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FOOD INSPECTION DATA =
| Establishment Information
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Obsenved Violations
Tolal® 5
Repeated® ()

37: Emoloyee drinks observed on food prep surfaces and in fridge above
customer food items. Employee personal items (cellphone, jackets) stored on dry
storage shelf above food items and above food prep table.

39: Wet wiping cloths observed on work surfaces

41: Handle of ice scoop in ice bin near drive thru in contact with ice

45: Unapproved scoops in bulk container of salt and flour(scoops must be
designed with a handle). Plastic grocery bag used for chopped lettuce in prep
cooler by drive thru and to line sausage pan on grilltop.

47: Some standing water/food debris in bottom of prep cooler.

"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: Bar-B-Cutie
Establishmenl Numbar: 605199594

Comments/Other Observations

26: COS: employee labeled chemical sprayer bottles

57: “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.

***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: Bar-B-Cutie
Establishment Number : 605199594

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Bar-B-Cutie
Establishment Number & 605199594

Sources

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

Additional Comments

Barbcutiefranklin@yahoo.com

Source:

Source:

Source:

Source:

Source:




