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

[ TIME N 1‘1 30 Il TIME oﬁl 33‘0

2

PacE 1 o

BASED GN AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NGNCOMPLIANCE IN OPERATIONS OR FAGILITIES 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 RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME;
Lupitas Mexican Resaurant

OWNER:

APDRESS:1009 St Francis

Gecrge Mendoza

PERSON IN CHARGE:
George Mendoza

| COUNTY: 069

CITY/ZIP:y HONE: [ FAX: .
Kennett, MO 63857 R 3-2086 P.H PRIORTY : [B]H[ M [JL
ESTABLISHMENT TYPE ) T
[ BAKERY [0 c.STORE  [J CATERER O oeul [0 GROGERY STORE [ INSTITUTION O MOBILE VENDORS
B RESTAURANT  [J SCHoOL  [J SENIORCENTER [ SUMMERF.P. [ TAVERN ] TEMP.FOOD -
PURPOSE
3 Pre-opening B Routne O Follow-up [ Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL | WATER SUPPLY
O Approved [ Cisaporoved B PUBLIC [1 PRIVATE B COMMUNITY  [J NON-COMMUNITY [ PRIVATE
Date Sampled Results
License No. NA

Rigk factors are food preparation prastices and smployea behaviors most commonly reported to the Centers for Disease Cantrol and Prevention as contributing factors in

foodbarne illness cutbreaks. Publie health interventions are control meaaures to arevent foadbatna illness or injury.
Compliance COS R Compliance izt 5! cos R
] ouT Pearson in charge‘ arasent, demonstrates knowledge, iIN OUT B NA Proper caaking, time and tsmpsrature
| and performs duties | | | "
""""""""""""""" R ; IN OUT 1 N/A| Proper reheating procedures for hot holding
[ | ouT Managemeht awarenass; policy uresent | |IN our b NA| Proser cooling time and temperatures
[ | ouT Proper use of repodi estnctlon and sxclusion S OUT __N/O_N/A | Proger hot halding temparatures N
| H T N Proger cold holding temperatures [ ]
IN ouT Prcper eating, tasting, drmka ar tohacw use ! QUT N/O N/A| Procer date marking and disposition
a i ] Ti 1 i 1
N  ouT b | Nodischerge from eyes, nose and mouth N OUT NO B :;cmoe;;; a public health control (procedures /
(I | e 3 :
= oUT  NO Hands clean and properly washed [} OUT N/A
"No bare hand contact with ready-to-aat foods or g i ]
i out et apuroved alternate method properly followed | i
] QuT Adequate handwashing faciliies supplied & Pasteunzed foods used, prohibited foods not
accessible B ouT NO NiA offered
[ ] ouT Food ebtained from apcroved source [ | OUT  N/A | Food additives: approved and properly used B ]
N OUT W NA Foad recaived at proper temperatura iN cllr :!j'sn:\dc substances propedy identified, stored and =
IN (T " Food in good condition, sate and unadulterated =] .
— Required recards available: shelistock tags, parasite Comphance with appro lized Process
IN OUT N/IC il destructio N ouT TR and HACCGP plan . L]
IN (T NIA Food se,:;arated and protected m The letter to the left of each item indicates that item’s status at the time of the
= - inspection.
& OUT  N/A | Food-cortact surfaces cleanad & sanitized IN = in compliance OUT = not in compliance
OUT o | Praner dispasition of returned, previously seried, N/A = nat applicable N/D = nct observed
! recondit‘\oned, and unsafe food

1 i i | CcOos R
| Pasteurized eags used where raqmred ]_ x In-use utensils: pmperl» stared
Water and ice from approved source x ’l_‘JtenTils. equipment and linens: propedy stored, dried, X
andled
% Slnrle-use/smqle-servtce ce arlidles: properly stored, used == N
X ; - b3 Gloves us B
X X | Apsroved thawing methods usad i ; E: Tk ]t R T
X ‘ Thermomelers provided and accurate Food and nonfood-coniact surfaces deanable. progerly
- — desiuned, constructed, and used __|
; % Warewashing facilities: installed, maintained, used; test
strips used
X | Nonfood-contact surfaces dean
3 i i ; a0
Insects. rodents. and anlmals not present | x Hot and cold water a\,allable adequate pressure
X Cocr;t;l_m&nanon prevented during food preparation, storags x x Plumbmg installed; proper backiow devices
and display
X Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater propery disposed
[ finuernails and jewshy A o
X Wiping cloths: preperly used and stored | o X b3 Tailet facilities: praperly constructed, supnlied, deaned
X Fruits and veuetables washed beforg use | X Garbace/refuse properly disposed; facilities mainizined
| X Physical facilities installed, maintained. and dean
Person in Charge /Title: Date:
9 George Mendoza @,N@/OZC» 11/03/2021 _
EPHS No. Follow-up: O Yes No
1647 Follow-up Date:

CISTRIBUTION. WHITE - OWNER'S COPY

CANARY —FILE COPY

E8.37



MISSOQURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TWEIN 1930 | ™E YT 1330
FOOD ESTABLISHMENT INSPECTICGN REPORT 2
PAGE of 2
ESTAB.LlSHMENT NAN!E |AUDRESS i ClTy izIp
Lupitas Mexican Resaurant 1009 St Francis Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in* F FOOD PRODUGT/ LOCATION TEMP. in° F
Walk in Cooler 4Q 2 Door Coaler 39
True Prep R 36 B
Tomatoes/Trug Prep ) 37 o
Besf\Wamer | 168
Chicken/Warmer [ 171

3-501.16B

Opened jar of jalepenos on countertop at recom temp, must refrigerate after opeining

COS 24

7-201.11 |Oven deaner on shelving above dishes COS | o
4-601.11A|top dishes on shelving soiled from dry goods above, food contact surfaces shall be protected from COS -
I

contamination

4-801.11C

Fan soiled with dust and dehris in kitchen COS A m
6-501.12A |Shelving in ktichen on east wall soiled with food and debris, wash rinse and santizie NRI | m
3-304.14 |Wiping cloths not stored in sanitizer - COS m

Approved for 6pening
Y

v Date: '
M~
- \grag me_,uo(az 11/03/2021
Teleptione No, EPHS Na. Follow-up: 0O VYes No
R734B88-3008 1647 Follow-up Date:
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