
  

FOOD ESTABLISHMENT INSPECTION REPORT
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

El Tapatio 1428 St. Joe Drive Park Hills 63601

See temperatures below.

NOTE TEMPERATURES, in degrees Fahrenheit:
Walk-in cooler: ambient 36, raw pork 36, cheese sauce 36, pico de gallo 36, cooked chicken 36
Hamburger, grill 168
Reheat on stovetop: refried beans 188, hamburger 195, black beans 199
Hot hold, steam table: beef soup 173, cooked chicken 184, refried rice 168
Vegetable prep table: top - chopped lettuce 40, cut tomatoes 4`, pico de gallo 38

bottom - ambient 40, 41; chopped lettuce 40; cooked pork 43
Refrigerated drawers: top - shrimp 32, cut tomatoes 36, fish 33

bottom - beef 34, cheese 35, chicken 34
Meat prep table: top - chicken 36, steak 36; bottom - ambient 34, chicken 33
Beer cooler in kitchen, ambient 40
Cheese sauce, Nemco hot hold warmer 152
Grill: steak 187, chicken 190, shrimp 173, beef 87
Beer cooler, kitchen, ambient 37
True freezer, ambient 3; GE freezer, ambient 10

3-302.11A
(4)

4-601.11C

5-205.11B

4-203.12A

3-304.12B

4-501.11B

A container of chopped lettuce, stored in the bottom of the vegetable prep table, was not
covered. Food shall be protected while in storage. Please cover. CORRECTED ON SITE by
covering container.
Debris observed on the mobile cart stored next to the vegetable prep table. Nonfood contact

surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean cart.
A pitcher was in the vat of the handwashing sink in the cook line. Handwashing sinks shall be

used for handwashing only. Please ensure all employees know to not use the handwashing sinks
for any purpose other than handwashing. CORRECTED ON SITE by discussion with staff
The thermometer in the meat prep cooler was broken. Please install an accurate thermometer

in a convenient-to-read location in the warmest part of this unit. CORRECTED ON SITE by
installing a new thermometer.
The handle of an in-use scoop was in contact with the sugar in the 5-gallon container stored in

the cabinet in the waitress area. In-use utensils shall be stored with their handles above the
surface of the non-potentially hazardous food. Please store handle above food. CORRECTED
ON SITE by placing handle above food and discussion with staff.
The doors on one base cabinet in the waitress station were broken and would not shut.

Equipment shall be maintained in good condition. Please repair doors so they shut.
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4-601.11A

4-601.11A

3-302.11A

6-501.111

Mold and debris observed in the area above the nozzles of the soda dispenser. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize daily. CORRECTED
ON SITE by cleaning housing above nozzles.
Food debris observed on the blade and inside area of the vegetable cutter, stored on the prep

table in the warewashing room. Food contact surfaces shall be clean to sight and touch.
CORRECTED ON SITE by taking to 3-vat sink for cleaning and sanitizing.
Mold observed on the inside of the ice maker. Please discard ice, wash, rinse, sanitize, and air

dry before returning to service. Please clean upper part of ice maker as well as ice bin.
Raw ground beef was stored above whole muscle meat, and raw chicken was stored above

macaroni and cheese in the True 2-door freezer. Food shall be stored to prevent cross
contamination. Please store all raw animal-derived foods below all other foods. Store different
kinds of raw animal-derived foods separated or in the following vertical order: poultry on bottom,
then ground meats, then whole muscle meats, then fish and seafood. Please rearrange food.
CORRECTED ON SITE by rearranging meat in the correct order.
Mouce feces, dead insects, and litter were observed under shelves in the room holding the

2-door True freezer and in the back store room. Please remove all evidence of insects and
rodents. Monitor facility for pests. Please notify pest control company of mouse feces and where
found if they return.
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Accumulation of food debris observed on the bottom shelf of the work table in the warewashing
room. Please clean shelf as often as needed to keep clean. CORRECTED ON SITE by cleaning.
The portable fan, stored on the shelf above the work table in the warewashing room, had an

accumulation of debris on the grates and blades. Ventilation systems shall not be a source of
contamination. Please clean all parts as often as needed to keep clean. CORRECTED ON SITE
by cleaning fan.
Stacks of large tubs were stored in front of the handwashing sink in the warewashing room.

Handwashing sinks shall be accessible at all times. Please keep area in front of handwashing
sink clear of equipment. CORRECTED ON SITE by moving tubs.
Some metal containers on the shelf in the back storage room were wet nested. Please allow

complete air drying after cleaning and before storing equipment and utensils. CORRECTED ON
SITE by taking pans to 3-vat sink and discussion with staff.
A leak was observed in the faucet and shower-head of the 3-vat sink. Plumbing shall be in

good repair. Please have leaks repaired.
Accumulation of debris observed on the grate over the mechanical fan in the men's and

women's bathrooms. Please clean vent housing as often as needed to keep clean.
Daylight observed at the top of the front door entry into the dining room. Please seal to reduce

pest entry points.
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