
Score

73Establishment NameColetta's

Address [addressLine1]1063 S. Parkway E.

Address [city]Memphis Time In02:25 PM Time Out03:40 PM
Inspection 03/08/2023 Establishmen605007724 Embargoed (LBS)000

Other Type
Nu130

Inspection03/08/2023 Inspectio03/08/2023

County Phone9012229200



Establishment NameColetta's
Establishment Number605007724

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

Temperature F Machine Name (1)Auto-Chlor Sanitizer (1)Quad PPM (1)200
Machine Name (2)3 compartment sink PPM (2) Temperature F Sanitizer 

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

Description (1)Refrigerator Temperature F 36
Temperature F 39Description (2)Downstairs walk-in cooler

Temperature F 40Description (3)Downstairs Walk-in 2

Description (4)Downstairs freezer 2 Temperature F 10

State of Hot Holding Temperature F 124Description (1)Chicken Wings
State of Hot Holding Temperature F 112Description (2)Lasagna
State of Cold Holding Temperature F 55Description (3)Chopped bell pepper
State of Hot Holding Temperature F 155Description (4)Pork shoulder

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 13
# of 0

Type OUT (Overflow)6: Employees were switched stations without washing their hands or changing 
gloves their gloves.
13: 

Raw beef being stored on the same refrigerator 
shelf as chopped celery and cheese.  Bread is 
improperly stored in a drawer with cooking utensils .
Boxes of food stored on the floor in the Walk-in cooler in building #2. 
14: Ice machine needs cleaning.
19: Chicken wings temp at 124F and lasagna 112F
20: Chopped bell peppers temp. At 55F
21: No date marking on cooked noodles, cooked greens and salads in the 
refrigerator .
34: Thermometers  missing from refrigerator.
36: Live roach crawling on the food prep. table.
38: Employees not wearing hair restraints. 
39: Wiping clothes not properly being used.  There is no bucket of sanatizing 
solution.  Employees are rinsing the wet cloths in the 3 compartment sink.
44: Gloves are not being used by employees properly. They are not switching out 
gloves when changing stations.
45: Food prep tables and equipment  not properly cleaned.  Seeing buildup.
53: Facility needs to be completely cleaned and old equipment that is not in use 
be removed.



Establishment NameColetta's

Establishment Number605007724

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
7: 
8: 
9: 
10: 
11: 
12: 
15: 
16: 
17: 
18: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameColetta's
Establishment Number605007724

SEE LAST PAGESee last page for additional comments.



Establishment NameColetta's
Establishment Number605007724

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Mlgw

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2Sysco, US Foods

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsSafe Food Donation given.


