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NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE ‘TORRECTED BY THE !
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME; OWNER: . PERSCN IN CHARGE:
Tienda Y Taqueria La Chaparrita | Carla Martinez Carla Martinez
DDRESS: - COUNTY: :
A 902 Independence Ave | Dunklin )
TY/ZIP: FHONE: :
CTY/2IP:K ennett, MO 63857 N 6-5006 FAX P.H. PRIORITY: W] H [ M [JL
ESTABLISHMENT TYPE -
O BAKERY C.STORE [ CATERER O oeu [0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS
| M _RESTAURANT | SCHOOL [[] SENIOR CENTER D SUMMER F.P. D TAVERN 1 TEMP.FOOD N
PURPOSE
O Pre-opening O Routne Il Follow-up O Complaint ] Other
FROZEN DESSERT SEWAGE DISPQOSAL WATER SUPPLY
[ Approved [0 Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
g N Date Sampled Results
cense No. ——

TORSANDINT

Risk factors are food preparation practlces and employee behavmrs mosl commonly reported to the Centers far Disease Cuntral and Prevention as coninbutlng factors in
foodborne llness outbreaks Publlc heallh interventions are control measures to prevent foadbarne iliness or in’ ur\,’r

Compliance i H 1 COS R Gompliance i > -{ [ofa ) R
Person in chalge present, demnnstraras knowledge, Propar caoking, time and lemperature
ouT
B and performs duties IN OUT HID NiA L
i ik i IN oUT HED N/A| Proper reheating procedures for hot helding ]
il ouT Managsment awareness, policy resent ] IN OUT B N/A| Prover cooling time anhd tempetatutes
[0} ouT Proper use of reuortm-a restriction and exdusion iIN_ OUT II NiA | Proper hot holding temperatures
L ; ; Hale &= i OUT  NA | Proper cold holding temperatures -
j out N/O | Proper eating, tastmu dnnklnq or tobacco use | OuT N/O N/A| Procer date marking and disposition =1}
Na discharge from eyes, noss and mouth Time as & public health control (procedures /
| H out NO IN ouT NO Hilb | recards) _
i s {7 {4 i il | _ HEBEE R O ==
n ouUT NO Hands n,lean and properly washed IN our 4l Consumer advisory provided fo
L No bare hand contact with ready-to-eat foods or o O
g; VUT WO aporoved alternate methad properly followed - EE | Y
[+] ouT ~denuate handwashing facilities supplied & B our NO NA Pasteurized foods used, prohibited foods not
_Yv,xccessible _offerad ]
i . : el o i ot it
1 B Ut Focd obtairied from a 1r:r\:yved source B OuT NA | Food additives: appmved and ,.roLerIy used
o NA Food received at proper tamnerature B ouT Toxic substance ~ propedy identified, stored and
| N i ) used ]
L T | Food in gaod condition, sa®. und unadulterated | i fiin
" Required records available sheflstock tags, parasite Compliance with
L": WOUT N/OM - destruction L e r.\_ and HACCH alan

The letter to the left of each item indicates that itsm’s status at the time of the

Nja | Food separaled and protecte

[ : .

— — T T inspectian,
] .1+ frn | Food-contact surfaces cleaned & sanitized IN = in compliance QUT = notin compliance
N ouT 1@ Prop: - disposilion of returned, previously served, N/A = not applicable N/C = not e -18d

recor wivoned, and unsafe food

N 7 ] : ; cos | R |
¥ | Pasleu.. ! e s Lsed where required i~ | In-use utensil- pror i stored .
X Wate and ice from approved source ] ‘ Utensils, ec..~ment .nd linens: oLy stored, dried,
§ B | handled B o
: x| Sincle-usefsingle-- - -ice artides: tropedy stored. used
X Adequate equipment for temperalure contrc X | ! Gloves used pro)
X \poroved thawind mathods used . 1 : i I
% Trnermometers provided and accurate x Food and nonfood—contact surfaces eanabla pi op ly
L desiqned, constructed, and used
X Warewashing faciliies: installed, maintained, used; test
- strips used ——
X X X Nonfood comau suﬂaceo dean
X | Insects.rodents, and _ imals not crasent L x Hat and cald water avallable adeduate pressure
X Codntéla\_mi'nation pres snted during food preparation, storage x Plumbing installed; proper backflow devices
| and display — -
X Eersona]l cleagljrlessl: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
ingernails and jewelry
X Wiging doths: preperly used and stored — 1 B3 | Toilet facilifies: praperly constructed, supclied deaned | | |
X Fruits and vegetables washed before use X Garbagelretuse properly dispossd; faciities maintained | |
x Ph,slbdl xacnlmec installed, maintained. and clean |

Person in Charge {Title: Carla Mar‘une) w C 0 h\}Q\f\(\m 2/ Date: 7/27/2021
elephone

Inspec EPHS No. Follow-up: O VYes No
/ ‘,/4 573 888-9008 Follow-up Date:

MO 58 T3 DISTRIBUTIGN: WHITE- OWNER'S COPY CANARY - FILE COPY E5.37
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ESTABLISHMENT NAME ADDRESS CITY 1ZIF
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 Daor 37
Display Cooler 49 ]
Pepsi 40 _—
2 Door 39

4-501.11 | Torn cooler door seal on 2 door cooler in kitchen NRI

NRI Next Routine Inspection J

Discussed proper thawing methods with managment

Persorlrl Charge /Tile: (~ 1 Martinez K{_ \ O\ ‘\l ﬂ\k\hﬁl Date: 719712021

Inspéctos 7 Ié ¥ "MTelephone No. T EPHE v Follow-up: O Yes No
573-888-8008 1647 Follow-up Date:

[\ 14 (3-13) DISTRIBUTICN: WHITE- GWNER'S COPY CAMARY —FI_E COPY

E6.37A



