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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH =
FOOD INSPECTION DATA =
| Establishment Information
==mbizhment Mame:  La Quinta Inn and Breakfast
zstanlshmers Humber 2. 1605309696
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue doss not ¥ reiatvely estncf sccess i i bulldings or Ssciibes a2 al tmes b pesons who are
Pwenty-one (21) years of ape or cldier.
Apa-rmsiricbad vEnue doss not reguire sach person attempbing o gain =niry 5o submit acoapiabie o of Identfication.
"Moo Emoking® signs oF the nbemational “Mon-2moking” symbol ars not consplcuous iy post=d at syery enranos
Sarage bype= doors In non-=ncosed arsas are not completely open.
Tenks or avwenings with remoyvable shdes or wveniks in non-=ncicsed ar=xs are not complefely removed o open
Smioke from non-=nciosed areas s nfliradng into areas whemns smoking ks prohbited
Smioking obs=red wivere smoking |s profibiied by the Sct.
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Manual Dish Sink QA 400
Equipment Temperature
Dscoription Temiparaburs | Fakrsnhei)
Refrigerator
Small refrigerator
Refrigerator
Reach in Freezer 10
| Food Temperature
Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Boiled egg, refrigerator Cold Holding 42
Boiled eggs, serving dish Cold Holding 48
Boiled eggs, serving dish Cold Holding |51
Yogurt in small refrigerator Cold Holding 48
Yogurt, sm refrigerator Cold Holding 49




Obsenved Violations
Tolal® O
Repeated® ()

1: Hotel Manager arrived, yet no Active Managerial Control of food systems in
FSE at the start of inspection and demonstrated little food service knowledge
CA, training

8: Hand sink block with container in upstairs prep area

8: No soap or paper towels at hand sink in kichenette

CA restock

20: Boiled eggs stored Serving tray with low ice water not maintain 41F

CA throw away

CA discard item

20: Yogurt and milk stored in small refrigerator not maintain at 41F or below
CA threw away all yogurt and milk in small refrigerator

26: Unlabel chemical stray bottle stored by hand sink

CA relabel

34: Missing working thermometers in all refrigerators/freezers

34: No food thermometer Present

55: New, current permit not posted

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: La Quinta Inn and Breakfast
Establishment Mumber: 605309696

Comments/Other Observations

2: No Employee iliness policy present. Discuss health policy, copy given

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (N.O.) No food workers present.

5: (N.O.) No food workers present at the time of inspection.

6: (NO) No workers present during inspection.

I
9: Sysco

10: (NO): No food received during inspection.

11: (IN) All food was in good, sound condition at time of inspection.

12:

13:

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:

16: (NA) No raw animal foods served.

17: (NA) No TCS foods reheated for hot holding.

18:

19: (NA) Establishment does not hot hold TCS foods at this time

21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.

22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

24: (NA) A highly susceptible population is not served.

25:

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 Name: La Quinta Inn and Breakfast
Establishment Number : 605309696

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Bama: | 3 Quinta Inn and Breakfast
Establishmeni Mumber & 605309696

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




