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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH J".’e‘ :
FOOD INSPECTION DATA =

| Establishment Information
==mbizhment Mame: Bl Mezacal Restaurant

=ztapizhment number 2: 005205226

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are No
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos No
Garage typs doors In non-snciosed ansss are not completsty open. No
Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open No

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

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Diced tomatoes Cold Holding 40
Sliced tomatoes Cold Holding 41
Spinach Cold Holding 140
Lettuces Cold Holding 40

Guacamole Cold Holding 41




Obsenved Violations
Tolal# @
Repeated® ()

33: Observed frozen meat being held at room temperature to thaw. Proper
thawing technique must be performed for frozen foods. Frozen foods may only
be stored in refrigerator until thawed or held in an empty sink with no dishes or
utensils near while under cold running water until thawed.

35: Food storage containers must be labeled according to contents. (Rice,
beans, chips, etc). Label all foods in the freezer according to its contents that do
not have an original label.

37: There are several foods that are not covered and/on the floor. Please cover
all foods after they have been proper cooled and/or between uses. No food or
food container’s can be on the floor. Foods must be stored on shelves off the
floor.

42: Plates are improperly stored on serving line. All eating and serving vessels
on serving line must be inverted.

51: One soap dispenser in men’s restroom is empty, and there are a few stained
tiles in the hallway by the restrooms and and in the women’s restroom.

53: Please maintain cleanliness of floor between shifts and during downtime.

"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
Establishment Name: El Mezacal Restaurant
Establishment Number: 605205226

Comments/Other Observations

20: Violation corrected

***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: E| Mezacal Restaurant
Establishment Number : 605205226

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  E| Mezacal Restaurant
Establishment Mumber & 605205226

Sources

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

Additional Comments

Must ensure the deli freezer is kept at a low temperature . Also try to keep the lid cover closed much as
possible to retain proper cold holding.




