MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES _
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN1230 | TMEOUT1430 |
FOOD ESTABLISHMENT INSPECTION REPORT

pacE 1 of 2 ‘

EASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NONCOMPLIANCE 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 SPEGIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. _

ESTABLISHMENT NAME: | PERSON IN CHARGE:
LAS BRISAS GUSTABO MARQUEZ Andres Hernandez
ADDRESS: ~ | COUNTY: T
584210 N DOUGLASS 069
P: PHO :
CTYZIF:MALDEN, MO 63863 PN s.6666 FAX PH.PRIORITY: [W]H[JM[]L
ESTABLISHMENT TYRE - )
BAKERY [J C.STORE [ CATERER O DEU [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
RESTAURANT D SCHOOL [ SENIOR CENTER 0 sUMMER F.P. [OJ TAVERN O TEMP.FOOD
PURPOSE
0 Pre-opening B Routine [ Follaw-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

License Na. NA

Risk factors are fond preparatlen practices and employee behaviors most commonly repotted to the Centers for Disease Conlrol and Preventlnn as contributing facturs in
foodborne illness outbreaks. Public health interventions are control megsures to prevent fopdborne iliness or injury.

Caompliance 3| i R Complisnge tos R
Person in charge present, demonstrates knowledge. I
ouT
2 and petforms dulies IN oUT NEB N/A| I
I : i IN_oUT Nl NIA_ Proper reheating procedures for hot holding ,
[ ] QuT anagement awareness; policy prasen IN OUT NEB N/A | Proper cadling time and temperatures
[ | orting, restm:lmn and exglusion B ouT N N/A | Proper hot holding tempsratures |
+ | ouT N/A | Proper cald holding temperatures |
. ouT N/Q | Proper sating, tasting, drlnklng or tohaceo uss | IN CllF ™/O N/A | Proper dets marking and disposition |
No discharge from eyzs, nose and maouth ‘ Tima as a public health control {proceduras / |
= ] ouT [\ o] L IN OUT NiO rl| record |
Ha nds clean and prnperly ‘washad ' | | Cohsumer advisory provided for raw or
il QTG | N ouT iR | undercooked food |
Nb bare hand contact with ready-to-aat foods or
= ouT N approved alternate method properly followed
] out Adequate handwashing facilities supplied & B oUT NO NA Pasteurized foods usad. prohibited foods not |
accassibla | | offerad
= _our Food obtained from approved source 1 B  OUT N/A | Food additives: approved and praperly used
N oUT NEb N/A Food received at proper temperature | o ouT Texic substances properly idenfified, stared and
| used
[ | OUT | Food in good condition, safs and unadulterated 1 s
Requirad records available: shellstock tags, parasits Compliahcs with approvad Spacialized Process
IN_ OUT Nio Hlb destruction I ouT N | and HACCP plan
IN (T N | Food separated and protactad | The letter to the left of each item indicates that item’s status at the time of the
—, 1 Ihspaction,
[ | OUT N/A | Food-contact surfaces elsanad & sanluzii - IN = in compliance OUT = nat in camplisnce
N ouUT 1 | Proper disposition of returned, previously served, N/A = not applicable N/O = nat obsetved
racohdltionad, and unsafs fond

X | Pasteurized equs used whers requirsd I x In-use utensils: properly stored
X Water and ice from approved source X Utensils, aquipment and linens: prapery storad, driad,
handled _
. X Single-use/single-service articles: properly stored, used
X X Gloves used pmperly
X Approved thawing methods used i : B
X l Thermomsters providad and accurate X Food and nonfnud cohtact surfaces cl=anab|e, propetty
T designed, constructed, and used ]
1% Warewashing facilities: installed, maintained, used; test
| B strips usad - ——
L X X Nonfood-tohtast surf; | -
X Ins: =hts, anhd animals hot present X Hot and cold water available; adeduats pressure
X Contamination pravantad during food preparatioh, storage X Plumbing installed; propsr backflow davices
| and display 1 -
X Parsanal cleanlinass: clean ouler clothing, hair rastraint, Sewage and wastawater praperly dispased
| fingernails and jewelry
L X Wiping cloths: properly used and stored X | Tollet facilities: properly constructed, supplied, cleaned _
X Z Fruits and vegetables washed before use X Garbage/refuse propetly disposed; facilities maintained
| Physicsl facilitias installad, maintainad, and claan

Person in Chargs /Title: g qrec HergaWez\ < (ﬁ"( A”/fﬂ{j‘?‘l ("/-'c, a/( Date: m 7/2' 3/@54?.(‘)

— Telefioh EPHS Follow- O N
ey ,4/ /’/%‘ 8757588 aboe 1647 | Folowup Date 7 LtA‘-“"‘ )
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIME IN {530 I TIME OUT 4 450

FOOD ESTABLISHMENT INSPECTION REPORT

6-501.111  Multiple flies in kitchen

7/28/2020

PAGE 2 of 2
ESTABLISHMENT NAME | ADDRESS CITY 121P
LAS BRISAS (1210 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP.in*F
Rear Walk in Cooler R 38 Lettuce 41
Blue Air Cooler 39 Kitchen Prep Cooler 0 |
- Frigidaire 0 - Blue Air B B
Ground Beef a 151 Walk in cooler , 36 R
Peco 41 ]

3-501.17 Multiple items in walk in cooler not dated (shredded Lettuce, cooked chicken fajitas, cooked vegetables etc.)

7

7/28/2020

3-302.11 |Raw whole eggs above raw park in rear walk in cooler

7/28/2020 d y4

w7

3-302.12 |All dry goods unlabeled 7/28/2020 3
4-204.112 |Missing thermometers in all blue air coolers 7/28/2020 LA /7
3-304.14  |Wiping clothes not stored in santizer 7/28/202%
cos CORRECTED ONSITE

NRI NEXT ROUTINE INSPECTION

Person in Charge [Mitle: Andres ye:};a/ndez J

yes A(cd%@m{«

Pl SR28I8020 7/22/202

PHS No.
5738580008 [

Inspect;’_r‘r 2 ;‘ 2 ; /f) / s
MO REN-1 =131 DISTRIBLUTION: WHITE OWNER S COPRY

CANARY - FILE COPY

Follow-up:
Follow-up Date:

Yes O No
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