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58Establishment NameEL TAPATIO #3 MT#675

Address [addressLine1]4801 NOLENSVILLE PK

Address [city]Nashville Time In11:25 AM Time Out12:10 PM
Inspection 05/04/2022 Establishmen605250449 Embargoed (LBS)32

Other Type
Nu

Inspection05/04/2022 Inspectio05/04/2022

County Phone6153405620



Establishment NameEL TAPATIO #3 MT#675
Establishment Number605250449

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)3 compartment sink Sanitizer (1)Chlorine PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Prep cooler Temperature F 37
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 36Description (1)Cooked shrimp (prep cooler, top)
State of Cold Holding Temperature F 42Description (2)Lettuce (prep cooler, top)
State of Cold Holding Temperature F 59Description (3)Sliced tomatoes (prep cooler, top)
State of Cold Holding Temperature F 39Description (4)Cheese (prep cooler, top)

Temperature F 39State of Cold HoldingDescription (5)Pico de gallo (prep cooler, top)
State of Cold Holding Temperature F 36Description (6)Pico (prep cooler, bottom)

Temperature F 41Description (7)Lettuce (prep cooler, bottom) State of Cold Holding
Description (8)Beans (steam table) State of Hot Holding Temperature F 125

State of Cooking Temperature F 170Description (9)Cooked beef (stove)
State of Hot HoldingDescription (10)Cooked beef (steam table) Temperature F 121

Description (11)Tongue (steam table) State of Hot Holding Temperature 130
State of Hot HoldingDescription (12)Rice (steam table) Temperature F 134
State of Hot Holding Temperature F 118Description (13)Cooked chicken (steam table)

Temperature F 127State of Hot HoldingDescription (14)Pork
Description (15)Pork (steam table) State of Hot Holding Temperature F 134



# of OUT 24
# of 0

Type OUT (Overflow)1: PIC has no knowledge, cannot answer questions regarding principles 
applicable to food operation. CA: trained PIC
7: Bare hand touching ready-to-eat food coming off grill. CA: trained employee 
on proper food handling
8: Trash can blocking hand sink. CA: trash can was moved
13: Raw fish and beef stored above ready-to-eat food in reach-in fridge. CA: raw 
meat was moved to bottom shelf
14: Dishes not being disinfected after washed and rinsed. CA: trained employee 
on how to properly wash and sanitize dishes.
19: Beaan @ 125, beef @ 121, chicken @ 118, pork @ 127 in steam table. CA: 
all food was discarded (32#)
20: Sliced tomatoes @ 59 F in prep cooler. CA: instructed employee to divide 
portion and add ice bags, a follow-up will be conducted within 10 days to check 
temperatures.
21: Rice in prep cooler not dated stored more than 24 hours. CA: employee 
instructed to date foods that are stored more than 24 hours. A follow-up will be 
conducted
26: Unlabeled chemical spray bottle on floor. CA: a follow-up will be conducted to 
check chemicals
26: Hydrogen peroxide stored with food on food shelf. CA: a follow-up will be 
conducted to check chemicals
34: No probe thermometer available
36: Screen doors are ripped, holes in floor all the way through to the outside
37: Personal phone at prep table
37: Personal drink (uncovered) at prep table
39: Sanitizing bucket @ 0 ppm
41: Knife stored in between prep cooler and steam table
42: Dishes being stored while wet
42: Silicone spatula is damaged
45: Cutting board is badly damaged and discolored.
47: Reach-in fridge food residue inside
52: Garbage overflowing in container outside with trash bags on ground around 
container
53: Floors are dirty behind equipment
53: Hood has grease buildup
53: Walls are dirty



Establishment NameEL TAPATIO #3 MT#675

Establishment Number605250449

Type 1-27 IN Comments2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: No employees observed washing hands during inspection.
9: See source.
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
15: (IN) No unsafe, returned or previously served food served.
16: (IN) All raw animal foods cooked to proper temperatures.
57: “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.
58: No

SEE LAST PAGESee last page for additional comments.



Establishment NameEL TAPATIO #3 MT#675
Establishment Number605250449

SEE LAST PAGESee last page for additional comments.



Establishment NameEL TAPATIO #3 MT#675
Establishment Number605250449

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Amigos meat, sams, restaurant 

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsFood handling class is highly recommended.


