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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.

4

El Tapatio 605 Walton Drive Farmington, 63640

Make-station cooler amb 36 Queso at wait station 135

Cold hold: pico, lettuce, sld tomato 37,41,40 Grill prep cooler amb 50

Hot hold: beans, rice, 154, 168 Cold hold: raw beef, raw chicken, raw shrimp, 43,44,41

chicken, queso 175, 160 raw beef patties & steak in grill prep cooler 47, 48

Chicken as prepared from grill 210 Glass front cooler in wait area 32

3-501.16B

4-601.11C

7-202.11A
7-201.11B

4-601.11A

The ambient temperature of the grill prep cooler was measured at 50F. Beef patties and beef
steaks in this unit were measured at 47F and 48F respectively. Potentially hazardous foods held
refrigerated shall be held at 41F or less. These foods were moved to the walk-in cooler. Do not
place potentially hazardous foods in this refrigerator until it has been demonstrated to maintain
food temperatures of 41F or less.
Mildew was observed around the nozzle housing of the soda fountain at the north side of the wait
station. Food contact surfaces shall be clean to sight and touch. Clean the flat portion of the
nozzle housing as well as the soda nozzles daily.
A can of Raid insect killer, a can of penetrating oil, and a can of stainless steel cleaner were
observed stored on top of one of the Rinnai hot water heaters above bags of water-softener salt in
the water treatment closet. Only those pesticides approved for use in a food establishment shall
be permitted on the premises. Toxic materials shall be stored where they cannot contaminate
food, equipment, single use items and clean linens. COS by removing these items from the
premises.
Food splatters were observed on food equipment stored on the clean equipment rack in the ware
washing area. This area is where soiled food equipment is placed on a rolling cart while waiting to
be cleaned. Food contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize
affected equipment and protect clean equipment from contamination.

4-501.11B

3-304.14B

4-901.11

6-301.11

6-501.12A

The door seal at the bottom of the grill prep cooler was observed to be broken and hanging below
the door. This condition may be responsible for the elevated temperature in this unit. Equipment
components such as doors seals shall be kept intact, and adjusted in accordance with
manufacturer's specifications. Replace to door seal to ensure that proper temperatures are
maintained.
Wet wiping cloths were observed stored on the counter and hand wash sink at the wait station. A
cloth in use for wiping food spills, counter surfaces and equipment surfaces, shall be held between
uses in an approved chemical sanitizer. Place a bucket of chlorine bleach sanitizer prepared at
50-100 ppm at areas of food preparation and service. Place a clean cloth in the sanitizer and use
this for wiping surfaces. Store the cloth in the sanitizer between uses.
Steel pans were observed wet nested on the clean storage shelf in the ware washing area. After
cleaning and sanitizing, equipment shall be air dried. Rack cleaned equipment so that it can air
dry prior to nesting it together.
Soap was not provided at the hand wash sink in the bar area. All hand wash sinks shall be
provided with hand soap. COS by providing soap.
Food residue was observed on shelving below the Electro-Freeze machine in the bar area.
Physical facilities shall be cleaned as often as necessary. COS by cleaning this area.
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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.

4

El Tapatio 605 Walton Drive Farmington, 63640

Walk-in cooler amb 36

Foods in W/I cooler: raw chicken, 40

cooked chicken, cooked beans 40, 36

Walk-in freezer 0

Bar area liquor cooler 40

2-401.11A

7-102.11

5-203.14

7-201.11B

3-501.17A

An employee beverage in an open-top container was observed stored atop the automatic
dishwasher. The beverage was subsequently moved to the drainboard of the three compartment
sink. An employee shall eat, drink, or use any form of tobacco only in designated areas where the
contamination of food, equipment, and single service items cannot occur. Put employee
beverages in a covered container and place them where contamination cannot occur if they are
spilled.
Spray bottles of cleaners were observed stored on the bottom shelf across from the three
compartment sink. Working containers of toxic materials not in their original packaging shall be
labeled with the common name of the material. COS by labeling the spray bottles.
A hose and sprayer were observed attached to the hose bibb near the ware washing area. A
plumbing system shall be installed to preclude backflow into the water supply at each point of use
in a food establishment. Install a hose bibb vacuum breaker between the faucet and the hose.
A bottle of rubbing alcohol was observed stored above bins of spices and bulk storage of rice and
beans in the prep area. Toxic materials shall be stored where they cannot contaminate food,
equipment, single use items and clean linens. COS by removing the alcohol.
Discard dates were not observed on containers of cut tomatoes and cooked chicken stored in the
walk-in cooler. Potentially hazardous foods held refrigerated shall be marked with the day or date,
not to exceed seven days total, by which time the food will be sold, consumed or discarded. COS
by labeling the food with a discard date.
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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.
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El Tapatio 605 Walton Drive Farmington, 63640

3-701.11A Several broken eggs were observed in a case of raw shell eggs stored in the walk-in cooler. Food
that is unsafe or adulterated shall be discarded. COS by discarding broken eggs.
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