MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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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 REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESLILT IN CESSATION OF YOUR FOOD OPERATIONS.
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ESTABLISHMENT NAME: OWNER: _ PERSON IN CHARGE;
Marimar Mexican Restaurant Miguel Esquirel Miguel Esquirel
ADDRESS: ; UNTY:
107 W Commercial Street co 069
CITY/ZIP: PHONE: AX
Senath, MO 63876 573.354 0948 F P.H. PRIORITY ; EI H DM |:| L

ESTABLISHMENT TYPE

] BAKERY [0 ¢c.sTORE [J CATERER O peu [0 GROCERY STORE [0 INSTITUTION [ MOBILE VENDORS

B RESTAURANT  [1 scHooL  [] SENICRCENTER [] SUMMERF.P. [ TAVERN O TEMP.FOCD
PURPOSE

O Pre-opening B Routine  [J Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OJApproved [ Disapproved B PUBLIC OO0 PRIVATE B COMMUNITY  [J NON-COMMUNITY O PRIVATE

asures to prevent foodborhe illness or injury.

<os

Compliance i el cos R Campliance LM [
0 ouT Person in charge present, demonstrates knowledge, IN OUT NO il Proper cooking, time and temperature
: IN ouT N/O M| Proper rehesting precedures for hot holding
[] QuUT N OUT N/O NI Proper conling time and tempearatures
E ouT exclusion IN_QUT N/Q Proper hot holding temperatures
A R OUT _ N/A | Proper cold holding temperatures
. QuT NIQ 0 Use B OUT N/© N/A| Proper date marking and disposition
[ ouT N/O N OUT NO Nl Time as a public health control (procedures /
racords)
- e
= ouT N/O IN our il Consumer actjiwsory provided for raw or
No bare hand contact with ready-to-eat foods or
L out NIO approved alternate method praperly followed i
ouT Adequate handwashing facilities supplied & Pastaurized foods used, prohibited foods
" accessible B OUT NO NA offerad
1] ouT Food obtained from approved source E OUT  N/A : app p
IN OUT NED N/A Food received at proper temperature (] ouT I::dc substances propery identified, stored and
. ouUT Food in good condition, safe and unadulterated e
Required recards availabla: shallstack tags, parasite
IN OUT NO ik destruction IN our 1k and HACCP plan
] OUT N/p | Food separateﬂ and prolected The letter to the left of each item indicates that item’s status at the time of the
— inspection.
] OUT N/A | Food-contact surfaces cleaned & saritized IN = in campliance OUT = nat in compliance
N ouT Proper disposition of retumed, previously served, N/A = not applicable N/C = not observed
! reconditioned, and unsafe food

UL RBT
introd

FAD 580- 15184871

DISTRIBUTION: WHTE — OWNER'S GOPY

Good Ratail Practices are pri s to contral the ns, chemicals, and physical objects into foods.
IN ouT ] cos R | IN | QUT [ if i C0s | R
X tourized egas used where required X In-use utensils: graperly stored
X Water and ice from approved source X Utensils, equipment and linens: propery stored, driad,
handled
.3 Sinale-usalsingle-service articles: propery stored, used
X Adeguate equipment for temoerature control X Gloves used praperly
X Approved thawing methods used i Llar g N
% Thermometers pravided and accurata Food and nonfood-contact surfaces deanable, properly
designed. canstrucled, and used
Warewashing fadilities: installed, maintained, used; test
strips used
X X Nonfood-contact surfaces clean
X Insects, rodents, and animals not present X Hot and cold water available; adeqjuate pressure
X Cogtampi’lnaﬁon prevented during food preparation, storage X Plumbing installed; proper backflow devices
and display
x Personal ¢leanliness: clean outer clothing, hair restraint, X Sewage and wastewater propery disposed
fingernails and jewelry
X Wiping cloths: cronerly used and stored Toilet facilities: procery constructed, supclied, cleaned
X Fruits and vegetables washed before use X Garbage/refuse praperly disposed; facilities maintained
~ N N X Physical facilities installed, maintained, and dean
Person in Charge /Title: g 4: : ) - Date:
Charae TThei\figuel Esguirgbg s W WOXAL ger= 03/02/2021
Inspectpf: / - \J Telephone No, EPHS No. Follow-up: O VYes No
L AU 573-888-9008 1647 Follow-up Date:
Vad CANARY — FILE GOPY E6.37
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ESTABLISHMENT NAME ADDRESS CITY 1ZIP
Marimar Mexican Restaurant 107 W Commercial Street Senath, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
QBD Cooler 39 Rice/Stave Top 202
Coke Cooler 36 Chicken/Warmer 161
Prep Cacler 38 Beef/Warmer 139
Tomatoes/ Prep Cooler 39 Beans/Warmer 141
Lettuce/ Prep Cealer 40
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