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Establishmenz Information
Sstabizhmant Hame:  Memphis Mojo Cafe

stabishmen: Numeer = | 605241297

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

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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Equipment Temperature
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Obsenved Violations
Tolal# [/
Repeated® ()

6: Employee did not change gloves after picking up raw beef. Employee then
proceeds to pick up musrooms and put on grill and touch hamburger buns with
same gloves. Another employee left kitchen to bring customers their food and did
not wash hands after returned to kitchen, but changed gloves.

13: Raw beef stored on shelf above pickles in cooler.

Raw beef stored next to cheese & lettuce in cooler below the menu wall.

35:

37:

39:

42.

46:

"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: Memphis Mojo Cafe
Establishment Number: 605241297

Comments/Other Observations

m—

*=*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: Memphis Mojo Cafe
Establishment Number : 605241297

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Rame:  Memphis Mojo Cafe
Establishment Number & 605241297

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Violation #8 has not been corrected.
Violation # 13 has not been corrected.

| have not seen an employee wash their hands at the hand washing sink since | been at this establishment.
There were only two employees, so one employee had to take orders and fix food while the other employee

stayed on the grill.

Source:

Source:

Source:

Source:

Source:




