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| Establishment Information
Esmblishment Name:  Bardog Tavern

Sstapizhment number 2. 005205527

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

Pwenty-one (21) years of ape or cldier. YeS
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. NO
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance NO
Sarage type doors In non-encosed arsas arne not completely open. NO
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open NO
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited Yes
Smoking cosered where smoking |5 probibited by the At Yes
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)

Chicken, cooked Cold Holding 43

Coleslaw Cold Holding 45

Chorizo patty Cold Holding |42

Hot dog Cold Holding 43

Burger patty Cold Holding 41

Beef steak Cold HoIding 42

Pork steak Cold Holding |41




Obsenved Violations

Tolal® 4

Repeated® ()

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.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Bardog Tavern
Establishment Numbar: 605205527

Comments/Other Observations

i
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.

S:

6: Correction: Violation corrected. Employees observed not washing hands after eating and drinking before returning to
orking 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
fforward.

24:

25:

26:

27

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: Bardog Tavern
Establishment Number : 605205527

Comments/Other Observations (cont'd)

ST S e S A T

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Nama:  Bardog Tavern
Establishment Number & 605205527

Sources

Source Type:
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