FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

[ TMEIN {345 -TIME oUT4500
1 2

EAGE of

BASED ON AN INSPECTION THIS DAY,
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPEC)
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NCTICE MAY RESULT

THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY TH

" |

FIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY

IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME: OWNER: .
Marimar Mexican Restaurant ‘ Miguel Esquirel

PERSON IN CHARGE:
Miguel Esquirel

APBRESS:107 W Commercial Street

CITY/ZIP:

Senath, MO 63876 | 57454 004

FAX:

P.H. PRIORITY ; muIm[Je

ESTABLISHMENT TYPE

J INSTITUTION

License No. NA

O BAKERY [ C.STORE  [J CATERER O peu [l GROCERY STORE 0 MOBILE VENDORS
B RESTAURANT [0 scHooL [ SENICR CENTER [ SUMMER F.P. [C] TAVERN [ TEMP.FOOD ]
PURPOSE
O Pre-opening B Routne [ Foliow-up O Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY -
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampied Resuits

________________ ; FISK FACTORS AND

NIIONS

Rigk factors are foo

d preparation practices and employee behaviars most commanly reported to the Centers for Dis
foodborne illness outbreaks. Public health interventions are control measures to arevent foodbarne illnes.

Compliance T . e TC0oS | R| Compliancs T ; o B
Person in charge present, demonstrates knowledge, Proper cooking, time and temperature
ouTt =
u and performs duties g o Ne r‘_ . -
R IN OUT N/O HER | Proper reheating procedures for hot helding
| B ouT Manadement awars IN_ OUT N/O Milk| Procer cooling time ahd tempsratures il
[ ] ouT Proy IN_ COUT N/O il | Proper hot holding temperaturss
e Ctit e i ] QUT VA | Proger cold holding lemperatures _
| ] ouT N/Q | Prover eating. tasting, drinking ar tobaceo use IN CBI NO MNA| Proger date marking and disposition [ ]
- - - - s
B outr N | Nodischarge from eyes, nose and mouth IN OUT NO Ecmoerda; a public health control (procedures /
i : i B 14T it
Hands clean and propetly washed Consumer advisory provided for raw or
= i /O IN our N undercooked food
No bare hand contact with ready-ta-2at foods or
_. ouT  NO apuroved alternate method properly followed | | | [ i
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
- _accessible - i OUT_ bl _offered o bl
N i hltia RIS . . EHEE i e
. ouT Food obtained from aoproved source .__ OUT  N/A | Foad additives: approved and propefy use
N OUT M WA Food received at proper temperature m ouT I;);jc substances properly identifiad, stored and
[ ] ouT Foed in good condition, safe and unadulterated i fiF Ehga il sl i i i
Required records available: shellstock tags, parasite Compliance with approvad Specialized Process
IN_ OUT NO il destruction it ouT il and HACCP olan N
IN (@T Na | Food separated and protected = The letler to the left of each item indicates that itsm's status at the time of the
= = = inspection.
] oUT N/A Foed-contact surfaces cleared & sanitized IN = in compliance OUT = not in compliance
IN ouT Proper disposition of returned, previausly served, N/A = not applicable NG = not observed

reconditioned, and unsafe food

=L FE

RS

Good Retail P eventative measures to contrdl the intraduction of pathogen acts into foo
IN ouT [T fik 1 cos R [EE i B : Co8 | R
X Pasteurized roos iserd whars raniired | x In-use utensils: praperly stared |
X Water and ice from approved source X Ulen?ils. eguipment and linens: prapedy stored. dried,
handled
I .:;::a::.'-'_‘-é““"mm% T S e e B x Single-usefsingle-service artides: oropery stored, used ]
X ment for temperature contro! | x Gloves u operly .
| % Aporoved thawing methods used A iH i
X Thermomelers provided and accurate X Food and nanfaod-c . properly
desianed, constructed, and used
X Warewashing facilities: installed, maintained, used: test
. strips usad -
X X Nonfaod-contact surfaces dean
i fya(esl i Faniimes i
X asent X Hot and cold water available: adesuate oressure
X Contamination prevented during food preparation, storage x Plumbing installed: proper backilow devices
and display : -
X Personal cleanliness: clean outer clathing, hair restraint, ® Sewage and wastewater propery disposed
fingernails and jewelry -
X Wiping dloths: property used and stored - Toilet facilities: properly constructed, supslied, deanad
X Fruits and veustables washed before usg—, ) | X Garbage/refuse properly disposed; facil fies maintained
: | X Physical facilities installed, maintained. and dean |
Person in Charge (Title: p 4. . Date:
S ¥ Miguel Esquivel @Q A\ < 03/23/2022 )
Inspectyf: Telephone No. EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
MO 5801 73) e DISTRIBUTION: VWHITE - OWNER'S COPY

CANARY - FILE COPY



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES —
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 1345 | TMEOUT 1500

FOOD ESTABLISHMENT INSPECTION REPORT
[ PAC‘-E2 of 2
ESTABLISHMENT NAME ADDRESS CITy ZIP
Marimar Mexican Restaurant 107 W Commercial Street Senath, MO 63876
FOOD PRODUCT/LOCATION TEMP. in " F FOOD PRODUCT/ LOCATION TEMP.in“F
Trug Cooler | 36 Rice/Warmer 156 ;
Coke Cooler | 35 Chicken/Warmer 158
Prep Cooler 38 Beef/Stovatap 202
B Beans/Stovetop 205
Lettuce/ Prep Cooler - 36

3-302.11 |Raw whole eggs above ready to eat food in 2 door cooler Q_’:‘
3-501.17 |Multiple ready to eat items in 2 door cooler not dated, Shredded lettuce, cut tomatoes elc CIP S3

iR T e D R A E R E B R COMMENTS:

AN

Person in Charge /Title: Miguel Esquil%l W Date: 03/23/2022
Inspector: } %_/ g }:g Telephane No. EPHS No. Follow-up: O VYes No
573-888-9008 1647 Follow-up Date:
Ea.37A

OISTRIBUTION. WHITE - OWNER'S COPY CANARY —FILE COPY

MO BHO-1614



