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92Establishment NameEL TAPATIO #3 MT#675

Address [addressLine1]4801 NOLENSVILLE PK

Address [city]Nashville Time In02:20 PM Time Out02:45 PM
Inspection 05/16/2024 Establishmen605250449 Embargoed (LBS)0

Other Type
Nu

Inspection05/16/2024 Inspectio05/16/2024

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) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Hot Holding Temperature F 175Description (1)Cooked steak in steam table
State of Cold Holding Temperature F 40Description (2)Cooked octopus on rail of prep cooler
State of Cold Holding Temperature F 36Description (3)Diced tomatoes on rail of prep cooler
State of Temperature F Description (4)

Temperature F State of Description (5)
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 6
# of 0

Type OUT (Overflow)31: 
36: 
37: 
39: 
45: 
46:



Establishment NameEL TAPATIO #3 MT#675

Establishment Number605250449

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: No violations observed during follow up. Employee was retrained during routine inspection. Discussed proper hand 
washing procedures with PIC. 
7: 
8: 
9: 
10: 
11: 
12: 
13: Vertical storage hierarchy being followed appropriately inside reach in cooler. Trained PIC on the placement of raw 
meats. Left vertical storage guide to be placed on door of reach in cooler. 
14: 
15: 
16: 
17: 
18: 
19: Cooked steak temped at 175F during follow up inspection. All other items being hot held above 135F. Discussed 
storing cooked onions and cooked peppers at 135F either on grill or on steam table. 
20: Cooked octopus temped at 40F and diced tomatoes temped at 36F on rail of prep cooler during follow up. All items 
below 41F inside cooler. Trained PIC on using ice to maintain temperature below 41F and to adequately cool cooked 
foods. 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

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 Type1 SourceD1Source: Source1

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


