MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES T HETOT
BUREAU OF ENVIRONMENTAL HEALTH SERVICES 1400J 1520
FOOD ESTABLISHMENT INSPECTION REPORT oace 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NOCNCOMPLIANCE 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 REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTIGE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME: QWNER: . PERSON IN CH_ARGE:
Tlenda Y Taqueria La Chaparrita | Carla Martinez Carla Martinez
: COUNTY: .
ADDRESS:902 Independence Ave Dunklin
3 PHONE: FAX:
STZIPKennett, MO 63857 57%80-5006 Pt prioRTY: W] 1w ]t
ESTABLISHMENT TYPE i B
O BAKERY B C.STORE [J GATERER [0 bpeu [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
| RESTAURANT | | SCHOOL [] SENIOR CENTER  [] SUMMNER F.P. .D_NIPQ/ERN [ TEMP.FOOD
PURPOSE
O Pre-opening O Routine M Follow-up [ Complaint [J Other
FROZEN DESSERT | SEWAGE DISPOSAL T WATER SUPPLY -
O Approved [ Disapproved B PUBLIC O PRIVATE W COMMUNITY 0 NON-COMMUNITY O PRIVATE
Date Sampled Results

Llcanss Nn.

Rigk factors are food prepalanon practices and employee behaviors most commoniy reported to the Centers for Disease Gantrol and Prevention as contrlbutmg factors in
foodborhe lness outbreaks. Public health interventiohs are cantrol measures to orevent foadborne iliness orin] ury.

Compliance : g o Cos R Compliance [ i cos i
= ouT Person in charge_present, demonstrates knowledge, IN OUT Nl N/A F‘ropercookmg, time and temperature
and fJerfarn'us duties s |
et o 1 SR I IN OUT N N/A| Proger reheating procedures for hot hdlding
= ouT Man‘ideeM awaraness: balicy urasant IN OUT 1) NJA| Proper coaling time and temperatlires
! ouTt PJ'O{ er use of re[ orling, restrigtion and exdusion  |in OUT N N/A| Proger hot holding temperatures |
i [ o H I ouT N/A | Proper cald holding temperatures
m ouT NG r eating, last:m dnnkm | or tobaceo use B OUT NO N/A| Procer date marking and disposition
m QuT N No discharge fram eyes, nose and mouth IN OUT NO Hil :’elr;]erdass‘a public health control (procedures /
; is T T -
= oUT  NO Hands clean and properly washed IN our il Cansumer advisory provided for raw or
No bare hand contact with r;ad_y-m-eat foods ot o
- our  NO apuroved aliemate method properly followerd ] st i i -
IN dlr Adequate handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
accassmle I ff
e il
I . QuT Food obtained from approved scurc m OUT  N/A | Food addilives: approved and propedy used
IN OUT 1D NA Foad recaived at praper temper. a'u i ouT Tomdc substances properly identified, stared and
[=] OUT | Focd in good condition, safe and unadulterated || )
Reqmred records available: shellstock tags, parasite
N o No des IN_ OUT B | Jhd HACCP dlan
= OUT  N/A Food separated and pratected The letter to the left of each item indicates that itsm’s status at the time of the
; = inspection.
m ouT N/A Food-contact surfaces cleaned & sanitizad ! IN = in compliance OUT = notin compliance
IN ouT b Proper disposition of returned, previously serverd, | N/A=not applicable N/O = not abserved
reconditioned and unsafe food

L] iDi}F' i

IN ouT [ cOS R IN | ouUT | e
X Pasleurized eags used where required x| In-use ulensils: properly stored
X Water and ice from approved saurce . Utensils, equipment and linens: propery stored, dried,
L. handled

i X Single-useisingle-sarvice articdles: propery stored, used !
X Adequate e lu menl for tem}_erature contral X Gloves use = ]
x Anoroved thawing methods used : {RIE i
X Thermometers provided and accurate and nonfaod-contact surfaces deanable, properly

designed, constructed, and used
Warewashing fadilities: installed, maintained, used; test J
strips used

Nonfood-contact surfaces daan

Hot and cold water available: adscuate oressure
Plumbing installed; proper backflow devices

Insects rodr-nts and animals not present
Contamination prevented during foad preparation, storage
and display
Personal deanliness: clean outer clothing, hair restraint,
fingernails and jewslry

Wiping doths: properly used and stored

Fruits and veaetables washed before use

Sewage and wastewater properly disposed

X X | X [X| |X

|| Toilet facilities: praperly constructed, supplied, deaned | | ]

Garbage/refuse properly disposed; facilitios maintained
X Physical facilities installed, maintained. and dean

wiowovny >%06/29/2022
Telephone No. TEPHS No. | Follaw-up: [ Yes “Nao |

573-888-9008 1647 Follow-up Date: 8/24/2022

! MO 580-7514 [9-13) CISTRIBUTION: WHITE - OWNER'S COPY CANARY —FILE GOPY EB.37

XX X | X X (X x| %




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

TIME IN 1400 TIME QUT 1 5&)_

F’AGE2 of 2
ESIT/-\BUSHMENT NAME . , ALDRESS CITY zIP
Tienda Y Taqueria La Chaparrita |902 Independence Ave Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in°F
True 3 Door 37 o
Pepsi 40 B = = - = ;
2 Door 39 -

8-202.15 |Daylight showing thraug rear door, repair

|8/24122 | K\

6-301.12 |No papertowels at kitchen handsink

8/24/22 "

NRI Next Routine Inspection

"""" EDUCATION PREVIDEB DR COMMENTS

Discussed proper thawing methods with managment
Person in Charge /Title:

o agavarinez,  ACirlon UOVIVIL

| Bt 06/29/2022

| t Telephone No. EPHS Na,
repey 7, 7 |errhERene 1647

Follow-up: O Yes No
Follow-up Date: 8/24/2022

MO BRO- TETTTE13) DISTRIBUTIZN WHITE ~ GWHER'S COPY CANARY —FILE COPY

EGI7A



