MISSOURI DEPARTMEI\FI:/OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN TIM

11:00 am Sy 12:45 pm
DATE
11/25/19 PAGE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN

NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WR
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATI

OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
ITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

ON OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
St. Vincent Primary School St. Vincent de Paul Church Mona Clements
ADDRESS: : !
R 1007 W. Joseph Street ESTABLISHMENT NUMBER: | COUNTY: Perry
CITY/ZIP: ; : -
Perryville, MO 63775 N en0 RS PH.PRIORITY . [WH [ v [
ESTABLISHMENT TYPE
BAKERY C. STORE CATERER DELI GROCERY STORE INSTITUTION D MOBILE VENDORS
RESTAURANT SCHOOL SENIOR CENTER SUMMER F.P. TAVERN TEMP.FOOD
PURPOSE
[ Pre-opening [E] Routine [J Follow-up O Complaint [] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[J Approved  [] Disapproved Not Applicable PUBLIC COMMUNITY [0 NON-COMMUNITY O PRIVATE
o El PRIVATE Date Sampled Results

RiSK FACTORS AND INTERVENTIONS

Risk factors are food preparallon prar:nces and employee behaviors most commonly reported to the Centers for Disease Control and Preventlon as contnbutsng factors in
foodbome illness outbreaks Public health interventions are comrul measures to prevent foodbome illness or injury.

Compliance - Demonstation of Knowledge COos R] Compliance Potentially Hazardous Foods cos R
Person in charge present, demonstrates knowtedge Proper cooking, time and temperature
o out and peroms auies [ out NnO Na
| Employee Health IN OUT N/O % Proper reheating procedures for hot holding
T ouT Management awareness; policy present IN_ OUT N/O [IJA| Proper cooling time and temperatures
ouT Proper use of reporting, restnctron and exclusmn OUT _N/O  N/A| Proper hot holding temperatures
“Goed Hygienic Practices = oOUT N/A | Proper cold holding temperatures
| OUT NIO Proper eatrng tasting, drinking or tobacco use W4 _OUT N/O N/A| Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a public health control (procedures /
N/t
¥ out No IN oUT NO [y records)
' Preventing Contamination by Hands Consumer Advisory
W‘ Hands clean and properly washed W Consumer advisory provided for raw or
OUT NI IN out a undercooked food

[§f ] out NiO

No bare hand contact with ready-to-eat foods or
approved altemate method properly followed

Hrghi:y S\mcephble Poputaﬁm

[‘W‘ ouT

Adequate handwashing facilities supplied &

|gF out

N/O  N/A

Paskeunzed foods used prohlblted foods not
oﬂered

e - Approved Source ! ‘Chemiical™ =17 =
[§f  ouT Food obtained from approved source N OUT N/A | Food additives: approved and propedy used
IN OUT m N/a| Food received at proper temperature W ouT Toxic substances properly identified, stored and
= used
W_ ouT Food in good condition, safe and unadulterated - Conformance with: Approved Procedures
IN OUT N/O {Fﬁ; Required records available: shellstock tags, parasite IN OUT m g::rgg%xg;:r;;hnappmved Specialized Process

destruction

n from Contamination

N/A

kﬁ?’ ouT

Food separated and protected

NIA

[ our

Food-contact surfaces cleaned & sanitized

[$f out no

Proper disposition of retumed, previously served,
reccndstloned and unsate !ood

in compliance
N/A = not applicable
COS=Corrected On Site

OUT = not in compliance
N/O = not observed
R:Repeat Item

The letter to the left of each item indicates that item'’s status at the time of the
inspection.
IN =

"GOOD RETAIL PRACTICES

uction of pathogens, chemicals and physical abjects mto foods

Good Retall Pmctlces are Ereventatwe measures to control the introd

IN OUT [ | ‘Safe'Food@nd Water COS R IN | ouT - Proper Use of Utensils Cos | R
[/ ] Pasteurized eggs used where required required 4 In-use utensﬂs, properly stored
. Water and ice from approved source B Utensils, equipment and linens: properly stored, dried,
wa v handled
' Food Tempeérature Control | v Single-use/single-service articles: propery stored, used
[V Adequate equipment for temperature control LV Gloves used properly
v Approved thawing methods used Utensils, Equipment and Vending
Ta Thermometers provided and accurate 7 Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
a0 E Warewashing facilities: installed, maintained, used; test
¢ strips used
L] Food proggﬂz labeled: original container Y Nonfood—cont surfaces clean
e P I I ination - Physical Facilities
[ Insects rodents and animals not present 4 Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
1 and display s
3 Personal cleanliness: clean outer clothing, hair restraint, 7 Sewage and wastewater properly disposed
— | fingemails and jewelry
Lo | Wiping cloths: properly used and stored 4 Toilet facilities: propery constructed, supplied. cleaned
Ers Fruits and tables washed before use | v Garbagef/refuse properly disposed; facilities maintained
4 Physical facilities installed, maintained, and clean
Person in Charge /Title: WML 0; E P Date: 11/25/19
Inspector: » Telephone No. | EPHS No. | Follow-up: OYes [EINo
'%4-“7 Melanie Zernicke 3.547.6564 | 1682 Follow-up Date:
MO 580-1814 (3-13] DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E6.37
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ESTABLISHMENT NAME ADDRESS CITY 1zZIP
St. Vincent Primary School 1007 W. Joseph Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Mashed potatoes/hot holding in hot table 137.5 Breaded pre-cooked chicken patty / cooked in oven 181.9
Beef gravy/hot holding in hot table 144.5 Diced ham / cold holding in Hoshizaki 2 door cooler 39.4
True milk cooler 37.1 Walk-in US cooler - freezer -1.7
Hoshizaki 2 door cooler 39.3 Frigidaire upright freezer / GE upright freezer -5.1/-24
Hoshizaki #3 2 door cooler 40.0 True 3 door cooler 326

,,,,, % . PRIORITY ITEMS 7 Corect by el
oﬁty nem oonmbute recﬁy tothe etrminanan prevention or reduction to an acceptable level, hazards associated with toodbome ilness (date)
injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-304.11 Food employee was observed using same pair of gloves to handle dirty dishes and clean dishes in warewash| 11/25/19
(A) area. Single-use gloves shall be used for only one task such as working with ready-to- eat food or with raw
animal food, used for no other purpose, and discarded when damaged or soiled, or when interruptions occur
in the operation. Change gloves and wash hands when switching between handling soiled dishes and clean
dishes.

*Note:
-Hobart dish machine - hot water sanitizer - 180° F - Inspector verified during inspection using a thermal test
strip

“**|nspector discussed Food Safety HACCP, employee health and hygiene, cleaning food and non-food
contact surfaces, and equipment. First compartment of manual 3-compartment sink will be used for food
prep, and the last compartment will be used for hand washing only. Discussed plan of action for installation of
mop sink for facility.

iy o COREITEMS = ] : : | Correctby | Initial
Core items relate to general s i pexaﬁonal ‘controls, faciities or sn-udures equzpmentdwgn. general masmenance or samtaﬂon ; {date)
standard. WWM(SSOF‘S}. _These items are o be corrected by the next reqular inspection or as stated.  ~ :

5-203.13  |Inspector observed no mop sink or service sink installed for the facility. At least one service sink or one 01/27/20
curbed cleaning facility equipped with hot and cold running water and a floor drain shall be provided and
conveniently located for the cleaning of mops or similar wet floor cleaning tools and for the disposal of mop
water and similar liquid waste, unless otherwise approved by the department and a public health hazard or
nuisance is not created. Install a mop sink for facility.

4-101.19  |A table used for holding containers of milk cartons is chipping paint. Nonfood-contact surfaces of equipment  |01/27/20
that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be
constructed of a corrosion-resistant, nonabsorbent, and smooth material. Repaint table to provide a
cleanable and smooth surface.

2-402.11 |Food employees were observed prepping and serving food without a proper hair restraint. Food employees | 12/02/19
(A) shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body
hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean
equipment, utensils, and linens; and unwrapped single-service and single-use articles. Provide proper hair
restraints for food employees.

5-205.11  |It was observed that handwashing sink (first compartment of 3-compartment sink) is used as a food prep 11/25/19
(B) sink. A handwashing sink shall be maintained so that it is accessible at all times for employee use, and
handwashing sink may not be used for purposes other than handwashing. Discontinue using handwashing
sink as a food prep sink.

4-501.116 A 180° F thermal test kit is not provided to test the hot water sanitizing temperature of Hobart dish machine. |12/02/19
Concentration of the sanitizing solution shall be accurately determined by using appropriate test kit.

EDUCATION PROVIDED OR COMMENTS

Water for facility is supplied by the city of Perryville, MO. Pest control is conducted on a monthly basis, and inspector observed no evidence
of pest activity during inspection.

Person in Charge /Title: NM(. OW T —— Date: 11/25/19
Inspector: . ) Telephone No. | EPHS No.| Follow-up: Llves ETNo
‘7754-‘—4. ?,Z:./Z— Melanie Zemicke 573 547 6554|1682 Follow-up Date:

MO 580-1814 (8-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY E6.3TA




