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68Establishment NameHardee's

Address [addressLine1]30 Highland Square

Address [city]Crossville Time In09:09 AM Time Out10:35 AM
Inspection 08/19/2021 Establishmen605263654 Embargoed (LBS)0

Other Type
Nu64

Inspection08/19/2021 Inspectio08/19/2021

County Phone9314846196



Establishment NameHardee's
Establishment Number605263654

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

Temperature F Machine Name (1)3 comp. sink Sanitizer (1)Quat PPM (1)200
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 138Description (1)Omelet
State of Hot Holding Temperature F 142Description (2)Eggs
State of Hot Holding Temperature F 143Description (3)Sausage
State of Hot Holding Temperature F 109Description (4)Gravy

Temperature F 37State of Cold HoldingDescription (5)Ham
State of Cold Holding Temperature F 40Description (6)Omelet mix

Temperature F 37Description (7)Hot Dog State of Cold Holding
Description (8)Hamburgers State of Cold Holding Temperature F 36

State of Cold Holding Temperature F 50Description (9)Philly Steak Mix
State of Cold HoldingDescription (10)Ham and cheese portions Temperature F 51

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 13
# of 0

Type OUT (Overflow)5: Observed employee vomiting in trash can during inspection. Discussed with 
PIC she was unaware employee had been sick. Employee was sent home 
immediately.
6: Upon entry to kitchen observed employee on cell phone then go to put on 
gloves. Stopped employee and discussed proper hand washing.
14: Dirty plastic containers on shelf put away as clean, advised PIC to take to 
dish machine to be rewashed, rinsed and sanitized.
19: Gravy temperature was only 109 degree’s , disscussed proper hot holding 
temperature of minimum of 135 with PIC. Discarded by PIC.
20: Ham and cheese portions and philly steak portions being held in prep cooler 
had a temperature of 50 degrees. Discarded by PIC during inspection
26: Clear substance in container is not labeled with contents.
37: Bag of hamburgers in walk in freezer were left open, hamburgers were not 
covered/protected.
39: Sanitzer water bucket has excessive food debris in water
42: Observed plastic food pans stacked up wet.
45: Plastic food containers cracked and broken.
47: Excessive grease and grime accumulated on equipment, inside gaskets and 
around handles through out kitchen.
51: Men’s restroom is not clean, toilet paper and tissues backed up in toilets and 
dirty toilet tissue on ground around toilets. Women’s restroom soap dispenser 
works but is broken.
53: Broken floors tiles in kitchen, excessive dust around ceiling vents, paint 
chipping of walls.



Establishment NameHardee's

Establishment Number605263654

Type 1-27 IN Comments1: (IN): ANSI Certified Manager present.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
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.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See source info
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.
13: (IN) All raw animal food is separated and protected as required.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameHardee's
Establishment Number605263654

SEE LAST PAGESee last page for additional comments.



Establishment NameHardee's
Establishment Number605263654

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Public

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2McLane

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsBethturpin87@gmail.com, hkneiser@ckr.com


