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83Establishment NameJason's Deli Of Cordova

Address [addressLine1]1585 Chickering Ln.

Address [city]Cordova Time In11:40 AM Time Out03:00 PM
Inspection 01/02/2024 Establishmen605191586 Embargoed (LBS)000

Other Type
Nu184

Inspection01/02/2024 Inspectio01/02/2024

County Phone9012229200



Establishment NameJason's Deli Of Cordova
Establishment Number605191586

1.AgYes
2.AgYes

3."NYes

4.GYes
5.TenYes

6.SYes
7.SYes

Temperature F 100Machine Name (1)3 Compartments Sink Sanitizer (1)Quant PPM (1)200
Machine Name (2)Dishwasher PPM (2)100 Temperature F 90.7Sanitizer Quant

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

Description (1)Drink can refrigerator Temperature F 35
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 44.4Description (1)Tomatoes
State of Cold Holding Temperature F 50Description (2)Lettuce
State of Cold Holding Temperature F 39.3Description (3)Ham Rolled
State of Cold Holding Temperature F 43.8Description (4)Turkey rolled

Temperature F 49.8State of Cold HoldingDescription (5)Tuna salad
State of Cold Holding Temperature F 33.7Description (6)Chicken salads

Temperature F 44.7Description (7)Spinach State of Cold Holding
Description (8)Gumbo State of Hot Holding Temperature F 173.5

State of Hot Holding Temperature F 136Description (9)Pot Pie
State of Cold HoldingDescription (10)Veggie mix Temperature F 30

Description (11)Chicken tenders State of Cold Holding Temperature 44
State of Cold HoldingDescription (12)Chili Temperature F 45
State of Cold Holding Temperature F 53Description (13)Romaine lettuce

Temperature F 50.5State of Cold HoldingDescription (14)Chicken slices
Description (15)Salad bar garden mix lettuce State of Cold Holding Temperature F 47



# of OUT 10
# of 0

Type OUT (Overflow)8: No soap was present at the hand washing  sink near the 3 compartments sink.
14: The ice dispenser on the drink fountain has pink residue . Please wash , 
rinse , and  sanitize .
14: The rice scoop handle was directly on unpreserved cooked rice.  Please 
ensure that utensils handles do not directly touch the food.
14: Ice machine has pink and black residue. Please wash, rinse sanitize more 
than weekly .
22: Temperatures were high for the cold holding foods listed. Please ensure to 
follow the code holding procedure for your time and temperature control.
45: Meat slicer has sliced meat and residue present. Please wash, rinse , and 
sanitize immediately after use and between meats .
46: Food and food residue was present in the compartments sink and before the 
dishwasher . Please maintain cleanliness at all times .
48: Hot water was not present at any of the handwashing sinks for employees. 
Please ensure that hot water is present at all times.
48:  The Women’s restroom sink did not have hot water. Please ensure that hot 
water is present at all times .
53: Food, excessive water, and trash were present on the floors  in the food prep 
area and leading upto the compartment sink. Please maintain a clean floor at all 
times.



Establishment NameJason's Deli Of Cordova

Establishment Number605191586

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present. 2026 January 
2: 
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: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: McCartney, Jasons Deli Distribution 
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: 
17:  (NO) No TCS foods reheated during inspection.
18: 
19: 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25: 
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
1: 
2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameJason's Deli Of Cordova
Establishment Number605191586

SEE LAST PAGESee last page for additional comments.



Establishment NameJason's Deli Of Cordova
Establishment Number605191586

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

CommentsPlease create critical violations by January 12, 2024. Failure to do so put your establishment at risk for closure.

Chicken, soup, chicken salad are cool down, but not at the time of the inspection

Email :cordova@deliworx.com


