MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES T —
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINg 300 | TMECUT 4425
FOOD ESTABLISHMENT INSPECTION REPORT

Ppace 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELCOW IDENTIFY NCNCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTEDBY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NGTICE MAY RESULT IN CESSATION QF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:

Tacos Ya Kei) | Roberto Deloera 'Roberto Deloera |
APDRESS'501 S Main Street - | Dunklin__

AP Senath, 63876 BF5a4-1025 | ™ | P prORTY: (W] 1[I [t

ESTABLISHMENT TYPE

[0 BAKERY [ ©.sTORE L[] CATERER O DEL [0 GROCERY STORE O INSTITUTION B MOBILE VENDORS

[[] RESTAURANT ]:[ SCHOOL D__SENIOF{ CENTER [ SUMMER F.P. ] TAVERN [ TEMP.FOOD
FURPOSE

[0 Pre-apening B Routne [ Follow-up O complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY B ]
O approved [ Disapproved [0 PUBLIC O PRIVATE [0 COMMUNITY [ NON-COMMUNITY [1 PRIVATE

Date Sampled Results

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

foodborne liness cutbreaks. Public health interventions are control measures to prevent foodborne illness or injury. =
Compliance : Eyoulidtys i cos R Compliance T _i [otals] R
il ouT Person in charge‘present, demonstrates knowlsdge, IN OUT No R Praper cooking, time and temp
[ _and perfarms duties ) = L i _—
| ] R R i IN_ OUT N/O HER| Proper reheating procedures for hot holding ]
-1} _ouT Managemsnt awarahess: policy bragsit IN OUT NO Nlh| Procer cooling time and tempstatures
! QUT Proper use of re i i [N QUT _N/O il Proper hot holding temperatures R
i e ) o OUT  N/A | Proper cold holding lemperatures
IN ouT ) | Proper eating, tasting, drinking or tobacco use IN OUT NQ i Proj:er date marking and disposition
IN ouT ) No discharge fram eyes, nose and mouth IN OUT NoO ik ;221:{;:‘ a public health control (procedures /
i ._C it L
- onsumer advisory provided for raw or
B our nNoO IN - QUT R | eoked food :
No bare hand contact with ready-to-gat foods or [ ;
l\l our 1 apuroved alternate method propery followsd . :
| ouT Adequa_lte handwashing facilities supplied & B ouT NO NIA Pasteurized foods used, prohibited foods not
= _accessible : Cftered R =t
m ouT Focd cbtained from apcroved source B B OUT WA | Food additives: approved and propery used 1
IN CUT 1l /A Food received at proper temgerature b ouT I:;jc substances propery identified, storad and
i ouT Food in good condition, safe and unadulierated - e it Frocedlnes |
Required records available: shellstock tags, parasite Campliance with approved Specialized Process
IN_ OUT N/O Il destruction ) Il IN out r!_ and HACCP plan
N ouT - Foad separated and protected The letter to the left of each item indicates that itam’s status at the time of the
= — inapection.
g ouT B N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N ouT Proper disposition of returned, previously served, N/A = nt applicable N/O = not abeerved
raconditioned, and unsafe food o

...... GaR—— T
Good Retail Practices are preventative measures to control the introd
IN ouT S : i i i cos R IN | ouT ]
X Pasteurized eggs used where required = : x| In-use utensils: properly stared |
X Water and ice from approved source X :ter(lﬁilg. equipment and linens: propetly stored, dried,
angdle:
i . X Single-use/single-sarvice arlides: oropery stored, used .
X X Gloves used properly |
X | Aporoved thawina methods usad N i e B st aisl e —
X Thermometers provided and accurate X Food and nonfood-contact surfaces deanable. proper}
| designed, constructed, and used -
% Warewashing facilities: installed, maintained, used; test
i ] i | strips used N
X Food uropeily labeled; ariginal container X Nonfood-contact surfa
i FEERES) oL | i i I
X Insects. rodents_and animals not cresent ) X Hat and cold water available: adeuuate pressure R
X | Co;t;m&nation prevented during food preparalion, storage x Plumbing installed; proper backfiow devices
and disgay R d — — )
X Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
finzernails and jewelry il — = o
| X | Wiping cloths: properly used and stored - I Toilet fagil ties: properly constructed, supslied, deansd ]
X | Fruits and veuetables washed hefate use X | Garbage/refuse praperly disposed; facilities maintained
| X | Physical facilities installed, maintained, and dean
— e -
Person in Charge {Te: Roberto Delgeral Date: 03/28/2022
Inspecio 7 % Talephone No. EPHS No. Follow-up: Yes O No
lr 575-858-9008 1647 Follow-up Date:
MO 580-141==+"3) DISTRIBUTION: WHITE - GWNER'S COPY CANARY — FILE COPY E6.37

/[ﬂ ﬁe[{’v Jeteeca



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

TIME IN 1300 ‘ TIME OUT 1425

FOOD ESTABLISHMENT INSPEGTION REPORT
PAGE of 2
ESTABLISHMENT NAME_ ADDRESS . GlTY 1Zip
Tacos Ya Kei) 501 S Main Street Senath, 63876
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATICN TEMP. in°F
Duke N 35 |
B Crosley 38

4-204.112

: These ileme g@re io be cosscissl
Ne thermometers in Prep or stand up coolers

4-302.14

Incorrect test strips for using chlorine as sanitizer

Pictures senlt to confirm corrections

Pate: )3/28/2022

“Telephene No,

573-888-9008

EPHS Na.
1647

O No

Follow-up: Yes
Follow-up Date:

DISTRIBUTION WHITE~ OWHER'S COPY

R@bt/ﬂ\o d<¢ toeen

CANARY —FILE COPY

E6.974



