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70Establishment NameMariscos Sayulita Nayarit

Address [addressLine1]2955 S Rutherford Blvd #A

Address [city]Murfreesboro Time In10:19 AM Time Out11:15 AM
Inspection 01/30/2024 Establishmen605309301 Embargoed (LBS)15

Other Type
Nu280

Inspection01/30/2024 Inspectio01/30/2024

County Phone6158987889



Establishment NameMariscos Sayulita Nayarit
Establishment Number605309301

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

Temperature F Machine Name (1)Dish machine Sanitizer (1)Cl PPM (1)100
Machine Name (2)4 comp not set up PPM (2)0 Temperature F Sanitizer Quat Dispenser

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

Description (1)Pc 1 Temperature F 37
Temperature F 38Description (2)Pc 2

Temperature F 37Description (3)Ric

Description (4)Wic Temperature F 36

State of Cold Holding Temperature F 38Description (1)Raw wings in wic
State of Cooling Temperature F 62Description (2)Beef broth in wic
State of Cold Holding Temperature F 38Description (3)Shrimp in pc 1
State of Cold Holding Temperature F 38Description (4)Crab meat in pc 1

Temperature F 39State of Cold HoldingDescription (5)Sliced tomatoes in pc 2
State of Cold Holding Temperature F 38Description (6)Cooked rice in ric

Temperature F 38Description (7)Shucked mussels in ric State of Cold Holding
Description (8)All tcs foods cooler drawers State of Cold Holding Temperature F 38

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 11
# of 0

Type OUT (Overflow)1: Due to high amount of priority violations, managerial contol needs 
improvement. Also, pic and kitchen accurately describe ware washing process of 
4 comp sink and test strips to use. 
13: Fly strips hanging over barrel of chips in vegetable wash area. 
14: Quat dispenser is broken at 4 comp sink. Hose is broken off. 
18: Cooked beef broth was cooked yesterday in wic according to pic. Cos by 
discrding. 
26:  Sray bottle of windex stored directly against clean wrapped silver ware and 
windex is leaking on clean utensils. cos by removing windex and contaminated 
ustensils. 
26: Bottle of ibuprofen stored directly beside clean glasses. Cos by removing.  
31: Cooling beef broth in large 5 gallon pot in wic. 
37: Employee half empty open cup stored on cutting board. 
41:  Clean knives stored wedged between wall and table in ware washing room. 
45: Deep fryer strainers stained with food debris from day before, stored on fryer 
ready to ise a establishment opened. 
53: Wic fan covers are dirty.



Establishment NameMariscos Sayulita Nayarit

Establishment Number605309301

Type 1-27 IN Comments2: Pic has knowledge
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: Observed good hand washing. 
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
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12: Verified tags were kept with oysters. Had two different boxes. One was harvested in December from Virginia and the 
other on was from NJ and was also harvested in December. 
15:  (IN) No unsafe, returned or previously served food served.
16: No cooking observed during inspection

17:  (NO) No TCS foods reheated during inspection.
19:  (NO) TCS food is not being held hot during inspection.
20: In range
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: Verified advisory with designated menu items. 
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 NameMariscos Sayulita Nayarit
Establishment Number605309301

SEE LAST PAGESee last page for additional comments.



Establishment NameMariscos Sayulita Nayarit
Establishment Number605309301

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Pfg

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


