
Score

93Establishment NameHardee's

Address [addressLine1]30 Highland Square

Address [city]Crossville Time In09:21 AM Time Out09:47 AM
Inspection 07/12/2024 Establishmen605263654 Embargoed (LBS)0

Other Type
Nu64

Inspection07/12/2024 Inspectio07/12/2024

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) 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 Cold Holding Temperature F 41Description (1)Liquid eggs on ice
State of Cold Holding Temperature F 36.5Description (2)Pan #1 of raw chicken at breading station
State of Cold Holding Temperature F 37.7Description (3)Pan #2 of raw chicken at breading station
State of Hot Holding Temperature F 158.6Description (4)Sausage patties on steam table

Temperature F 156.7State of Hot HoldingDescription (5)Gravy on steamtable
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 7
# of 0

Type OUT (Overflow)37: 
38: 
43: 
45: 
47: 
52: 
53:



Establishment NameHardee's

Establishment Number605263654

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7: 
8: 
9: 
10: 
11: 
12: 
13: 
14: 
15: 
16: 
17: 
18: 
19: 
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
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 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

CommentsFollow-up for critical item #'s 1, 11, 19, 20, and 22.
All items corrected at time of follow-up. 
Person in charge demonstrates knowledge and has managerial control at time of follow-up.
Food items properly timestamped.
All produce in good unadulterated condition.
Food temperatures meet time and/or temperature requirements.


