
Score

72Establishment NameBardog Tavern

Address [addressLine1]73 Monroe Ave.

Address [city]Memphis Time In02:10 PM Time Out03:10 PM
Inspection 02/20/2024 Establishmen605205527 Embargoed (LBS)00

Other Type
Nu77

Inspection02/20/2024 Inspectio02/20/2024

County Phone9012229200



Establishment NameBardog Tavern
Establishment Number605205527

1.AgYes
2.AgYes

3."NNo

4.GNo
5.TenNo

6.SYes
7.SYes

Temperature F Machine Name (1)Auto Chlor Sanitizer (1)Chlorine PPM (1)100
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)RIC (cold holding station) Temperature F 37
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Hot Holding Temperature F 170Description (1)Tomato bisque
State of Hot Holding Temperature F 165Description (2)Chili
State of Hot Holding Temperature F 160Description (3)Meatballs
State of Hot Holding Temperature F 180Description (4)Lobster bisque

Temperature F 165State of Hot HoldingDescription (5)Crawfish etouffe
State of Reheating Temperature F 92Description (6)Meatballs

Temperature F 41Description (7)Rice State of Cold Holding
Description (8)Black beans State of Cold Holding Temperature F 40

State of Cold Holding Temperature F 39Description (9)Grilled onions
State of Cold HoldingDescription (10)Ahi tuna Temperature F 42

Description (11)Salsa State of Cold Holding Temperature 39
State of Cold HoldingDescription (12)Potato salad Temperature F 39
State of Cold Holding Temperature F 41Description (13)Chopped tomatoes

Temperature F 40State of Cold HoldingDescription (14)Boiled eggs
Description (15)Hot dog State of Cold Holding Temperature F 46



# of OUT 10
# of 0

Type OUT (Overflow)4: Employees were observed eating and drinking in the kitchen. Employees must 
eat or drink away from their work stations in a designated area. 
6: 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.
7: Employee observed touching ready-to-eat food without wearing gloves. 
Employees must wear gloves when handling ready-to-eat foods. 
14: 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. 
20: Food temperatures in the drawer underneath the grill are observed above 41 
degrees. Please maintain cold foods at 41 degrees or below. 
23: Consumer advisory is present for reminder but not the disclosure. Please 
place an asterisk or other notation by statement and all applicable items on 
menu. Please complete disclosure on menu.
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:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Posted on side of cooler in kitchen by bread shelf
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NO) Shellstock or raw, raw-marinated and undercooked fish are sold periodically in the establishment, but are not 
being sold at the time of inspection and prior compliance through tags, invoices, or purchase records cannot be verified.
13: 
15:  (IN) No unsafe, returned or previously served food served.
16: 
17: Soups, meatballs and its sauce are cooked, cooled, and reheated. Not observed.
18: Soups, meatballs and its sauce are cooked, cooled, and reheated. Not observed.
19: 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: 
24: 
25: 
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27: 
57: 
1: 
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

SEE LAST PAGESee last page for additional comments.



Establishment NameBardog Tavern
Establishment Number605205527

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1PFG, Palazola Produce, Ben E. 

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2Off The Dock

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


