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| Establishment Information
sstablshment Hame:  Cracker Barrel #2

=smbiishmant Humber == 1605004249

NSFA Survey — To be complered if #57 is “No™
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"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
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Decoription Eate of Food Temparature | Fahrenhad)
Chicken Cold Holding 42
Sirloin Steak Cold Holding 40
Catfish Cold Holding 41
Trout Cold Holding 40
Ham Cold Holding 42
Hamburger Cold Holding 140
Sausage Cold Holding |38

Chicken Sausage Cold Holding 41
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishment Name: Cracker Barrel #2
Establishment Number: 605004249

Comments/Other Observations

57:
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 Name: Cracker Barrel #2
Establishment Number : 605004249

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Cracker Barrel #2
Establishment Number & 605004249

Sources

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

Additional Comments

Priority violation corrected at time of follow up. Back grill RIC that holds raw meats is not repaired at this time
but establishment is not using the grill RIC to store raw meats. Meats are stored in front grill RIC until repairs are
complete.




