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

| Establishment Information
Sstablzhmant Mame: 1892 Leiper's Fork LLC
Zstabizhmerz Humber=: 005257625
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: 1892 Leiper's Fork LLC
Establishment Number: 605257625

Comments/Other Observations

20: No tcs foods sitting out. Proper cold holding observed.
20: No tcs foods sitting out. Proper cold holding observed.

***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: 1892 Leiper's Fork LLC
Establishment Number : 605257625

Comments/Other Observations (cont'd)
2.
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P7: Observed 10 home cannee jars of tomato puree. Dylan opened each container and poured it out. We discussed no
canning can be performed.

No evidence of ROP products were found. The machine has been removed.

No fermemtation is occuring at this time either. Dylan wants to pursue obtaining approval in the future. We discussed
submitting HACCP and varianace application process.

P7. Observed 10 home cannee jars of tomato puree. Dylan opened each container and poured it out. We discussed no
canning can be performed.

No evidence of ROP products were found. The machine has been removed.

No fermemtation is occuring at this time either. Dylan wants to pursue obtaining approval in the future. We discussed
submitting HACCP and varianace application process.
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Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Nama: 1892 |eiper's Fork LLC
Establishment Number # 605257625

Sources

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

Additional Comments

Discussed not using outdoor tables to prepare food.

New dish machine was installed.

Bar hand sink must be hard plumbed not a portable. By May 15th, either a permanent (hard plumbed) hand sink
must be installed or bar is to be removed.




