
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Alberto Rizo, owner July 22, 2019
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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 Mexican Restaurant 605 Walton Drive Farmington, MO 63640

Fried rice, stovetop 206 Cooked beef, grill 166

Cooked chicken, walk-in cooler 39 Chicken, grill 184

Chicken/veges reheat, stovetop 195 Beef, grill 192

Coca Cola cooler, ambient 38 Hot hold: queso, initial; then reheated 109, 168

Raw meat prep table: shrimp, beef, chicken 37, 39, 38 Hot hold: black beans, refried beans, chicken/veges, beef 155,177,155,162

3-501.16A

3-501.16A

4-601.11A

3-101.11

3-302.11A

3-403.11A

4-601.11A

KITCHEN
Some of the food temperatures in the prep cooler were above 41F: chopped tomatoes 48; sliced

tomatoes 42-48; cabbage 52 (sitting in insert on top of another insert) and 44 (bottom insert); corn salsa 43.
Potentially hazardous food shall have internal temperatures of 41F or lower. Please adjust/repair cooler to
reliably hold food in the top of the unit at 41F or lower.
The four drawers below the grill had ambient and food temperatures greater than 41F: drawers 49-50

ambient; raw chicken 46; cut tomatoes 46; chirizo sausage 44; cooked chicken 43. Please adjust/repair the
drawers to reliably keep food temperatures at 41F or lower.
Grease droplets were observed on the hood edges, light shields under the hood, and on the ceiling AC

vents. This poses a potential for contamination of food from dripping grease/debris. Food shall be protected
from contamination. Please keep hood, lights, and vents clean.
A shiny, silver contaminant was observed on a tamale, held in an insert in the bottom of the prep cooler.

Food shall be unadulterated. CORRECTED ON SITE by removing the contaminant.
Raw bacon was stored above cooked chicken and vegetables. Raw animal-derived foods shall be stored

below or separately from all other foods. CORRECTED ON SITE by moving the bacon to the bottom shelf.
A tub of cheese in the steam hot hold table was 109F. Food that is reheated shall be heated rapidly to

165F. Please heat all food that is reheated for hot holding to a minimum 165F for 15 seconds before placing
in the steam table. CORRECTED ON SITE by putting the cheese on the stove for reheating. Final
temperature of the cheese was 168.

The cutting board on the raw meat prep cooler was deeply grooved and stained black. Food contact
surfaces shall be smooth and clean. Please refinish or replace the cutting board.

7/23/19

7/23/19

7/23/19

COS

COS

COS

7/25/19

4-601.11C

4-402.11A

6-501.14A

5-205.15B

6-301.14

4-402.11A
4-901.11A

5-205.15B

KITCHEN
Mold/debris observed in the top crease of the seal on the door on the meat prep cooler. Nonfood contact

surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean and use sanitizer to
reduce mold growth.
Caulk was missing on the back of the handwashing sink. Permanent equipment shall be sealed to the

wall. Please caulk this sink.
SERVICE and DINING AREA
Debris observed on the fan vent in the men's customer bathroom. Ventilation systems shall not be a

source of contamination. Please keep vents clean.
A urinal in the men's bathroom was not working. Plumbing fixtures shall be in good repair. Please repair,

replace, or remove the urinal.
DISHWASHING/BACK ROOM
There was no sign on the handwashing sink. Signs shall be posted at handwashing sinks. CORRECTED

ON SITE by posting a sign.
The caulk at the back of the sink no longer fully sealed the sink to the wall. Please replace the caulk.
Metal containers on the clean equipment rack were wet-nested. Equipment shall be air dried. Please

allow complete air drying before nesting.
Leaks were observed below all three drains in the 3-vat sink. Plumbing shall be maintained in good repair.

Please repair leaks.

7/29/19

8/13/19

8/13/19

8/13/19

COS
8/13/19

7/22/19

8/13/19

NOTE: a line through an item on page 1 indicates it was either not observed or not applicable.
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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, MO 63640

Walk-in freezer, ambient 0 Walk-in cooler: ambient, cut tomatoes, boiled pork 35, 39-44, 40

Under counter cooler, bar, ambient 36 Walk-in cooler: fried rice, chili relleno, queso sauce 39, 39, 41

Glasses freezer, ambient 10 Raw meat prep cooler, bottom: ambient, cooked veges 41, 37

Drawers, ambient 50, 49, 50, 49 Raw meat prep cooler, bottom: cooked chicken 35

Drawer 4: cooked chicken 43 Drawer 2: raw chicken, chirizo 46, 44

4-601.11A

3-501.17A
3-302.11A

7-102.11

4-601.11A

4-601.11A

4-601.11A

SERVICE AREA
Debris observed on a bowl in the clean bowl stack. Food contact surfaces shall be clean to sight and

touch. Please wash, rinse, sanitize, and inspect before storing. COS by taking bowl to warewashing area.
A container of milk, stored in the Coca Cola cooler, was not dated and lacked a lid. Refrigerated food that

is held more than 24 hours shall be labeled with a 7-day disposal date (day of opening or preparing plus six
days). Also, food shall be protected from contamination while in storage. Please keep stored foods covered
or lidded. Please date label food and keep lidded. NOTE: the milk was voluntarily discarded.

DISHWASHING/BACK ROOMS
A bottle containing a clear liquid, stored on the equipment rack, was not labeled. According to staff, the

bottle contained stainless cleaner. Working containers of chemicals shall be labeled with the common name
of the contents. CORRECTED ON SITE by labeling bottle.
Dried food debris observed on the Robot Coup slicer. Please wash, rinse, and sanitize all parts of the

slicer after use.
Dried food debris observed in the meat grinder. According to owner, the slicer parts are removed and the

unit is pressure washed. Please wash, rinse, and sanitize all food contact surfaces, and all areas inside the
unit where food contacts. Also, please remove the shipping paper that is peeling from the machine to
prevent contamination of food. COS by disassembling and cleaning grinder.
A white, square bucket, stored on the top shelf by the Kitchen Aid mixer, had liquid inside. Debris was

observed on the inside of the container. Please clean and sanitize if used to hold food or ice. COS by taking
to dishwashing room for cleaning.

COS

COS

COS

7/22/19

COS

COS

5-205.15B

3-305.11A

4-601.11C
6-501.12A
4-601.11C

3-304.13

6-501.14A

5-205.15B

6-202.15A

DISHWASHING/BACK ROOMS
The 3-vat sink lacked drainlines to the floor drain. Wastewater shall be conveyed to a drain in a sanitary

manner. Please either permanently disconnect water to this sink or plumb to convey wastewater in pipes to
the floor drain.
Food was stored on the floor in the walk-in freezer. Food shall be stored a minimum of six inches off the

floor. Please elevate food.
Meat blood was observed dripping onto shelves and floor in the walk-in cooler. Please clean and sanitize

the shelves and floor where meat blood dripped.
Mold was observed on some of the shelving and ceiling in the walk-in cooler. Please wash, rinse, and

sanitize the shelves and ceiling to reduce mold growth.
Chili rellenos were stored on top of paper towels in the walk-in cooler. Food shall not be stored on

absorbent material. Please do not store food on top of toweling. COS by removing towels and discussion.
Debris observed on the HVAC and fan vents in the staff bathroom. Please clean vents as often as

needed to keep clean.
Water was on the floor behind the staff toilet. Please determine source of water and repair leak, if

needed.
The back entry door was not fully self-closing. Outside entries shall be self-closing and sealed when

closed. Please repair to make the door fully self-closing.
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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 Mexican Restaurant 605 Walton Drive Farmington, MO 63640

Cooked chicken, walk-in cooler 39 Refrigerated drawer: cut tomatoes 46

Prep cooler, top: cut tomatoes, corn salsa, sliced tomatoes 48, 43, 42-48

Prep cooler, top: cabbage (top, bottom), pico de gallo 52, 44, 39

Prep cooler, bottom: ambient, mac/cheese, tamales 38, 39, 40

4-601/11A

4-601.11A

3-302.11A

4-601.11A

5-402.13

3-101.11

4-601.11A
4-601.11A

DISHWASHING/BACK ROOMS
Debris observed on the housing above the shaft of the Kitchen Aid mixer, stored on the top shelf of the SS

table. This presents the potential of contamination of food while in use. Please wash, rinse, and sanitize the
housing of the mixer after use.
Grease accumulation in the hood area above the deep fryers, presenting a potential to contaminate food

from grease dripping. Please clean hood as often as needed to prevent grease drippage.
Raw bacon and beef were stored above raw shrimp, and raw sirloin was stored on top of a box of buns in

the walk-in freezer. Food shall be stored to prevent cross contamination. Please store all raw
animal-derived foods below or separately from all other foods. Store raw animal-derived foods in the
following vertical order: raw poultry on bottom, then raw ground meats (hamburger, sausage), then raw
whole muscle meats (steaks, roasts, bacon), then raw fish and seafood.

Some of the in-use scoops, stored in the seasonings containers, were observed with debris on them.
Please wash, rinse, and sanitize scoops at least daily.
Water was pooled around the top of the floor drain in front of the 3-vat sink. Please determine reason for

backup and repair to prevent sewage backup into the room.
BAR
A piece of green plastic was observed in the bottom of the bottle of absolut citron. Food shall be free from

contaminants. Please dispose of the vodka. CORRECTED ON SITE by disposal.
White debris was observed on the ice scoop. Please wash, rinse, and sanitize ice scoop at least daily.
A dead insect and other debris was observed inside the ice bin. Food contact surfaces shall be clean to

sight and touch. Please clean and sanitize ice bins when empty.

7/22/19

7/22/19

7/22/19

7/22/19

7/23/19

COS

7/22/19

3-304.12B

5-205.15B

4-601.11C

3-305.11A

5-205.11B

6-501.12A

5-501.113B

BACK WORK ROOM
Handles of in-use scoops were stored in contact with the food in several of the seasoning containers,

stored on the shelf near the entry to the bar. Handles shall be stored above the surface of the food, or on a
clean and sanitized surface. Please store handles above the food.

BAR
There was no hot water at the 3-vat sink. Please repair so hot water (110F minimum) is available at this

sink.
Broken glass and debris was observed in the bottom of the glasses freezer, presenting a potential for

contamination of glassware. Please clean the bottom of the freezer, and immediately remove broken glass.
Two lidded containers of margarita mix were stored under the 3-vat sink. Food shall be protected from

contamination from splash. Please do not store food under the sink.
A knife and a container of cleaning water was stored in the handwashing sink. Handwashing sinks shall

be used only for handwashing. Please take knife to dishwashing room for cleaning, remove cleaning water
container, and use this sink only for handwashing.
The floor was very sticky. Floors shall be cleaned at a frequency to prevent debris accumulation. Please

clean floor.

Lids on the outside trash receptacle could not correctly seal because of bent hinges. Please ask trash
company to replace the lid/hinges or the dumpster.
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