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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW 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 REGULATCRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORREGTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: ) PERSON IN CHARGE:
Marimar Mexican Grocery Miguel Esquirel Miguel Esquirel
DDR : . :
ADDRESS: 407 W Commercial Street COUNTY:ngg
STVZP'Senath, MO 63876 57545 004 e e prorTy: [ ][ Iu 8]
ESTABLISHMENT TYPE
[] BAKERY O ¢.sTORE  [J CATERER O peu [0 GROCERY STORE O INSTITUTION ] MOBILE VENDORS
B RESTAURANT [J scHooL  [J SENIORCENTER [] SUMMERF.P.  [J TAVERN O TEMP.FOOD
PURPOSE

O Pre-opening B Routne [0 Fallow-up O Complaint  [J Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY

[0 NON-COMMUNITY O PRIVATE
Date Sampled Results

Licsnss Na. NA

s|
foodbome illness outbreaks. Public health interventions ars cohtrol measures f

Compliancs H LT s i COS R Compliance
= ouT Person in charge.presen , demonstrates knowledge, IN ouT NoO il Proper cooking, time and temperature
and parforms dulies
: i e IN OUT N/ HIR| Proper renesting procedures for hiet holding
| | out znagement awareness; policy present IN OUT N/O M| Proper cooling time and temperatures
] ouT i iclion and exclusion IN_OuT_N/G | Proper hot holding temperatures
5 T i OUT  NiA | Proper cold holding temperatures
:- ouT N/O | Proper eating, tasting, drinking or tabacco us Bl OUT N/O N/A| Proper date marking and disposition
= ouT No | No discharge from eyes, nose and mouth IN OUT NO Nk ::rcﬂ;;: a public health control (procedures /
i S tEa e ; CanaLEe A iisos
Hands clean and properly washed Consumer advisory provided for raw or
w OuT  NO IN our il undercooked food
No bare hand contact with ready-lo-eat focds or
. our. b approved alternate method praperty followsd ; T
] ouT Adequate handwashing facilities supplied & B OUT NO NA Pasteurizad foods used, prohibited foods not

offered

accessible

. CUT Food obtained from apcroved source [ | OUT N/A | Food addilives: approved and propedy used —I
N OUT HEP NiA Food raceived at proper temperature o ouT Toxic swbstances propery identified, stored and
used

IN AT Food in good condition, safe and unadulterated 0 ety ity iR
N ouT No i dR:glrjlllr:hEio;ecords available: shallstock tags, parasite IN ouT il S:?Sg?gé;v;;gnappmved Specialized Process
N T NA : Food separated and prolecled m The letter to the left of sach item indicates that iter’s status at the time of the
] QUT N/A | Food-contact surfaces cleaned & sanitized msp?ﬁhgri; complianca OUT = not in compliance
NfA = not applicable N/Q = not observed

Proper disposition of returned, previously served,
reconditioned, and unsafe food

IN out D

[ P T AL MRACITHOR

ntral the inlreduction of patho,
IN ouUT S P e cos R IN | QUT [
X Pasteurized eggs used where required X In-use utensils; properly stored

| objects into foods
Lesies

T C0S | R

Water and ice from approved saurce Utensils, equipment and linens: propedy stored, dried,
X b 4
handled
""" » Single-usalsingle-sarvice articles: procearly storad, used
X

X Adequate equipment for temperatura control
X Approved thawing methods used

canable, properly

Foad and nonfood-¢

X Thermometers provided and accurate x
designed, canstructed, and used
x Warewashing facilities: installed, maintained, used. test
strips used
X Food properly labeled: original containar X rfaces clean
[ ;& it e ot [ BT _ af &&mﬁfakrﬂl% i
X Insects, rodents, and animals not present X Hot and cold water available; adeguate pressure
% Contamination prevented during food preparation, storage ® Plumbing installed; proper backflow devices
and display
% Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastawater properly disposed
fingernails and jewslry
X Wiping cloths: properly used and stored Toilet facilities: propery constructed, supclied, cleansd
X Fruits and vegetables washed bafore use Garbage/refuse properly disposed; facilities maintained

Physical facilities installed, meintained, and dean

X
(N X |
Prson n Charge e \iguel Esquirel A0\ o O A/ \ Date: )5/12/2020
| tory/ ./ =" Telephone No, EPHS No, Fallow-up: Yi v] N
nspecior/” ,Z/Zf_,.— 7/ %% 573:888-0008 T s °

[AQ 580-1814 (13} DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E6.37
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ESTABLISHMENT NAME
Marimar Mexican Grocery

ADDRESS

107 W Commercial Street

GITY /2P

Senath, MO 63876

Frozen Treats

3-302.11 |Raw beef above vegetables in monster cooler

COS

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Dr Pepper Cooler 35
Coke Caoler 38
Ice Cream -10
Saturn Prep C ooler 39
-5

3-501.16B|Open Mayo container, voluntarily discarded 55 degrees, must be held 41 degrees or below

COS

(5-501.17 |No covered trashcan in restroom CIP ‘:5?'
4-204.112 |No thermometer in hand dipped ice cream freezer CIP <=
Person in Charge {Title: Date:
- Miguel Esquirel \}\Db T MPHSN i 05/12/2I:1020Y _
nspec or; 2 ; elephone No . ollow-up: es o
,4 / g 573-888-9008 1647 Follow-up Date:
MO ER(-18 EA.37A

DISTRIBUTION: WHITE - OWNERS COPY

CANARY - FILE COPY




