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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 605 Walton Drive Farmington, 63640

Hot hold: rice, beef, cheese sauce 153, 152, 149 Chicken from grill 206

Cold table: amb, pico, sour cream, guac 38, 37, 40, 41 Expo condiment cooler 38

Grill cooler: amb, raw shrimp, 34, 33 Walk-in cooler: amb, tomatoes, raw shrimp, 34, 41, 32

raw chicken, raw beef 33, 39 twice baked potatoes 39

Cooler drawers: chicken, fish, tomatoes 40, 39, 40 Walk-in freezer, bar beer cooler 0, 30

3-501.17A

7-202.12A

4-601.11A

4-601.11A

3-501.17A

A discard date was not observed on a pan of cooked pork and cooked tamales in the bottom of
the cold table in the kitchen. 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 seal container. COS by marking with a discard date.
Cans of Raid ant and roach spray were observed in storage areas below the kitchen hot holding
area. Only those insecticides approved for use in a food establishment may be present on the
premises. Please remove the insecticide and use only those which are approved for use in a food
establishment.
Minor debris was observed the plastic deflector in the ice machine. Food contact surfaces shall
be clean to sight and touch. Please clean the deflector.
An accumulation of food debris was observed on a knife in the wall-mounted knife holder in the
prep area. Food contact surfaces shall be clean to sight and touch. COS by moving to ware
washing.
Discard dates were not observed on cut tomatoes, twice baked potatoes, cooked rice and beans
stored 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 seal container. COS by marking with discard dates.

COS
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COS

COS

3-304.14

6-501.12A

4-501.11B

6-301.12

4-501.11A

3-305.11

A soiled dry wiping cloth was observed at the hot hold area. Dry wiping cloths may not be used
more than once. Use wet wiping cloths from a chemical sanitizer to remove spills. Dry cloths may
be used to handle hot equipment and utensils.
A minor accumulation of debris was observed on the floor below the cookline in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below equipment.
The rubber drawer seals were broken on three of the refrigerated drawers below the cookline.
Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact and in good repair. Please replace broken seals.
Paper towels were not available in the employee restroom. Hand wash sinks shall be provided
with a sanitary means of hand drying. Please refill the paper towel dispenser in the restroom.
An excessive accumulation of ice and frost was observed on numerous surfaces in the walk-in
cooler. Equipment shall be maintained in good repair. Please remove excess ice from walls,
door, shelving and food items in the freezer.
Cases of food were observed on the floor in the walk-in freezer. Food shall be protected from
sources of contamination by storing it at least six inches off of the floor. Please store the food off
of the floor.
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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 605 Walton Drive Farmington, 63640

3-302.11

4-601.11A

7-202.12A

5-203.14B

4-601.11A

Raw eggs were observed stored above kegs of beer in the walk-in cooler. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. COS by moving the eggs.
Food debris was observed on some food equipment in clean storage in the ware washing area.
Food contact surfaces shall be clean to sight and touch. COS by moving equipment to ware
washing.
Cans of Raid and and roach spray were observed in the ware washing area. Only those
insecticides approved for use in a food establishment may be present on the premises. Please
remove the insecticide and use only those which are approved for use in a food establishment.
A garden hose was observed connected to a faucet without backflow prevention in the kitchen
area. A plumbing system shall be installed to preclude backflow of a solid, liquid or gas
contaminant into the water supply. Please install a hose bibb vacuum breaker between the water
faucet ans the garden hose.
An accumulation of debris was observed on the multi-valve beverage dispenser in the bar area.
Food contact surfaces shall be clean to sight and touch. COS by cleaning.
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5-501.15 The lids of the facility dumpster are broken and do not cover the dumpster. Outside refuse
receptacle shall be covered to discourage access by rodents and vermin. Please repair or replace
the dumpster.

1-29-20

Miguel Guzman January 15, 2020

John Wiseman
1507

■

1-29-20


