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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH -"’,'
FOOD INSPECTION DATA =
| Establishment Information
Esmbiishment Hame:  Holiday Hams
Zsmbizhmers Humberz: 1005200323
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars NO
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. NO
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance NO
Sarage type doors In non-encosed arsas arne not completely open. NO
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open NO
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited Yes
Smoking cosered where smoking |5 probibited by the At Yes
Warewashing Info
Maohing Hamas PPM Tamip2rature | Fahranhalt]
EcoLab 100
3 compartment sink Quaternary
Equipment Temperature
Descoripiton Temiparature | Fahrenhad)
RIC 1 40
RIC 2 45
RIC 3 34
RIC 4 40
| Food Temperature
Descoripiton Etats of Food Temiparature | Fahrenhad)
Chicken tortilla soup Hot Holding 175
Chili Hot Holding 180
AU jous Hot Holding 190
Broccoli cheese soup Hot Holding 160
Black bean & corn salsa Cold Holding 48
Ham & turkey mix Cold Holding |41
Diced eggs Cold Holding |48
Diced tomatoes Cold Holding 48
Chicken Cold Holding 38
Lettuce Cold Holding A2
Pimento cheese Cold Holding 41
Guacamole Cold Holding 50
Sauerkraut Cold Holding 45
Salsa Cold Holding 41
Sliced tomatoes Cold Holding 50




Observed Violations
Tolal® 171

Repeated® ()

6: Employee is not practicing hand washing. Employees must wash hands
before glove use and after entering workspace from a different area. Employees
must wash hands after eating, drinking, changing tasks and/or stations, using the
restroom, etc.

14: The cutting boards are deeply stained and grooved. Please clean or replace
cutting boards.

20: Proper cold holding temperature is not being practiced. Cold holding foods
are over 41 degrees, and cold holding foods should be 41 degrees or below.

21: Date marking is not being properly practiced. Discard date must be included.
Products can only be held for a maximum of 7 days. Example: 5/18-5/24.

35: Food containers are not labeled according to contents. Label foods according
to contents.

38: Food employees are not wearing hats or hairnets. Food employees must
wear hat or hairnet.

39: Wiping cloths are improperly stored. Wiping cloths must be stored in
receptacle after use and when not in use.

45: Reach-in coolers are not clean. Please clean interior of coolers and maintain
cleanliness. The microwave is not clean. Please clean microwave after each use
if applicable. Door to walk-in freezer is not secured or closed. Fix door at walk-in
freezer to properly secure.

47: The bottom of food prep tables are not clean. The handles of reach-in
coolers are greasy. Please clean exterior of equipment and maintain cleanliness.
53: The floors, walls, and ceilings are not clean. The ceiling in the lobby and
kitchen is stained. The walls and ceiling are not stained and dirty in the kitchen.
Please clean and/or replacr damaged areas, and maintain cleanliness.

55: Permit is expired. Permit expired in 2021. Please bring permit current
through 2024 cycle. Please call 901-222-9175 for more information. Please post
current permit.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Holiday Hams
Establishment Numbar: 605200323

Comments/Other Observations

: Posted in drive-thru area on wall by door

m—
ONOhWONME

10: Not observed at this time.

11:

12:

13:

15:

16: Observed hot sandwiches being prepared correctly.
17: Frozen soups

|57: Posted on front door facing Union

***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: Holiday Hams
Establishment Number : 605200323

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Holiday Hams
Establishment Number & 605200323

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe food donation pamphlet given

Source:

Source:

Source:

Source:

Source:

Gordon’s, Sysco, Off The Dock




