
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
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.

3

El Tapatio 1428 St. Joe Drive Park Hills 63601

Counter cooler/wait area: ambient 32 Grill prep cooler, top: chicken, beef 38, 37, 37

Beer cooler, ambient 39 Grill prep cooler, bottom: ambient, chicken 38, 28

Salad prep cooler, bottom: cooked pork 45 Drawer 1: cut tomatoes, shrimp 32, 31

Salad prep cooler, bottom: tamale 43 Drawer 2: cooked vegetable mix, chicken 34, 29

Salad prep cooler, ambient 43, then 33 Salad prep cooler, top: cheese, pico de gallo 39, 38

3-301.11B

4-601.11A

7-102.11

NOTE
 8-401.11A 

3-501.16A

WAIT PREP AREA
Employee was observed cutting lemons with bare hands. There shall be no bare hand contact with ready

to eat foods. Please wash lemons/limes, then wash hands and put on gloves before cutting fruit. COS by
discussion, washing hands, and putting on gloves.

Debris was observed on the housing around the soda nozzles on the dispenser. Food contact surfaces
shall be clean to sight and touch.

Window cleaner was stored in a spray bottle that was labeled for quaternery sanitizer. Working
containers of toxins shall be labeled with the common name of the contents. Please mark out or remove the
original label and label with the contents. COS by labeling correctly.

According to Ms. Mary Rizo, the building was flooded from roof leakage during a storm two weeks prior.
A new roof was installed. The health department was not notified. Please note that the operator shall
immediately discontinue operations and notify the regulatory authority if an imminent health risk, such as a
flood, fire, lack of electricity or water, sewage backup, etc. that may endanger public health is experienced.
In the future, please notify this department if an imminent health risk exists. The flood occurred when the
restaurant was closed; it did not open until everything was cleaned.
COOKING AREA

The food in the bottom of the salad prep cooler had temperatures above 41F (pork 45F, tamales 43F).
Food shall be held at 41F or lower. NOTE: the thermostat was lowered. Final ambient temperature was
33F. Please monitor this cooler; the water pooling in the bottom may be from the condenser freezing,
 causing a rise in temperature, then thawing. Please monitor the temperature of this cooler at least every
 four hours. Remove food if it does not reliably hold food at 41F or lower. COS

COS

6/4/18

COS

 COS 

3-304.12B

5-205.15B

4-901.11A
3-304.14B

4-903.11A

4-601.11C

6-501.11

4-501.11B

WAIT PREP AREA
The handle of the ice scoop was laying on the bottom of the ice bin where melt water was pooled. Please

keep handle above food to prevent contamination. COS by moving scoop to top of soda dispenser.
A leak was observed in the drain hose for the melt water of the ice bin. Plumbing shall be maintained in

good repair. Please repair leak.
Glasses were wet nested. Please completely air dry the glasses before storing nested.
A wet rag was stored on top of a spray bottle of sanitizer. Wet wiping cloths shall be stored in sanitizer

between uses. COS by placing rag in a container of sanitizer.
A container holding an ice cream scoop was stored below the paper towel dispenser at the handwashing

sink. In-use utensils shall be protected from contamination. Please do not store clean equipment, food,
utensils, or linens below or near the paper towel dispenser, soap dispenser, and handwashing sink.

The lowest shelf below the heated chip cabinet was dirty. Nonfood contact surfaces shall be cleaned at a
frequency to prevent debris accumulation. Please clean shelf.

Numerous ceiling tiles were stained from water when the roof leaked. Please paint or replace the tiles.

COOKING AREA
Water was pooled in the bottom of the salad prep cooler. Please keep cooler dry; determine source of

water and repair. NOTE: Water was removed during this visit.

COS

6/21/18

COS

COS
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6/21/18

6/21/18
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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 1428 St. Joe Drive Park Hills 63601

Blue Air freezer, ambient 10 Hot hold: cheese, chicken, beef 164, 147, 143

Chicken, grill 186 Hot hold: refried rice, sauce 152, 146

GE freezer, ambient 5 Walk-in cooler: ambient, cooked chicken 40, 43

Walk-in cooler: refried beans, cheese, raw beef 42, 38, 42

4-601.11A

2-401.11A

3-302.11A

NOTE

4-601.11A

WAREWASHING and STORAGE AREAS
Mold observed on the deflector inside the ice maker. Please wash, rinse, sanitize, and air dry as often as

needed to keep mold from growing.
An uncovered employee drink was stored on the shelf above the 3-vat sink. Employees may drink from a

covered container while working as long as the container is stored where clean equipment, clean utensils,
food, and clean linens cannot be contaminated. COS by discarding drink and discussion with employee.

Raw animal foods were intermixed with ready-to-eat foods in the Blue Air freezer. Please store foods to
prevent cross contamination by separating different kinds of food, or storing in the following vertical order:
raw poultry, then raw ground and tenderized meats, then raw whole muscle meats, then raw fish and
seafood. Store all other food either above or separately from these foods. COS by rearranging

The food temperatures in the walk-in cooler ranged from 38 to 43F. The ambient of the cooler was 40F.
Please monitor the temperature of the foods to ensure their internal temperature is held at 41F or lower.

DINING AND BATHROOM AREAS
Debris was observed on the diaper changing station in the women's bathroom. Diapering stations shall

be washed, rinsed, and sanitized. COS by cleaning changing station.

6/5/18

COS

COS

COS

4-601.11A

6-501.12A

6-501.14A

6-501.11

5-501.113

WAREWASHING and STORAGE AREAS
Debris was observed on two knives, stored on the magnetic rack. Food contact surfaces shall be clean

to sight and touch. COS by returning to warewashing sink.
Accumulation of debris on the floor observed below equipment in the storage room holding the Blue Air

freezer. Physical facility shall be clean. Please clean under and around all equipment as often as needed to
keep clean.

The wall-mounted fan was dirty. Ventilation systems shall not be a source of contamination. Please clean
all surfaces of fan and blades as often as needed to keep clean.

BATHROOM AND DINING AREAS
Tile was missing near the entry into the bathroom area, and wood trim was missing on the women's

bathroom frame. Facility shall remain in good condition. Please repair/replace tile and wood.

OUTSIDE
Lids were open and broken on the outside dumpster. Please ask trash company to replace lids or the

dumpster. Keep lids closed to reduce pest attraction.

COS
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