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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 Mexican Restaurant 605 Walton Drive Farmington 63640

Refried rice, stovetop 210 Cold hold prep table, top: lettuce, corn mix, tomato mix 41, 40, 37

Cold hold, top: chicken, shrimp, beef 39, 35, 41 Prep table, bottom: ambient, burritos, cooked pork 39, 40, 44

Cold hold bottom: ambient, burrito, chicken 40, 41, 41 Steam hot hold: black beans, chicken mix, beef mix 178, 168

Drawer 1: ambient, cut tomatoes 40, 36 Steam hot hold: chicken mix, hamburger 117-140; 145-147

Drawer 2: ambient, chicken fingers 40, 32 Drawers 3, 4: ambients, raw chicken 40, 40, 32

3-403.11A

4-601.11A

3-302.11A

6-501.111

7-102.11

The chicken mix and hamburger mix on the steam hot hold bar had internal temperatures from 117-140F,
and from 145-147F. Food shall be reheated to 165F for 15 seconds for hot holding. CORRECTED ON SITE
by reheating to 165F or above on the stove.

Debris observed on one plate, stored below the hot hold station in the kitchen. Food contact surfaces
shall be clean to sight and touch. Please inspect equipment and utensils after cleaning, and protect clean
equipment from contamination while in storage. CORRECTED ON SITE by taking dish to warewash area.

Raw chicken was stored in liquid in a bottom refrigerated drawer in the cook line. Chirizzo (cooked meat
product) and raw beef were stored next to the chicken. The liquid from the chicken was observed spashing
over the dividers and dripping onto the floor. Food shall be stored to prevent cross contamination. Please do
not fill the insert full to allow "splash room" when the drawer is opened and closed, and place a lid on the
chicken container. CORRECTED ON SITE by removing some of the chicken/liquid and covering chicken.

A juvenile live roach was observed on the ice scoop, hanging in the holder by the ice maker. Facility shall
be free of pests. Please provide evidence that this facility is serviced by a pest control company. COS:
according to owner, the facility was sprayed this morning by Kammerman's pest control company. A copy of
the last three treatments was provided during this visit. Kammerman's was called to return tomorrow. The
ice scoop was taken to the warewashing area for cleaning.

A spray bottle containing a yellow liquid, stored below the cash register, was not labeled. Working
containers of chemicals shall be labeled with the common name of the contents. CORRECTED ON SITE by
labeling bottle.

COS

COS

COS

COS

COS

4-601.11C

3-304.12B

6-301.14

6-501.12A
6-501.112
6-501.11

5-205.15B

4-903.11A
4-501.11A

Accumulation of debris observed in both cabinets below both soda dispensers in the wait prep area.
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
cabinet as often as needed to keep clean.

The handle of a scoop was stored in contact with the sugar in a bulk container stored below the tea
brewer. In-use scoops shall be stored with the handle above the surface of the food in non-potentially
hazardous food. Please ensure all staff know to store the scoop vertically with the handle above the food
surface to prevent contamination of the sugar when retrieving.

There was no handwashing sign in the men's bathroom or at the handwashing sink in the warewashing
area. Handwashing signs shall be posted at handwashing sinks and in bathrooms as a reminder of the
importance of washing hands. CORRECTED ON SITE by installing signs.

Dead roaches observed on a glue strip floor in the room housing the water softener. Dead insects shall
be removed from the facility. Please clean floor of this room. COS by discarding glue strip and cleaning floor.

The coving tile at the corner below the handwashing sink in the kitchen was broken. Floor shall be coved
and walls shall be smooth and cleanable in food preparation areas. Please replace broken tiles.

Leaks were observed in the faucet and below the vats of the 3-vat sink. Plumbing shall be maintained in
good repair. Please repair leaks.

Several of the shelves on the wire drying racks in the warewashing room were rusting. Clean equipment
shall be protected from contamination, and equipment shall be maintained in good repair. Please resurface
or replace the rusted racks.

1/22/18

1/8/18

COS

COS

1/22/18

1/22/18

1/22/18

NOTE: a line through an item on page one indicates the item was not observed or is not applicable.
NOTE: a copy of this report will be emailed to Mr. Rizo
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El Tapatio Mexican Restaurant 605 Walton Drive Farmington 63640

Walk-in cooler: cut tomatoes, raw pork 43, 42 Coca Cola cooler, wait prep area: ambient 40

Walk-in freezer, ambient 15 Hamburger, grill 178 to 182

Bar cooler, ambient 38 Steak strips, grill 162 to 168

Walk-in cooler: ambient, cooked chicken, cooked beef 43, 48, 44

Walk-in cooler: refried beans, refried rice, cheese sauce 48, 44, 43

3-501.16B Food in the walk-in cooler ranged in temperature from 43 to 48F, many of which are cooled after cooking.
According to manager, the foods are cooled on ice in the correct time span. The ambient temperature of the
cooler was 43F. Potentially hazardous food shall be held at 41F or lower. NOTE: manager called for
service on this cooler during this visit. Please monitor the temperature and if the ambient raises above 45F,
move potentially hazardous food from the unit until repaired.

1/9/18

4-302.14

4-601.11C

3-304.12B

4-901.11A

3-305.11A

3-305.11A

3-304.12B

5-501.113
5-501.115

Sanitizer test strips were not available in the warewashing room. Please provide test strips in the
warewashing room to check the concentration of chlorine in the sanitizer cycle of the warewashing machine.
The chlorine concentration in the sanitizing cycle should be checked at least daily.

The lids on the white bulk containers in the back work room were greasy to touch. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean lids.

The handles of in-use scoops were in contact with the food in several of the bulk containers of spices,
stored on the rack in the back work area (across from can storage rack). Pleas store so the handles are
above the surface of the food.

Moisture was observed inside the lidded canister on the Waring blender, stored on the table next to the
can rack. Equipment shall be air dried after cleaning and before storing. Please re-clean the canister and
allow complete air drying before storing lidded. COS by taking canister to warewashing area for cleaning and
drying.

Frost and ice coated the food and insides of the walk-in freezer, and prevented the door from fully closing.
Please remove ice and have unit repaired to prevent accumulation of frost.

A container of ice cream was stored without a lid in the walk-in freezer. Food shall be protected while in
storage by placing covers over containers. Please cover the container.

The handle of a scoop was stored in contact with the ice in the bin at the bar. Please store scoop in the
holder to prevent contamination of the ice.

The lid on the outside trash dumpster was open, trash was overflowing, and trash observed in the enclo-
 sure. Please increase frequency of trash disposal, if needed, to prevent overflow. Keep enclosure clean.
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