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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 Drive Desloge, 63601

Alcohol Cooler Ambient 37 Hothold Red Sauce, Queso Cheese, Ground Beef 148, 136, 158

Keg Cooler Ambient 30 Prep Table Top 11:45 AM Sour Cream, Sliced Tomatoes* 43, 54

Glass Freezer Ambient 0 Prep Table Bottom Ambient 41

Sauce Cooler Ambient 41 Prep Table Top 12:20 PM Sour Cream, Sliced Tomatoes* 42, 48

Cold Hold Meat Table Bottom Ambient 29 Cold Held Meat Table Top Chicken, Beef 41, 39

4-601.11A

3-501.16A2

7-102.11

7-201.11B

There was an orange debris, possibly mold, observed on the bottom rim of the deflector inside the ice
machine near the drive up window. Food Contact surfaces shall be kept clean to both sight and touch.
Please dispose of the ice inside of the machine and wash, rinse and sanitize the interior parts to clean the
machine and kill any potential mold.
The prep table top was initially measured for temperature at 11:45 AM. During this time the sour cream

registered at 43 Fahrenheit (F) while the sliced tomatoes registered at 54F. Both of these items had been
prepped 10 minutes beforehand and the tomatoes were mounded out of the cold well. The excess tomatoes
were removed and the lid left closed until they were rechecked at 12:20 PM. During this measurement the
sour cream registered at 42F while the sliced tomatoes registered at 48F. The manager stated that food
placed in the wells runs out before the end of a shift. Potentially Hazardous Foods (PHFs) shall be held cold
at a temperature of 41F or lower. Please maintenance or adjust the cooler to maintain foods in the cold wells
at 41F or lower and do not overload the cold wells to ensure PHF stays at 41F or lower.
A spray bottle full of a yellow liquid was observed on the drainboard of the three vat sink inside the

warewashing area. Working containers that hold potentially poisonous or toxic materials shall be labeled with
the name of the material to prevent potential accidental contamination. Please label the spray bottle.
The unlabeled spray bottle of yellow liquid was observed stored on top of the drainboard of the three vat

sink. Potentially poisonous or toxic materials shall not be stored above food, food equipment or single-service
items. Please store toxic chemicals in a location where they are separated by a space or partition from food,
food equipment and single-service items and also not stored in a position above them where they might fall
or spill onto food, food equipment and single-service items.
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6/23/2020

COS
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4-901.11A

5-205.11B

4-901.11A

6-501.14A

6-501.12A

Plastic glasses were observed to be wet nested in the server area next to both soda dispensers. Dishware
shall be thoroughly air dried before storage or contact with food. Please completely air dry all dish ware
before storing them or using them for food service.
The handwashing sink located between the back prep area and the warewashing area was observed to

have a pitcher inside of it upon arrival. Handwashing sinks shall be used exclusively for handwashing and not
as a prep sink or dump sink. Please ensure staff only use the handwashing sinks for handwashing and no
other purpose. CORRECTED ON SITE by removing pitcher from handwashing sink.
Metal pans, trays and pots were observed to be wet nested on the clean dishware storage racks inside the

warewashing area. Dishware and utensils shall be thoroughly air dried before storage or contact with food.
Please completely air dry all utensils and dishware before storing or using them for food service.
CORRECTED ON SITE by storing the pans un-nested in a manner which allows for proper air drying before
storage.
The air vent in the ceiling of the employee bathroom was observed to have an accumulation of dust. Air

intake and exhaust vents shall be kept clean to prevent them from becoming potential sources of
contamination. Please clean the vent.
The floors of the walk-in cooler and walk-in freezer were observed to have an accumulation of debris and

spilled food debris. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floors inside both walk-ins.
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Sliced Tomato from Shelf Cooler 39 Walk-In Cooler; Whole Beef*, Chopped Beef*, Carnitas 43, 42, 40

Chicken from Shelf Cooler 38

Walk-In Cooler Ambient 39

Walk-In Freezer Ambient 2

4-601.11C

4-501.14C

4-501.14C

6-202.15A

6-501.12A

5-501.113

The shelving inside of the walk-in cooler was observed to have an accumulation of debris and mold. Non
Food Contact surfaces shall be kept free of an accumulation of debris. Please wash, rinse and sanitize the
shelving to clean them and kill the mold.
The sprayer handle on the three vat in the back prep room was observed to have an accumulation of

debris on the handle. Warewashing systems shall be cleaned at least once every 24 hours that they are in
use. Please clean the sprayer handle.
The sprayer handle on the three vat sink inside the warewashing area was observed to have an

accumulation of debris on the handle and the head of the sprayer. Warewashing equipment shall be cleaned
at least once every 24 hours while in use. Please clean the handle and head of the sprayer.
The back door to the establishment was observed to have daylight coming in from the bottom of the door.

Exterior openings to the food establishment shall be protected by having tight fitting, self-closing solid doors
to prevent pest infiltration or potential contamination. Please install a sweep on the bottom of the door to seal
the door.
The floors underneath the ovens and coolers inside the kitchen area were observed to have an

accumulation of debris. Physical facilities shall be cleaned as often as needed to prevent an accumulation of
debris. Please clean the floors of the kitchen.
The front left lid to the facility dumpster was observed to be bent open and unable to close. Outer waste

receptacles shall be equipped with tight fitting lids to prevent contamination or pest infiltration. Please ask
your waste disposal company to replace the lids to the dumpster.
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