TENNESSEE DEPARTMENT OF HEALTH
FOOD SERVICE ESTABLISHMENT INSPECTION REPORT SCORE

Jim N' Nick's Bar-B-Q (O Femars erke P
Exsnbimhmant Marme Type of Estabiishenent 8 Pomanent O Mchiln
2359 N. Germantown Pkwy

Aakdness D Temporasy O Seascaal

City Cordova Timse in %5& airem oot 04:20:PM  aien

nepecscapae  L2/20/2022 cossisnmens 605195463 Ertargees 000

Purpcse of Inspection  BRouting O Falowup O Complain O Prefiminary 0 ConsultabiontOthes

Risk Calegory o1 e 0z 04 Folow-up Requind B Yes O No Mumbse of Seats 227

Risk Factors are Tood preparation practices and amployes DEhaAVIors mMoSt commenly reperted to The Centers (or DEBease Conire] ang
as contributing factors in food borme lliness cutbreaks. Public Health Interventions are control measares to prevent lliness or injury.
FOODEDRMNE ILLNESS RI3K FACTORS AND FUEBLIC HEALTH INTERVENTIONS
i . dernlp pated complance statlus (1K, OUT, Hi, HO) for sech vembemesd Hem. For Mems macked CHIT, mark GOF od K for sach Fem e applicabls. Dedecl polats fod calegery o s boatepary.|
1M ciamplinisd OUTshal in corginngs  NASRS! appbeabls  MDSr| alasneid COB=iTactind &-Rild ) it e E-fm&M@}
Complance Status an] B | W] Compllance LKLl
1] ru.l WO Supsrvizien w |lour| wa | wo Cashing and Mehasating of Tima/Tamparature
1 ® o Ferson in Charge present. cemansuiates iowRage. and | o | o] & _ Gontrel Por Satety (TCGH] Perds
e e (1] 350 [ ©F | O | 0 |Proper cockng mss and iempsealures [+ =] 5
T_g OUT| NA| RO Fm o6 0K T FRTanG EFOCouiorns 107 ol Nk [*H ]
[#] a mank & RTINS BNANENEGE, Fapai [*HE"]
~ Mg : e Lt i w laur! wa | wo | Gooling mnd Helding, Dute Marking, and Time a3
B O Prosoes e of resiiction and exchsasn o0 u Publle Heatth Gandral
Tl NA | RO Good Hyglenlc Practices 1B O Q| O | O |Proper cooiing time and Sempematune Q|0
4 l.?_' b4 I |Proper sabing tasing dnnking of [ofacco use [+ =] " % & | O | O [Proper kod holdeg tempertures [+ K*]
5l 00| O | [0 |Nedecharge freen eyes, nose, nd mouth 0|0 i =] R CON Pt Ny BTl aouTes 16 4
TH HA | S by Hands [F7 8K | O | © | O [Proper daie markng and desposiion [+ WK%}
A E=1E3 0 |Hands clean and propedty washed [ - -
ol ole N bare Pand contact with ready to-eat foods or approved | | 5| [B©] 9| ]| © |Vimessa public heath controt procedures sed recomds | O | O
alemate proceduns followad TH | S0 HE | B mﬁ
0| FHandwiashing s iy Supolead &nd aooeia b [*IE* K] ol o S Bdvroly provaded IoF riney 8nd undencooinsd olol s
T [T RAT WO | 2R foed ________
1!% x? Frasancl btaaned Mrom apntred ot o | o I [OUT] Ha | B Highly Buscaptible Populstions
|| S Pt it Al peipe IaTeealate [*HE"] )
iR e e N S —— ool s| |20 o | |rusteriedtooss used proneaed oot natoneres |0 0]
2 olo x 0 E.lmrrhdmmﬁh ivakabee shell $200% bags, parsie oo W lour) wa | wa PR
[ WA | RO Protactisn fram Comtamination FIEI RS Food addires. approved and propery used [N "] 5
KR IN=RE Faod separated and probected OO0 4| O] G _|Tome: subslances iy idpntifed shored, usad o]
IIEIEE Fooo-contact SUranes. Cieaned and santzed o0 & IN [OUT| H& | HO _au:%h:_-
Priods chaspattnn of unsale focd, mburned food not re- Complancs with vanance, dpicli@ed prodeis, and
bt B Bt e 00|z d bl R lHﬁ.C-IZF'n:un bl el B

l Good Retail Practices are preventive messures to control the introduction of pathogens, chemicals, and physical objects into foods, I

GO0D RETAIL FRACTICES

nce Status MB[R[H‘T Mpllanc: COE| K| W1
Bats Food mnd Water ouT tanalls srd Equlprsmt
1] L |Fasteunged ag08 wied wheérs nésqured ﬁ- 1 a5 | W Food and ronfood-contact sufaces clpanable, properdy designed, alal 4
L] T [Veater and e [rom apmeoved Scurts [i BE= D constnacied and usad
G Juriian Chamined Tor Specetad pronmting rmithock OjO] 1 4§ | 3 |Wanrwashing faciltes, instaled, maintained, used, test stnps Q1o 1
armparature
T o Praped cooling methods ubed, adequate equipment Tof b peratune olol 2 47 | B |Monfood-contact sufaces clean (0] 1
controd ouT Phyzicel Faclifties
ad @ |Fiant focd pioperty cockasd for hol Folding [« BT E] 4% BE [ and cokd waber drvilabie, aoequRals pressuns Q0] 2
33 | O [Apprerded thawsd methods used B~ 49 | O [Plumbsng instaled pioper backficw devices Qo] 2
34 @ | Themomebers phowided and acourabe o0 1 5 | O |Sevaage and washe water properly dapoted o|0| 2
Feed |dentificetien 5| M | Todel Taciites. propeily cormirucied, Suppied, CRAned oo 1
35 | JK |Food propedy labeled, onginal conairesr, requinsd reconds svalable o101 5 | B |Garoagairefuse propey depoded, tdilites mantained olo| 1
PFravention of Faod Contamination = Rlb‘l’-'rb-:al lacibéd instaled, maintamned, and cledn [*HE*]
38 | M |Insects, rodents, and anirals nol present 0|0 2 54 | O [|Adeguate ventilation and kghing, designabed aneas used oo 1
a7 Q |Contamination preanied during food preparation, stomge & display O |0 1 ouT Adminlstretive Hams
a8 M |Persomal cleanlingss o |0 1 55 | O |Comen ponmil posted o|D o
3| O |Wiping cleifs. peopedy wsed And sl O 0] L] Iﬂ*:r_s:recenmsm-{mp-slm_ — 0]
a0 O |Washing Mrults and vegetakios 0|0 1 Complinpce Status YES | NO| WT
Proper Uss of Utsnsils MonSmoksrs Protectien Act
41 | O [Inuse ulensis, propeny soned oo 1| [&F Tocamphanic WA 11 Men-GITCHeT Probechon Bek % [a]
42 | O |Utermils equipment and bnecs; propedy sored, died, handled O[0] 52 Tobapod products afferad for sak o] o
[ K] [#] LS EIS Ik G Pl Al property S0, uied o | O] 1 55 ||| R ity Are okl P A, BLPEY CorTEetesd 12
ad ] DGty [*HE*]]
Fadure o commeci oy violstiorm ol riak Facior ifeea withdn o (90 drye mary remil in wspeyecn of your Tood servico safablafmend permil. Repsaied wolaficm of an idenfical riek Tedfor msy resul in revocation of your focd
e ailald ifereersl perrel. Eafr identSed a Sorvil fuling ETiTerseel Feaallh hadaidh iliall be oS ellead rammdeinl oy & dofsnd aldoid il Sedie. Voui &0 Fespumioed IS o e P dafvidn el alslvilferiansl pafirel i & G dismi
sridra et S poSl e il federl Prspeciod fepodl i & ol ool Mafvl. ¥isd havee the fight 10 redquesl & Pearing iepaiding s e by Bling & wiitten gl wilh e Cord eskors within ted | 10) daps of the dale of s
woport, 1,00 sections 17T GEM- 106, S8 1=T08, §5-14-700, G8-58:T41, GE-0A-T 15, B =710, 43220, ___

%W 12/20/2022 — C Z/ 12/20/2022
Sipnature of Person In Charge Cate  Signahane of Emdronmental Healh Specsalis Ciabe

e Additicnal food salely inhormation can e found o our ywebale, Witpaitn.gowhealthiartic befeh-fond serece ™
Frae lood salely training classes ane available each rmonth at the county health depadmant.
Pleasa call | 1 9012229200 to sign-up for a class.

|F1-I-!Eb_||_FEE-'.' E=15} RD& 523




TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Sl

—

| Establishment Information
=zmpizhment Mame:  Jim N' Nick's Bar-B-Q

Ssmbiishmant Humber =2 1605195463

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

pweEnty-one (21) years of &gE or older.
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Warewashing Info
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Equipment Temperature
Decoription Temparature | Fahrenhad)
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 39
Strawberries Cold Holding 39
Potato Hot Holding 170
Corn Hot Holding 165
Corn on the cob Hot Holding 165
Mac n cheese Hot Holding 154
Sliced cheese Cold Holding |31
Tomato Cold Holding 34
Cole Slaw Cold Holding 146
Beans #2 Hot Holding 155
Chicken Hot Holding 178
Ribs Hot Holding 168
Cheese Biscuit Mix Cold Holding 41
Chicken Wings Cooking 193
Chicken Cooking 189




Observed Violations
Tolal# 116

Repeated® ()

4: Observed employee drink from a cup without a straw and place it under the
prep table. Employee continued to perform duties on the prep table without
washing hands & changing gloves. Ensure employees drink separately from the
kitchen area and drink from a cup with a lid & straw.

6: Observed employees switch tasks without washing their hands and putting on
a new pair of gloves. Educate employees on the importance of proper hand
washing between tasks.

8: Ensure paper towels are present for hand washing sink near the drive thru
window.

14: Observed cutting boards (prep station & small boards) in use with stains and
deep grooves. Ensure the cutting boards are replaced.

20: Observed the cole slaw, lettuce, and potato salad out of the proper cold
holding temperature. Ensure all cold holding items are reading 41°F and below.
35: Observed several large unlabeled containers in the kitchen. Ensure
containers are properly labeled.

36: Observed gnats and flies present in the kitchen and bathroom area.

38: Ensure male staff with beards wear a beard guard while cooking in the
kitchen.

44: Observed employees utilize the same gloves for different tasks. Ensure
employees wash their hands and put on a new pair of gloves.

45: Observed stains and grooves on the cutting boards not in use. Ensure the
cutting boards are replaced.

46: Ensure the dishwasher is working properly. Have EcolLabs return to repair
the machine. The test strips are not reading the sanitizer properly.

47: Observed leaks from both 3 compartment sink faucets. Ensure the leaks are
repaired.

48: The sink near the door of the mens restroom does not nave cold water.
Ensure cold water is present.

51: Replace light bulb in the womens restrooms is replaced. Stock paper towels
in the womens restroom - near the left sink and mens restroom.

52: Observed trash in the dumpster area. Ensure the dumpster area is clean.
53: Observed dirty and wet floors throughout the kitchen area. Ensure the floors
are clean and dry.
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Establishment Information
Establishment Name: Jim N' Nick's Bar-B-Q
Establishment Number: 605195463

Comments/Other Observations

9: Food is obtained from US Foods and GFS.
10:
11:
12:
13:
15:
16:
17.
19:
21:
22.
23.
24.
25:
27
57.
58:
1:
2:
3:
4.
I5:

***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: Jim N' Nick's Bar-B-Q
Establishment Number : 605195463

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Jim N' Nick's Bar-B-Q
Establishment Number & 605195463

Sources

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

Source Type:
Source Type:

Additional Comments

Due to critical violations present, a follow-up is scheduled in 10 days.

Source:

Source:

Source:

Source:

Source:

US Foods

SRA

GFS




