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TENNESSEE DEFARTMENT OF HEALTH i
DIVISION OF ENVIRONMENTAL HEALTH ""', .
FOOD INSPECTION DATA =

| Establishment Information
=stablshment Hame:  Jason's Deli Of Cordova

Ssmbiishmeant Humber =2 1605191586

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Tomatoes Cold Holding 40
Leaf lettuce Cold Holding 38
Chicken salad Cold Holding 137
Tuna salad Cold Holding 39
Turkey rolls Cold Holding 38
Ham rolls Cold Holding |36
Spinach Cold Holding |40
Picco Cold Holding |38
Salami Cold Holding 38
Pepperoni Cold Holding 39
Salad bar lettuce Cold Holding 40




Obsenved Violations
Tolal® 5
Repeated® ()

45: Meat slicer has sliced meat and residue present. Please wash, rinse , and
sanitize immediately after use and between meats .

46: Food and food residue was present in the compartments sink and before the
dishwasher . Please maintain cleanliness at all times .

48: Hot water was not present at any of the handwashing sinks for employees.
Please ensure that hot water is present at all times.

48: The Women'’s restroom sink did not have hot water. Please ensure that hot
water is present at all times .

53: Food, excessive water, and trash were present on the floors in the food prep
area and leading upto the compartment sink. Please maintain a clean floor at all
times.

"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 B
FOOD INSPECTION DATA A

Establishment Information
Establishmenl Name: Jason's Deli Of Cordova
Establishment Mumber: 605191586

Comments/Other Observations

8: All handwashing sinks are fully supplied. A work order an estimate and has been sent by the PIC with Tankersley
]plumbing.

9:

10:

11:

12:

13:

14: The ice machine and drink dispensers do not have black or pink residue present
14: No utensils were found handle down in the food

15:

16:

17:

18:

19:

20:

21:

22: Cold holding temperatures were at 41° or below and Jasons Deli policy was followed based on the PIC’s
[demonstration of knowledge

23:

24

25:

26:

27:

***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 Mame: Jason's Deli Of Cordova
Establishment Number : 605191586

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Jason's Deli Of Cordova
Establishment Mumber & 605191586

Sources

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

Additional Comments

Inclement weather and dangerous roads hazard delayed the follow up inspection.

All critical violations have been corrected.




