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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH -"’,'
FOOD INSPECTION DATA =
| Establishment Information
==mbizhment Name:  Bardog Tavern
Zstablzhmers Humberz: 1005205527
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars Yes
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. Yes
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 NO
Smoking cosered where smoking |5 probibited by the At NO
Warewashing Info
Maohing Hamas PPM Tamip2rature | Fahranhalt]
Auto Chlor
Equipment Temperature
Descoripiton Temiparature | Fahrenhad)
RIF 21
RIC (beside RIF) 30
RIC (grill station) 33
wIC 30
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Meatballs Hot Holding 155
Meatballs Cold Holding 39
Chili Hot Holding 160
[Tomato bisque Hot Holding 155
Chicken enchilada soup Hot Holding 170
Broccoli soup Hot HoIding 180
Pico de gallo Cold Holding |42
Salsa Cold Holding 42
Rice Cold Holding 42
Black beans Cold Holding 43
Mushrooms Cold Holding 43
Grilled onions Cold Holding 43
Potato salad Cold Holding 41
Romaine lettuce Cold Holding 143
Sliced cheese Cold Holding 42




Obsenved Violations
Tolal® O
Repeated® ()

2: Employee iliness policy is not present. Please provide employee illness policy.
12: Shell stock tags are not available. Please provide shell stock tags for a
minimum of the last 90 days.

14: Cutting boards are deeply stained and grooved. Please replace cutting
boards. Ice machine is not clean downstairs. Please discard ice, and wash,
rinse, and sanitize interior.

21: Date marking system is not present. Please provide an adequate date
marking system. 7 day maximum hold via written label. Example:
8/7/2023-8/13/2023.

23: Consumer advisory is present for reminder but not the disclosure. Please
provide both reminder and disclosure for consumer advisory on menu.

45: Coolers are not clean in kitchen. Please clean equipment and maintain
cleanliness.

46: Dishwasher is not dispensing sanitizer. Please clean and sanitize dishes.

53: There is one stained ceiling tile in the kitchen. Please clean or replace ceiling
tile.

55: The current permit is not posted. Please post current permit.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.




TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Bardog Tavern
Establishment Numbar: 605205527

Comments/Other Observations
1: PIC can demonstrate knowledge.

3
4.
5:
l6:

h
8

lo:
10:

11:

13:

15:

16: (NA) No raw animal foods served.

17: Meatballs. Proper reheat temperature reached.

18: Alfredo sauce, meatballs, & chicken breast. Alfredo sauce observed.
19:

20:

22.

24.

25:

26:

27.

|57:

1:

5:
6:
7.
|58:
1:

***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)

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




Establishment Information

Establishment Nama:  Bardog Tavern
Establishment Number & 605205527

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe food donation pamphlet given

Source:

Source:

Source:

Source:

Source:

PFG, Palazola Produce, Off The




