MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES __ _
BUREAU OF ENVIRONMENTAL HEALTH SERVICES |1ME‘“930 TMEOUT 4100
FOOD ESTABLISHMENT INSPECTION REPORT =

| pacE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCQMPLIANGE IN OPERATICNS OR FACILITIES WHIGH MUST BE CORRECTED BY THE
MEXT ROUTINE INSPECTION. CR 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 FOQD OPERATIONS.

ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
LAS BRISAS B GUSTABO MARQUEZ Gustabo Marquez
ADDRESS: COUNTY:
1210 N DOUGLASS B ] 069
TY/ZIP: PHONE: FAX: '
OTZIPMALDEN, MO 63863 | 575276-6666 P+ PRIORITY: [W]H[ Im[]L
| ESTABLISHMENT TYPE -
O BAKERY O C.STORE  [J CATERER [d Deul O GROGCERY STORE [ INSTITUTION [ MOBILE VENDORS
RESTAURANT [] scHoOL [J SENIOR CENTER  [[] SUMMER F.P. [0 TAVERN [ TEMP.FOOD ]
PURPOSE
[0 Pre-apening B Routne  [J Follow-up [ Complaint  [] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
[0 Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE
Date Sampled Results

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodbome illness outbreak li Ith irit: tiens are control measures to nrevent foodborne iliness or iniury.
Compliance B B ji T CO8 R Compliance B

B ouT Person in charge_present, demonstrates knowledge, IN OUuT b N/A Proper co

. fime and temperaturs

IN oUT ! N/A| Proper reheating prozedures for hot holding

licy cresent

] ouT "IN ouT i NA| Propercooling time and temperatures ]
[ ] ouT restriction and OUT  N/O N4 | Proper hot holding temperatures
Bl i ] OUT  N/A | Proper cold nolding lemperatures
[ ] ouT N/O IN NT N | Proper dats marking and disposition =
Time as a public health control (procedures 7

B our NO IN ouT NO HElk

_records]

d i[5t a
Consumer advisory provided for raw or

OUT N N ouT il

No bare hand contact with ready-ta-eat foods or

IN
- Ut NO anoroved alternate method praverly followed

IN diiT Aderuate handwashing facilites supplied & B ouT NIO NA Pasteurized focds used, prehibited foods not
=] accessible B offered
: i R R SR, : e B
| B ouT Foed obtained from aprroved source . | B OUT N/A | Food additives: approved and propeny used
N OUT 1l A Food received at proper tomperatura ] ouT Taxic substances propery identified, storad and

used

[ I ouT Food in good condition, safe and unadulteratad oI

. Requirad records available. shellstock tags paragitg . Compliance with ép od Specializeﬁ cess
as, 1
IN OUT NO 1B | Gomiorion | N oUT TR | Shd HACCP ulan ]
S =

= OUT  Nja | Food separated and protected The letter lo the left of each item indicates that item’s status at the time of the
== - — inspection.

B OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance

Proper dispositian of returned, previously served, N/A = not applicable N/O = not observed

IN outr 1l

Good Retail Practices are preventative measures fo co

IN ouT | i R R i I ek R IN ouT i 3 B SLRAE L] GDS R
X Pasteurized egus used where required X | In-use utensils: properly stored
% Water and ice from approved scurce x Eter(ﬁilg. equipment and linens: propery stored, dried,
andie
S i e Y Emaenhis Ge x Single-usessingla-service arfides: uropedy stored, used | =
RS Adequale equipment for temperature contral X Gloves used proper
X Aporoved thawing matheds usad i i i i O
% Thermometers provided and accurate X od and nonfood-contact surfaces deanabls, properly
| designed, constructed, and used -
Warewashing facilities: installed, maintained, used; test
- = stripsused
X - X | Nonfood-cantact surfaces dean -
: i S
X Insects, rodents. and animals not present X | _Hot and cold water available: adecuate oressure =
X Conlamilnalion prevented during food preparalion, storage x Plumbing installad; proper backilow devices
and display - L |
Personal deanliness: cleari outer clothing, hair restraint, % Sewage and waslewater properly disposed
finnemails and jewely — o _
X Wizing cloths: propert; used and stored | L X | Toilet facilities: praperly constructed, supplied, deanad
X Fruits and vegetables washed hefore use = = X Garbage/refuse properly disposed; facilitios maintained
Vi X Physical facilities installed, maintained, and dean
Person in Charge /Title: S Date:
> > Gystabo Marquez A - 03/03/2022
Inspectyr . “phorie No, EPHS No. Follow-up: Yes . [J No
V7 o |t |rmone D005
MO 58 e (5013) -~ sl - LISTRIBATION, ¥WHITE — GWRER'S COPY CANARY - FILE COPY 7 E8.37
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ESTABLISHWMENT NAME ADDRESS ClTy izlp
LAS BRISAS 1210 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LGCATION TEMP. in ° F FOOD PRODUGT/ LOCATIGN TEMP.in“F
Rear Left Walk in Cooler 38 Lettuce 40
Rear Right Walk in Cooler 36 Kitchen Prep Cooler 41
Ground Beef/Stove tap | o Walk in cooler 40
Peco | Chicken Fajitas/Stave top 225

SETY (THE {c i it et
3-501.17 |All ready to eat food in walk in cooler not dated (chicken, sliced tomatoes etc) 3N 0X22'z
5-203.11 |Handsink blocked in kitchen, unable to use as is

3110/221

%)

5-501.17 |Missing lid to.trash can in womens restroom - 3/10/22R
3-305.11 |Missing lids to bulk dry goods in kitchen

_ 3/10/22¢
3-302.12 |Unlabled bulk dry goods in kitchen _ -

cos CORRECTED ONSITE _ ) —

NRI NEXT ROUTINE INSPECTION ) |

L EDUCAHBN PROVIDED O CONMENTS:

oA i
Person in Charge /Tiﬂe:GustabO Marquez Ul/ (_/ Date: 03/0
o = _ 3 = I il ER— —
g Trdephone No, EPHS No. Follow-up: Yes O No
s = . 573-888-9008 1647 Follow-up Qate: 3 //o/&e2¢
MO SRO-1814 (813) QISTRIBUTION WHITE ~ 3% HER'S COPY CANARY ~FILE COPY ’ . ’

EBI7A



