MISSOURI DEPARTIENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME;
Tienda Y Tagueria La Chaparrita |

AQWNER:

Carla Martinez

2

PAGE 1 of

TIME |N14_1-00 TIME 0UT1545 .

il

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHCH 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 RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

PERSON IN CHARGE:
Carla Martinez

ADDRESS.902

Independence Ave

COUNTY: Dunklin

ITY/ZIP: HONE | FAX:
CIviZIP-Kennett, MO 63857 EHONG 5006 P.H. PRIORITY: [W]H[ M []L
T ESTABLISHMENT TYPE
[0 BAKERY B C.STORE [ CATERER [ bpeu [0 GROCERY STORE [ INSTITUTION O MOBILE VENDORS
I RESTAURANT [l scHoOL [] SENIOR CENTER  [[] SUMMER F.P. [C] TAVERN [ TEMP.FOOD B
PURPDSE
[ Pre-opening B Routne  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
[ Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
U N Data Sampled Results
cense 0.

Rigk factors are food preparatlon practices and employes bnhawor: most commonly reported to the Centers far Dlsnase Cuntrol and Preventian as contributing factors in
foodborne illness outbreaks. Public he heallh interventions are connrol msasures to prevent foodborne liness or injury.

and HAGCP clan

Compliance i 7| COS _R Compliance FiHE
=] ouT Person in chame presant, demenstrates knowledge IN OUT D N/A Pmpercook; , lime and temperature
and performs d.mes _
IN ouT B N/A| Proper rehsating procedures for hol holding B
1] ouT Management awarsness; “solicy cresent | IN OUT i N/A| Procer cooling time and temperalures -
! QUT Proper use of reporlin: restrr'tlon and axdusion IN_ OUT _I_\!g NiA | Proper hot halding temaeratures
i i el ; i i OUT  NA | Prooer cold helding temperatures |
| B ouT N/O | Proper eating, tasting, drinking or tubacw use B OUT NQ NA| Prouer date marking and disposition
- - - ;
B our nNo No discharge from eyes, noss and mouth N OUT NO B ;22'5;:1& public health controt {procedures |
i ouT N/O Hands clean and properly washed IN our B Consumar advisory provided for raw or
No bare hand contact with ready- -to-gat foods o j_ B
o aw e apuroved alternate method properly followed | L —
IN il Adequate handwashing faciliies supplied & B ouT NIO NA Pasteurized foods used, prehibited foods 16t I
accessibie == afferad. ) )|
...... B e O ot o I —
IN i I Food obtalned fmm apc roved source | B OUuT N/A | Food additives: appro\fed and propery used
IN OUT WD N/A Food received at proper temperatura = ouT lil:;:jc substances propery identified, stored and
IN T Food in good condition, safe and unadulterated R R T @
N OUT NO Il Required records available. shellstock tags, parasite IN ouT Tl Compliance with appr Specialized Process L

destruction

Food separated and pratected

IN T NA i

— inspection.
IN dllT A | Food-eontact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT Preper disposition of returned, previously served, N/A = not applicable N/G = not abserved

The letler to the left of each itemn indicates thatitem’s status at the time of the

reconditinned and unsafe food

NO 560-1819 (6 13]

IN CuT E cos8 R
X PaSlE:LIr'IZEd eggs used where required X In-use utensils: properl y stored b
X Water and ice from approved source % Uten?lls equipment and linens: propery stored, dried,
handled
vl B i S ental B X Single-usafsingle-sarvice articles: uropedy stored, used
X Adequate equmem for temperalure control 1% Gloves used'uroperlv
X Approved thawing methods usad - - i gttt Y o
X Thermometers provided and accurats x Food and nonfood contact surfaces deanable properly
L desinned, constructed, and used
wx | varewashing facilities: installed, maintained, used; test
strips used B N
X X | Nonfgod-contact surfaces dean
i
X Insects, rodents. and animals ot oresent X | Hotand cold water available; adequate pressure -
X Contamination prevented during food preparation, storage x Plumbing installed; proper backfiow devices
| _and display o
X Persoral deanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry | | 1
X Wiping doths: properly used and stored X Toilet facilities: properly constructed, supclied, deaned | -
X Fruits and vegetables washed before use X | Garbage/irefuse properly dispossd: facilities maintained 1
Physical facilities installed, maintained. and dean
Person in L,harngtle Carla Man‘pez/( \ f h , w\*\mz, Date: 6/28/2021
/ ephine EPHS No. Follow-up: Yes No
573-888-9008 1647 Follaw-up Date: 7/27/2021

VISTRIBUTION: WHITE - OWNER'E COPY

CAMARY —FILE COPY



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES |
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIK 1400 | TME OUT 1545
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS clty
Tienda Y Taqueria La Chaparrita|902 Independence Ave Kennett MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
True 3 Door 37 | B
Display Cooler 49 B ]
Pepsi 40 B - |
2 Door 38 ]

_ 7121121 KKK

4-601.11A|Band saw soiled with food and deb|rs wash rinse and sanitize -

4-601.11A | Meat slicer soiled with food and debris wash rinse and sanitize 712721 | g M
4-601.11A|Blender base soiled wash rinse and sanitize 7127121 m
3-302.11 |Opened Ice bags and scoop in Chest freezer with frozen meat, shall keep seperated —|7727/21 &Q&
3-201.11 |Observed two bowls with farm eggs in refrigerator, Food shall be from an approved source 727121 KM

. Torn cooler door seal on 2 .door.cooler |n.k|tchen o T 7127121 KM
6-301.12 |No paper towels and handsink - 7127121 [\
3-302.12 |Unlabeled dry goods in kitchen - 7127121 | KA
4-302.14 [N test kit for sanitizer B 7127121 K
NRI Next Routine Inspection - - t

Discussed proper thawing metheds with managment ]

Person in Charge /Title: Date:

e T Fone M,artlr}gz \‘A‘m\ o h}\{\wmgﬁsrq Foll 6/28/221\( N

nspec elephone NG, Q. oltow-up: v es v (o]
i 573-888-9008 —‘ 1647 Follow-up Date: 7/27/2021

MO B! L-11) v DISTRIBUTION: WHITE~ GWNER'S COPY CANARY -FILE CORY



