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

TIME |N9‘60 TIMEOUT 4 045

2

PaGE 1 of

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPUANCE IN OPERATIONS OR 'FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATQRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:

Marimar Mexican Mobile

OWNER: _
Miguel Esquivel

PERSON IN CHARGE:
Miguel Esquivel

ADDRESS: 437 W Commercial Street

COUNTY: 069

7P Senath, MO 63876

ONE:
-344 0948

FAX:

ESTABLISHMENT TYPE

P PRIORITY: [W] H[ M D_L

[0 BAKERY 0 ¢.sTORE  [] CATERER [0 ped ] GROCERY STORE ] INSTITUTION il MOBILE VENDORS
[] RESTAURANT [ SCHOOL  [] SENIORCENTER [ SUMMERF.P.  [] TAVERN [ TEMP.FOOD
PURPOSE
[ Pre-opening M Routine [ Follow-up [ Gomplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
[ Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Resuits
License No. NA

Rigk factors are food preparation practices and employee hehaviors most commonly reported to the Centers for Disease Cantral and Prevention as contributing factors in

foudborne illness outbreaks Pubhc health interventions are contral me: measures to orevent foadbarna illness or injury.

T = R Compliance = o5 TR
Person in char e praseant, demonstrates kno\.ded e, er cooking, time and temperature
_ E oUT | e s dﬂ o g IN OUT NO II P g p
B S i IN OUT N/O Nl | Froper reheating procedures for hot holding
i ouT Manzgsment awareness; polic, sresent | . IN OUT N/O N | Proger cooling time abd temperatures
| W OuUT Prorer use of rer.odm 3. res‘(rlctlan and axduslon 1IN QUT N/O Proger hot holding temoeratures
: i . OUT  NJA | Proper cold holding temperatures
o QuUT N/O | Proper eating, as ing dl’lﬂklnfi or tobacco use JIN OUT NO . | Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a public health control {procedures /
M ouT N IN ouT NO Tl records)
; i it ffeh olie _ : :
| ouT NGO Hands clean and properly washad IN ouT il Consumer adv sory provided for raw or
No bare hand contact with ready-to-aat foods or
B = el aporoved alternate methad properly followed . i i
[ ] ouT Adequate handwashing facilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
accessible —— offered
A e i ;
[ ] ouT Food ebtained from aoproved source !_ OUT N/A | Food additives: approved and *roperl y used
IN OUT HlD N/A Food recaived at propar temperature i ouT Tox:jc substances properly identified, stored and
use
E ouT Food in good condition, safe and unadulterated B i Bt & :
Required records avallable: shellstack tags, parasite Campliance with approved Specialized Process
IN_ OUT N/O il destrucnon IN ut e and IgACCP plan
| OUT NA | Food separaied and protected The letter to 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 QUT = not in compliance
N OUT fm | Froper disposition of retumed, previously served, NfA = not applicable N/O = not observed
reconditioned, and unsafe food
il G- Ri' T 1 o S e
uction of pathogens chemicals, and physical objects mto foods
IN ouUT [ i ouT I i cos
X Pasteurlzed egas used where reqmred X In-usa utensﬂs properl, stored |
% Water and ice from approved source x Utensils, equipment and linens: propety stored, dried,
handled — R
i s o 2 ok i x| Sincle-use/single-service artides: uropery stored, used
X Adequate eyuipment for temperaiure contral | X Gloves used or ~ ]
X Approved thawing methods used | N i
® Thermometers provided and accurate x Food and nonfood-contact surfaces d eanable., properly
= desiuned, constructed, and used
® Warewazshing facilities: installed, maintained, used; test
; strips used
X X
X Insects, rodents_and animals not present x | Hot and cold water aua|lable adecuale pressure
X Cogt;m&nation prevented during food preparation, storapge x Plumblng installed; proper backflow devices
| and dislay - — _ ]
x Personal dleanliness: dean outer clothing, hair restraint, X Sewage and wastewatsr properly disposed
- | fingernails and jewelry |
X Wiping doths: properl, used and stored X | Toilet facilities: praperly constructed, supslied, deaned ]
X Fruits and vegetables washed before use X | Garbageirefuse properly disposed; faclities maintained | |
X Physical facilities installed, maintained. and elean
Person in Charge [Title: Date:
?/7 Miguel Esqgvel/&l\./\/%ug FZL}»D . 03/28/2022
Inspectt /A Telephone Mo. EPHS No. Fallow-up: O VYes No
A 573-888-2008 1647 Follow-up Date:
MO 5818 1= (= 13} DISTRIBUTION; WHITE - OWNER'S COPY CANARY —FILE GORY E6.57
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ESTAB'LISHMENT NAME' , ADDRESS i CITY izIP
Marimar Mexican Mobile 107 W Commercial Street Senath, MO 63876
FOOD PRODUCT/LOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in°F
Dukes 39 39 !
2 Doar Glass - 34 L ] -
Prep Cooler 38 -

Pate: 03/28/2022

Inspectof.
P "

e 4

Telephone No.
573-888-9008

Person n Charge 71 \iguel Esquivel \A | (50 @vﬂ

EPHS No.
1647

Follow-up: O Yes No |

Follow-up Date:

KA SBO- 1617713y

DISTRIBUTION: WHITE - GWNER'S COPY

CANARY ~FILE CORY

E&.37.



