
Score

96Establishment NameBardog Tavern

Address [addressLine1]73 Monroe Ave.

Address [city]Memphis Time In11:00 AM Time Out11:45 AM
Inspection 03/07/2024 Establishmen605205527 Embargoed (LBS)000

Other Type
Nu77

Inspection03/07/2024 Inspectio03/07/2024

County Phone9012229200



Establishment NameBardog Tavern
Establishment Number605205527

1.AgYes
2.AgNo

3."NNo

4.GNo
5.TenNo

6.SYes
7.SYes

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 43Description (1)Chicken, cooked
State of Cold Holding Temperature F 45Description (2)Coleslaw
State of Cold Holding Temperature F 42Description (3)Chorizo patty
State of Cold Holding Temperature F 43Description (4)Hot dog

Temperature F 41State of Cold HoldingDescription (5)Burger patty
State of Cold Holding Temperature F 42Description (6)Beef steak

Temperature F 41Description (7)Pork steak State of Cold Holding
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 4
# of 0

Type OUT (Overflow)35: Foods and food containers are not labeled by its contents. Please label foods 
and food containers by its contents. (This applies to freezer, refrigerator, and dry 
storage/room temperature products.)
37: Foods are not covered in coolers. Please cover all foods in coolers and 
storage. 
39: Wiping cloths are stored on counter and on employee’s pants. Please use 
and store wiping cloths in sanitizer solution only when not in use.
42: Plates and other items are being stored upright in kitchen. Please invert all 
items.



Establishment NameBardog Tavern

Establishment Number605205527

Type 1-27 IN Comments1: 
2: 
3: 
4: Violation corrected. Employees were observed eating and drinking in the kitchen. Employees must eat or drink away 
from their work stations in a designated area. According to manager, employees have been instructed to eat at tables in 
the dining room. No employees have been observed eating in kitchen. Please continue to eat away from kitchen for all 
meals.
5: 
6: Correction: Violation corrected. Employees observed not washing hands after eating and drinking before returning to 
working at their work stations. Employees must wash hands before retuning to their work stations. According to manager, 
employees have been instructed on proper hand washing procedures, and have been instructed on appropriate times to 
wash hands. Please continue to utilize proper hand washing procedures at all times for any appropriate time that one 
must wash hands before returning to work station.
7: Violation corrected. Employee observed touching ready-to-eat food without wearing gloves. Employees must wear 
gloves when handling ready-to-eat foods. Correction: No employees were observed not wearing gloves  at this time. All 
employees were observed wearing gloves.
8: 
9: 
10: 
11: 
12: 
13: 
14: Violation corrected. Employees were observed eating at work stations. Work stations were not clean and sanitized 
after use. Employees must clean and sanitize work stations between uses. Correction: Sanitizer solutions are available in 
kitchen. Wiping cloths are in sanitizer solution. Please continue to sanitize work stations during and after use. 
15: 
16: 
17: 
18: 
19: 
20: Violation corrected. Food temperatures in the drawer underneath the grill are observed above 41 degrees. Correction: 
All food temperatures have greatly improved. Please continue to maintain cold foods at 41 degrees or below. 
21: 
22: 
23: Violation corrected. Consumer advisory is present for reminder and the disclosure. Please continue to place an 
asterisk or other notation by statement and all applicable items on menu. Please complete disclosure on all menus going 
forward. 
24: 
25: 
26: 
27: 

SEE LAST PAGESee last page for additional comments.



Establishment NameBardog Tavern
Establishment Number605205527

Type IN 1-27 Comments (Overflow)2: 
3: 
4: 
5: 
6: 
7: 
58: 
1: 
2: 
3: 
4: 
5:

SEE LAST PAGESee last page for additional comments.



Establishment NameBardog Tavern
Establishment Number605205527

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

Comments


