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73Establishment NameHuey's

Address [addressLine1]1771 N. Germantown Pkwy

Address [city]Cordova Time In11:05 AM Time Out01:20 PM
Inspection 03/25/2022 Establishmen605207862 Embargoed (LBS)000

Other Type
Nu198

Inspection03/25/2022 Inspectio03/25/2022

County Phone9012229200



Establishment NameHuey's
Establishment Number605207862

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

Temperature F Machine Name (1)Autochlor Sanitizer (1)Bleach PPM (1)50
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Walk in cooler Temperature F 38
Temperature F -10Description (2)Walk in freezer

Temperature F 38Description (3)Cooler I

Description (4)Cooler II Temperature F 38

State of Cold Holding Temperature F 80Description (1)Bacon
State of Cold Holding Temperature F 35Description (2)Cucumbers
State of Cold Holding Temperature F 40Description (3)Cole slaw
State of Cold Holding Temperature F 33Description (4)Tomato

Temperature F 34State of Cold HoldingDescription (5)Lettuce
State of Cold Holding Temperature F 48Description (6)Boiled eggs

Temperature F 200Description (7)French onion soup State of Hot Holding
Description (8)Potato soup State of Hot Holding Temperature F 194

State of Cold Holding Temperature F 41Description (9)Sliced tomatoes
State of Hot HoldingDescription (10)Chicken tenders Temperature F 145

Description (11)French fries State of Hot Holding Temperature 139
State of Hot HoldingDescription (12)Tater tots Temperature F 143
State of Hot Holding Temperature F 165Description (13)Beans

Temperature F 165State of Hot HoldingDescription (14)Ground beef
Description (15)Chili State of Hot Holding Temperature F 165



# of OUT 13
# of 0

Type OUT (Overflow)6: Employees changing stations and not washing their hands.
13: Onions stored under salmon and tuna  in cooler.
14: Cutting boards on line need to be replace, buffed or sand down. It is stained 
and have too many grooves.
20: Improper cold holding temperatures.
21: Improper date marking on ready to eat foods.
34: No thermometer in deep freezer.
35: Food not properly labeled thats not in original container. Sugar, onions, flour
37: Food stored on floor in freezer and storage.
39: Sanitizer bucket did not have enough sanitizer. Wiping cloths should be 
stored in sanitizer bucket.
42: Scoop stored in container of seasoning. Ice scoops and food scoops should 
be properly stored and not stored inside ice or food container.
44: Employees are not changing gloves when they change tasks.
45: Cutting boards on shelf have too many grooves.
53: Floors by line in kitchen needs to be swept and mop.



Establishment NameHuey's

Establishment Number605207862

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
7: 
8: 
9: 
10: 
11: 
12: 
15: 
16: 
17: 
18: 
19: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameHuey's
Establishment Number605207862

SEE LAST PAGESee last page for additional comments.



Establishment NameHuey's
Establishment Number605207862

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


