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SASED ON AN [NSPECTION THIS DAY, THE ITEMS NOTED BELCW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, OR SUCH SHORTER PERICD DF 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 GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: . | PERSON IN CHARGE:
Marimar Mexican Restaurant ' Miguel Ezquivez ' George Mendoza
| ADDRESS: - . - COUNTY: :
ADDRESS:105 Commercial Street , Dunklin
: | PH : :
CITYIZP:3enath, MO 575 1582828 m PH.PRIORITY: [W]H[m[ ]t
[ ESTABLISHMENT TYPE - -
[0 BAKERY [0 c.sTORE [J CATERER O DEL [0 GROCERY STORE [ INSTITUTION B MOBILE VENDORS
[J RESTAURANT  [] scHooL [ SENIORCENTER [ SUMMERF.R.  [] TAVERN [0 TEMP.FOOD
RURPOSE
B Pro-opening O Routine [ Follow-up [ Complait [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

[ Approved [0 Disapproved B PUBLIC O PRIVATE

License No. _

Risk factors are food preparation practices ahd employee behaviors mast commonly reported to the Centers for Disease Conlrol and Prevention as contributing factors in
foodbome illness autbreaks. Public health interventions are control measures to prevent foodboms illness or injury.

Compliance £ R Compliance
| Person in charge present. demonstrates knowledge, | . : Proper socking, time and temperature
_ g l and performs dutles 1 IN OUT NIB NiA ] ) |
i : (N oUT NED NiA| Proper reheating procedures for hot holding
7] OUT | Management awarensss; nalicy present - IN QUT MEP N/A| Proper codling time and temperaturss [
[ 1B out Proper use of reporting, restriction and exslusion | W ouT N/ N/A| Proper hot holding temperatures I

| i | [ | out N/A | Proper cald halding temperatures
g4 temp

B | ouT N/ | Proper ssting, E"S-{i-l-;;. drinking or tobaces uss IN ouT ! N/A | Proper dals marking and disposition

T f 8 ] i
B ouT NIO No discharge from eyes, hose ahd mouth N OUT N/ NE Tims as a public health cantral (procedurss /

& ouT N/O Hands clean aﬁd})r}spery washa

N ouT  MER | Cahsumear adws«:jry provided for raw o

No bara hand contact with raad'y—to—aal foods ar

L] our  N© approved alternate method properly followed
[ auT Adequate handwashing fatilities supplied &

“Pasteurized foods used, pr
offarad

B OUT NO NiA

mw ouT Food obtained fram aporoved source B  0oUT N/A | Focd additives: approved and praperly used
N oUT HElb Nja | Food received &1 proper tamparature m ouT | Toxic substancas praparly identified, storsd and
used
B ouT Food in good condition, safe and unadulterated ) il A
Requirad records avallable: shellstock tags, parasits Compliahcs With approvad Specialized Process
N OUT No | et [N ouT M | ohd HAGCP plan N
i it
[ ] OUT  N/a | Foodseparated and protactad The letter to the left of each item indicates that item’s status at the time of the
o -{ Ihspection.
m ouT  N/A | Food-contact surfaces clszned & sanitized IN = in cgmpliance OUT = not in compliance
N ouT b | Proper disposition of returned, previously served, N/A = not applicable NID = not cbserved
raconditionad, and unsafa fond

GO0

Gond Ratail Practices ara praventativa maasuras to control the introduction of pathegens, chemicals, and ph

N ouT cos | R IN | ouT |
X Pasteurized eags used where reguired x n-use utensils: propetly siored B
X Water and ice from appraoved saurce ® Utensils, equipment and linens: proparly stored, dried,
! handled - ) P
i ; ;i X Single-use/sinale-service articles: properly stored, used
x| | Adeguats equipment for temperaturs contro X
X Approved thawing methods ussd
% Thermomaetsrs provided and accurate x
designed, constructed, and used
% Warewashing facilities: installed, maintained, used; test
_strips ussd
| Food properly labeled; original container N X Npnfood-sontact s B
X I Insscts, rodents, and animals not pressh i X Hot and cold water available; adequats pressure
e Cohtaminatioh preventsd during food preparation, storaga x Plumbing installed; proper backflow devicas
e — and display | B
X Parsenal cleanlingss: clean outer clothing, hair rastraint, x Sewage and wastewater properly disposad
fingernails and jewelry ‘ i
x Wiging cloths: properly used and stared \ X Toilet faciiities: properly construeted, supplied, cleaned I
| X | _Fruits and vegetables washed before use X | Garbage/refuse propely disposed; facilities maintained
X | Physital facilitias installed, maintained, and claan

Person in Chargej’Titlelzc_aeorge M‘endoza ( ]GY\Q\Q/ mmﬁm | Data:og/02/2020

Tdlephone No. EPHS No. Follow-up: O Yes No
3-888-9008 1647 Follow-up Date:

DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E5.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

ESTABLISHMENT NAME

BUREAU OF ENVIRONMENTAL HEALTH SERVICES ([ TMENgog | ™MEUT4015
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of 2
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Marimar Mexican Restaurant 105 Commercial Street Senath, MO

FOOD PRODUCTA.OCATION

TEMP.in°F

FOOD PRODUCT/! LOCATION

TEMP.in*F

e 09/02/2020

5
57 Bn o008

| Follow-up:

EPHS No.
1647 Follow-up Date:

O VYes

2 No

CISTRIBLTION: WHITE — OWNER'S COPY

—
CANARY - FILE COPY

E5.ATA



