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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA
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| Establishment Information

=zmpizhment Hame:  COCINA MEXICAN BAR & GRILL (RES)
Zstapizhment Number 2. |005309452

pweEnty-one (21) years of &gE or older.

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

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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

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

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Commercial Dishwasher Chlorine 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Prep Cooler 40

Cooler (under grill) 38

Hot Box 149

Double Freezer -4
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Tomato DICED Cold Holding 40

Pico de Gallo Cold Holding 39

Lettuce Cold Holding 140

Queso Hot Holding 170

Raw Chicken Cold Holding 38

Raw Steak Hot Holding 38

Raw Shrimp Cold Holding |40

Tomato DICED Cold Holding 40

Beans Hot Holding 168

Rice Hot Holding 173

Ground beef Hot Holding 166

Raw Fish Cold Holding |41

Chorizo Cold Holding 41

Raw Steak #2 Cold Holding 41

Raw Steak #3 Cold Holding 41




Obsenved Violations
Tolal# @
Repeated® ()

13: Observed eggs stored next to ham in the walk-in cooler.

14: Observed cutting board at the prep station with several grooves.

18: PIC is unable to explain the cooling down process for the chicken wings.
21: Observed improper date marking in the walk-in coolers. Date marking should
include the discard date which is seven days from the prep date. (Ex. Prep date
2/14/2023 + discard date 2/20/2023)

35: Observed unlabeled condiment bottles at the grill and side table holding the
plates.

Observed two unlabeled containers under the storage racks.

Observed an unlabeled container under the tea canisters.

37: Observed tortillas stored in plastic grocery bags. Food items must be stored
in the proper food grade container. Observed dented cans stored near intact

cans.

"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
Establishment Name: COCINA MEXICAN BAR & GRILL (RES)
Establishment Numbar: 605309452

Comments/Other Observations
1: PIC does demonstrates proper knowledge.

ONOD TS WN

9: Food is obtained from Restaurant Depot.
10:
11:
12:
15:
16:
17.
19:
20:
22.
23.
24.
25:
26:
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: COCINA MEXICAN BAR & GRILL (RES)
Establishment Number : 605309452

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  COCINA MEXICAN BAR & GRILL (RES)

Establishment Number & 605309452

Sources

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

Additional Comments

Provided safe food donation brochure.
Due to priority violations, a follow-up is scheduled.

Source:

Source:

Source:

Source:

Source:

Restaurant Depot




