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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

Cold table: ambient, sliced tomato, 40, 39 Blue Air freezer 0

Guacamole, sour cream 39, 39 Walk-in cooler: ambient, cut tomatoes, 42, 43

Hot hold: rice, beans, beef 135,151,167 sliced raw beef, whole beef roast 45, 44

Raw meat cooler: ambient, 32 Wait station condiment cooler 32

raw beef, raw chicken 33, 36

4-601.11A

6-501.111

3-501.16B

3-501.17A

Food debris was observed on a utensil in clean storage. Food contact surfaces shall be clean to
sight and touch. COS by moving to ware washing.
Rodent droppings were observed on the floor below the can rack in the walk-in unit that is used for
storage. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Please take action to control the presence of rodents. No other
evidence of pests was observed during the inspection.
The ambient temperature in the walk-in cooler was measured at 42F. Foods held in this cooler,
including cut tomatoes, raw meats and prepared sauces; were measured at 43 - 45F. Potentially
hazardous foods held refrigerated shall be held at 41F or less. Please adjust or service the cooler
such that it is capable of maintaining food temperatures of 41F or less.
Discard dates were not observed on any of the foods in the walk-in cooler. Potentially hazardous
foods held refrigerated shall be marked with a discard date that is not greater than six days from
the date of preparation or opening from a manufacturer sealed package. Please put discard dates
on all potentially hazardous foods, including: all cooked meats, vegetables or grains, tofu and soy
products, and raw cut tomatoes, raw leafy green vegetables and raw cut melons. Raw meats and
fish, and raw uncut tomatoes and leafy vegetables do not need to be dated.

COS

3-20-19

3-20-19
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6-301.12A

4-601.11C

5-202.12A
5-205.15B

6-202.15A

6-501.114

Paper towels were not available at the handwash sinks in the wait station nor in the
prep/warewashing area. Hand wash sinks shall be provided with a sanitary means of hand drying.
COS by providing paper towels.
Minor dust and debris observed on table and under-counter surfaces in the kitchen area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean these surfaces.
Hot water was not available at the hand wash sink in the prep/warewashing area. The hot water
was turned off due to a leak at the faucet. Hand wash sinks shall be provided with hot and cold
running water delivered through a mixing faucet. Plumbing systems shall be maintained in good
repair. Please repair the faucet leak and restore hot water to the sink.
A visible gap was observed at the bottom of the exit door in the prep/warewashing area. The
outer openings of a food establishment shall be protected against the entry of insects, rodents and
other pest. Please repair the gap at the bottom of the door.
Some unused equipment is stored on the lower surface of the metal work table in the
prep/warewashing room. The premises shall be free of items that are unnecessary to the
operation or maintenance of the establishment such as equipment that is nonfunctional or no
longer needed. Please remove unused equipment from the premises.
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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

2-401.11B

7-102.11

7-201.11B

An employee beverage was observed on the shelf above the three compartment sink in the
warewashing area. Employees may drink from a closed container is located to prevent
contamination of food, equipment and single use items. Please store employee beverages where
they cannot spill onto food, equipment and single use items.
An unlabeled spray bottle was observed hanging from the edge of the three compartment sink in
the warewashing area. Working containers of toxic materials such as cleaning and sanitizing
agents shall be labeled with the common name of the material. Please label the container.
A bottle of hydrogen peroxide and containers of detergents were observed above food items on a
storage rack in the dry storage room. Toxic materials shall be stored so they cannot contaminate
food, equipment and single use items. COS by relocating these items.

3-7-19

3-7-19

COS

4-203.12B

4-601.11C

5-501.113

The thermometer in the walk-in cooler is broken. Ambient temperature thermometers shall be
accurate to within three degrees F. Please replace the thermometer.
Food debris was observed on open wire shelving in the walk-in cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
shelving.
The lids were open on the facility dumpster. Outside receptacles for refuse shall be kept covered
to discourage access by pests and vermin. Please keep the dumpster lids closed.

3-20-19

Ricardo Flores March 7, 2019

John Wiseman
1507

■

3-20-19


