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94Establishment NameZaxby's

Address [addressLine1]2678 S. Church St.

Address [city]Murfreesboro Time In02:50 PM Time Out03:43 PM
Inspection 02/11/2022 Establishmen605201900 Embargoed (LBS)0

Other Type
Nu54

Inspection02/11/2022 Inspectio02/11/2022

County Phone6158987889



Establishment NameZaxby's
Establishment Number605201900

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

Temperature F Machine Name (1)3 comp sink not set up Sanitizer (1)QA PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Wic Temperature F 40
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 40Description (1)Raw chicken on top of fry statioj
State of Cold Holding Temperature F 41Description (2)Diced tomatoes make line
State of Cold Holding Temperature F 40Description (3)Cole slaw ric
State of Hot Holding Temperature F 148Description (4)Fried Chicken fingers warmer

Temperature F 39State of Cold HoldingDescription (5)Raw chicken wic
State of Cold Holding Temperature F 40Description (6)Diced tomatoes wic

Temperature F 146Description (7)Chicken wings warmer State of Hot Holding
Description (8)Fried chicken breast warmer State of Hot Holding Temperature F 153

State of Cold Holding Temperature F 42Description (9)Sliced tomatoes wic
State of Cold HoldingDescription (10)Marinating raw chicken breast wic Temperature F 39

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 5
# of 0

Type OUT (Overflow)33: Bags of raw chicken thawing in standing water at three comp sink.
37: Employee drink on prep table in the back.
45: Missing lid for red spice and flour.  Outside of equipment in kitchen 
excessively dirty.
48: Hot water peddle missing at hand sink in fry area. Let hot water run long time 
and did not obtain any hot water at hand sinks.
53: Back of the kitchen is excessively dirty.  Floor is extremely greasy.  Outside 
back door is excessively dirty. Drain cover missing over floor drain in front of 
three comp sink. Inside wic excessively dirty.



Establishment NameZaxby's

Establishment Number605201900

Type 1-27 IN Comments1: (IN): ANSI Certified Manager present.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed hand washing.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See food source.
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13: (IN) All raw animal food is separated and protected as required.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameZaxby's
Establishment Number605201900

SEE LAST PAGESee last page for additional comments.



Establishment NameZaxby's
Establishment Number605201900

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1City

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2Pfg

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsDiscussed complaint with pic. Pic is going to make a copy of the inspection report and post report at the drive 
thru window. Also discussed clealiness of kitchen and back area of establishment with pic. All these areas are 
excessively dirty and/or greasy.


