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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhmen: Hame:  EL TAPATIO #3 MT#675
Ssmbiishmant Humber == 1605250449

NSFA Survey — To be complered if #57 is “No™
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Observed Violations
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"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH 3 _;,.?
FOOD INSPECTION DATA A
Establishment Information

Establishment Mame: EL TAPATIO #3 MT#675
Establishment Mumber: 605250449

Comments/Other Observations

2: EHP in the establishment.

6: Observed employees washing hands properly.

13: Raw meats properly stored in the refrigerators.

19: Cooked chicken @ 153F and pork @ 159 in steam table .

20: Ceviche @ 37 F, squid @ 36 F, pico de gallo 38F and fresh cheese @ 37 F in Prep cooler. Rice @ 37 F and pork @
38 F in the refrigerator.

21: Proper date marking system in place.

57:

58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: EL TAPATIO #3 MT#675
Establishment Number : 605250449

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name'  E| TAPATIO #3 MT#675
Establishment Number & 605250449

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:




