintained |
e L, X Physical facilities installed, maintained. and clean

Dae09/06/2022

Perscn in Charge [Title: Amanda DOQOII i i ? gfll
“Inspecto [ Telephihe No. [ EPHS No. “Follaw-up: O VYes No
W[/f/, 57§ 888-0008 ‘1647 Follow-up Date:

MG 380-1614 (8-13) GISTRIBUTIGN; WHITE - OWHNER'S COPY CANARY ~FILE COPY Ex.37
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BUREAU OF ENVlRONMENTAL HEALTH SERVIGES
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ESTABLISHWMENT NAME ALDRESS CITY zip
SENATH SCHOOL CAFETERIA |801 S STATE STREET SENATH, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
Beans/Warmer 143 Ham/Salad Bar 49 |
Hamburger/Warm_er 155 o True Freezer - -0 o
Cottage Cheese/Salad Bar 49 Traulsen 38
Left Milk Cooler o 33 - Walk in Caaler
nght Milk Cooler ] 34 Dishwasher

3-501.16B|M

lnsss i

5-501.15 |Lids broken or mlssmg an outc','de dumpster repair or replace NRI > N’ I:
6-501.11 |Fan in warewash area not working, repair or replace B NRI  ~,
3-501.13 |lmproper thawing of cheese in 3 vat sink, shall be thawed in walk in cooler or running water that NRl ‘hg:%
can drain N

4-6-01.11(|Bottom of dairy cooler sailed with spilled milk, clean o NRI  *A(D
B-5-1.11 |Handwashing sink in kitchen sagging allowing seal to break, repair or replac o NRI “:ﬁ;&
5-501.15 |No lid on dumpster next to north facing door, repair or replace NRI ] ’Q(\‘a;
NRI Next Routine Inspection- January 2023 o

Person in Charge /Tille: Amanda DOQOl

EPHS Na.

Inspector” / f /
W}M‘(

i : 3 |
T Telephdne No,

573-888-5008

O

Follow-up:
Follow-up Date:

1647

Date: 30/06/2022

Yes & No |
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