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FOOD ESTABLISHMENT INSPECTION REPORT
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SASED ON AN INSPECTION THIS DAY, THE ITENS NOTED RELOW IDENTIFY NONCOMFPLANGE IN OPERATIONS OR FAGILITIES WHICH MUST BE GORRECTED 67 THE
NEXT ROUTINE INSPECTION. OR SUCHKH SECRTER PrIOn OF TINME AS MAY BE SPECIFIED IN WRITING 3Y THE REGULATORY AUTHORITY. FAILURE TO CCOMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SFECIFIED I 4 "'rilS NOTI(“E MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME I R; PERSON IN CHARGE:
MASTERSON ELEMENTARY | KENNETT PUBLIC SCHOOL Jeannie Putman
ADDRESS: o ' | COUNTY:

1600 ELY ROAD - 069
CTYIZIP:KENNETT, MO 63857 ST 1115 FAX p.H.PRIORITY: (@] H[ M [t
ESTABLISHMENT TYPE B —

O BAKERY O <. 8TORE [ GATERE [ DEL [ GROCERY STORE ] INSTITUTION [ MOBILE VENDORS
[] RESTAURANT [ SCHOOL [0 SCNICRWEINTER [ SUMKERF.P. [0 TAVERN [ TEMP.FOOD B
PURPOSE
[ Pre-opening W Rootrie [ Follow-ip O Caomplzint - O Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY
O Approved [ Disappioved @ PUBLIC [ PRIVATE | & COMMUNITY 7 NON-COMMUNITY O PRIVATE
‘ Date Sampled _ Results

License No. NA

chaviors most commonly reported to the Centers for Disease Central and Prevention as ceniributing factors in
sohtrGl ineasures to prevent foodborne illness or injury
G cos | R| Gompliance e e e Tl cos | R

Risk factors are food preparation practices and employee
foodbeme illness cutbreaks. Public health intervestions &+
Somplianes il

] ouT B ouT NO NIA Praper cooking, time and temperature
IN oUT WD N/A| Proper reheating procedures for hot holding
[ ] ouT [N OUT M NA| Proger cooling time ahd temperatiires |
| ouT ___. OUT _N/O N/ | Prooer hot halding temperatures |
: i OUT  N/A | Proper cold helding lemperatures 1 _
. ouT N/O | Proper eating, tastinz, drinking or wobacco use W out _NO NA| Proper date marking and disposition |
m ouT NIO | No discharge fram eyes, nosa and mauth IN OUT NoO il Time;s‘a puklic health control {procedures /
racords

IN  ouT R

onsumer adviscry provided
undercool

= ouT  NO ands clean and properly washed

No bare hand contact with ready-to-2at foods or
- ouT - No approved akernate method erfy followed A e it FtEHEE
= ouT Adequgte handwashirg faciliies sucplied & B ouT NO NiA Pasteurized foods used, prehibited foods not
_accessible _offered

ilives: approved and propery used

B 1h 8 il | :
[ ] ouT | Food cbtained from aj‘guowc SUMICE l | W OUT N | Fooda
N OUT 1D NA I Focd recaived at proper temperatura &l ouT “Toxic substances properly identified, stored and
_____ | used
[ ouT Focd | in gaod condifion, & a_x_P and unadulterated |
ReQUned recerds availablz shellstack tags, parasite | , Comphanue with approved Speciaiized Process
i T NA
IN oUT No ik destruction  ov ’ _and HACCP plan
= ouT NiA Foed se-p-éraled and protected - —‘ The lutler to the left of each item indicates that item’s status at the time of the
=— = = e -+ inspection.
] ouT NiA Focd-contact surfaces cleanad & sanitized IN = in compliance OUT = not in compliance
N out D | romer dispasition of relur  wevicusly served, | N/A = nat applicable N/G = not abserved
recondmoned and unbafe food

Good Retail Practices are tative measures o control the introduction of pathogens, Chemh"d'S and pnys»cal objects mto foods,

IN | oUT 3 i [T T cos R N our
X Pasteurized eyys us i I X In-use ulenal
X Water and ice from approved source x Utensils, equipment and Iinens propedy stored, dried,
. handled

*® Single-usefsingle-sarvice arlides: propery stored, used -
X : X Gloves used or operly | ]
X Apuroved thawing matrods usad o i
X Thermometers provided snd accurate x Food and mnfaod contact surfaces dsanable. properly

i designed, constructed, and used b
% \Narew«shmg faciliies: installed, maintained, used; test
i strips used
X Food oropery lab hele i or I X Nehfead-contact surfaces dean
i i i
.3 Insects_rodents. and animals not prasent X Hot and cold water available; adeguate pressure
X Comaml;r‘ation prevented during food preparation, storage x Plumbing installed; proper backfiow devices
and display _
x fersondll dea(r;llressl dean outer clothing. hagir restraint, x Sewage and waslewater properly digposed
ingernalls and jewelry
X Wizing doths: preper ; used and stored 11X Tollet facilities: properly constructed. supplied, deansd .
X Fruits and veystables washed before use — % Garvagefrefuse praperly disposed; facilities maintained
_— ﬂ Physical facilities installed, maintained, and dean

Person in Charge ITitle:Jeannie Putmar;

@

Date:
09/08/2022
&QZLA‘T" O VYes No

& ephone IE EPHE No. Follaw-up:

573-888-9008 1647 Follow-up Date:

IWLN. WHITE - OWNER'S COPY CANARY —FILE COPY E&.37
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ESTABLISHMENT NAME | ADDRESS CiTyzip
MASTERSON ELEMENTARY 1600 ELY ROAD KENNETT, MO 63857
FOOD PROBUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATIGN TEMP.in“F
Bev Air b 39 ~ Sausage/Warmer 142
Dishwasher o 166 Hobart 2 Door 40
Metro Warrer _._ _ 155 o Salad Bar/Ham 39
Walk in Cooler | 39 Lockwood 2 137
Walk in Freezer -3 Salad har/Lettuce 40

Wididiadicdiin

koo

COs

Person in Charge /Tille: Jeannie Putman

lnspectz z Z _: :
MO BRC- 7 (B 3)

Telephone NG.

/573-888-9008

1647

P 09/08/2022

| Follow-up: O Yes
Follow-up Date:

No

T WHITE - OVHER'S COPY

CANARY ~FILE CORY
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