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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA e

| Establishment Information
Sstablshment Mame:  Don Arturo's Mexican Grill

stablishment Number 2: 605227911

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
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura
Decorpiion Stadw of Food Temparaturs | Fabrenhss)




Obsenved Violations
Tolal# @
Repeated® ()

33: Meat was observed thawing on shelf in the back

35: Food containers in back were without labels

37: Drink cup was observed on food prep table

39: Wiping cloths stored on belts of serval of the employees
42: Knives stored on food prep table

47: Wire storage racks with dishes needed cleaning

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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DIVISION OF ENVIRONMENTAL HEALTH '.: “?
FOOD INSPECTION DATA ' i,
Establishment Information

Establishment Mame: Don Arturo's Mexican Grill
Establishment Mumber: 605227911

Comments/Other Observations

: Observed hand washing during the follow up inspection

OoONO A WhNE

10:

11:

12:

13: The follow up inspection revealed the cornetus had been removed from its place next to the eggs and
14: Examined the dining plates during the follow up inspection and they were clean
15:

16:

17:

18:

19:

20:

21:

22:

23:

24:

25:

26: The follow up inspection revealed that the chlorine has been removed from its original place next to the metal pans,
|[during the routine inspection to an place near the dishwasher

27:

S7:

58:

***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: Don Arturo's Mexican Grill
Establishment Number : 605227911

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mamea:  Don Arturo's Mexican Grill
Establishment Number # | 605227911

Sources

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

Additional Comments

2/7/24. Reminded pic that vaping is prohibited in the facility

The follow up inspection revealed active hand washing was observed, the dish ware was clean and sanitized
and the chlorine that was adjacent to metal pans and the 3 comp sink had been removed and placed
underneath the 3 comp sink

Jose murillo

11tonymurillo20@gmail.com




