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Public health interventions
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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 1128 North Desloge Dr. Desloge, 63601

Cook-line Hot hold: chicken, beef, 163, 162 Cook-line Grill cooler: ambient, beef, 32, 37

cheese sauce 59 cos 167 shrimp 37

Cook-line Cold hold: ambient, Guac 34, 46 Cooler drawers: raw chicken 38

tomato, sour cream 39, 37 Wine cooler, Keg cooler 38, 36

Chicken reheated on grill 204 True cooler 40

3-401.11

3-501.16B

Temperatures cont. (F)
Walk-in cooler: ambient = 36, raw chicken = 40, beans = 40, cooked chicken = 41
Walk-in freezer: 0

A pan of cheese sauce was observed heating on the steam table at the cook-line. It was partially
solid and partially liquid. The temperature was between 59F and 121F at 10:25am. This food was
being reheated from refrigerated storage. Potentially hazardous food that is reheated for hot
holding shall be heated to at least 165F prior to placing in hot holding. The cheese sauce was
measured at 142F at 11:05. The facility begins service at 11:00am. The cheese sauce was
placed in a boiling water bath at this point and heated rapidly. The cheese sauce was measured
at 167F at 11:25am. This issue was corrected on site by heating the food to 165F within two
hours. Please be aware that steam tables under normal operating temperatures for HOT
HOLDING are typically not capable of reheating refrigerated food to 165F within two hours.
Please ensure that foods reheated for hot holding are heated to 165F within two hour, prior to
placing in hot holding for service.
Guacamole held in the cook-line cold table was measured at 46F. Potentially hazardous foods
held refrigerated shall be maintained at 41F or less. Please ensure that all guacamole ingredients
are refrigerated prior to preparation and that the guacamole is returned to temperature control
promptly. COS by discussion.

COS

COS

5-205.11B

4-203.12

6-501.12A

4-901.11A

5-205.15B

5-501.113

Upon arrival, a metal pan was observed in the hand wash sink near the prep area. Hand wash
sink shall be used for hand washing exclusively. Please do not place equipment in the hand wash
sinks.
The thermometer located in the wine and beer cooler in the server area was broken. Please
replace.
An accumulation of food residue and debris was observed on the floor below equipment in the
server area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean this area.
Steel pans were observed to be wet-nested in the ware washing area. After cleaning and
sanitizing, food equipment shall be air dried prior to nesting. COS by separating and racking the
equipment.
Significant water leaks were observed in the waterlines supplying water to the on-demand hot
water system. A plumbing system shall be maintained in good repair. Please repair the leaks.
The lids to the facility dumpster were open. Receptacles for outside waste storage shall be kept
covered. Please keep the dumpster lids closed to discourage access by birds, rodents and
vermin.
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4-601.11A

7-102.11
7-201.11

7-201.11

7-201.11

3-302.11A

An accumulation of mold was observed on the flat portion of the nozzle housing on both soda
fountains in the server area. Food contact surfaces shall be clean to sight and touch. Please
clean and sanitize this area daily.
An unlabeled spray bottle of degreaser was observed hanging on the clean equipment shelf in the
ware washing area. Working containers of toxic materials shall be marked with the common
name of the material. Toxic materials shall be stored so they cannot contaminate food,
equipment, utensils and single service items. COS by labeling the bottle and relocating it to a
crate on the floor.
Two bottles of liquid medicine were observed stored on a shelf above the prep table in the prep
area. Toxic materials shall be stored so they cannot contaminate food, equipment, utensils and
single service items. COS by relocating the medicines.
Containers of bleach were observed stored atop water conditioning salts in the hot water closet.
Toxic materials shall be stored so they cannot contaminate food, equipment, utensils and single
service items. COS by relocating the bleach.
Raw pork was observed stored above frozen fries and raw beef was observed stored above raw
shrimp in the walk-in cooler. Food shall be protected from cross contamination by separating or
storing raw animal foods away from each other and from ready to eat foods to prevent
contamination. Please arrange foods in descending order from top to bottom thusly: ready to eat
food, fish/seafood, whole muscle meats, ground meats, poultry and raw eggs.
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