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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
sstapishment Hame:  MEMPHIS SCHOLARS CALDWELL GUTHRIE
Zsmbizhmers Humberz: 1005260415

NSFA Survey — To be complered if #57 is “No™
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Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open
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Warewashing Info

Quaternary 300

Maohing Hams Sanittzar Typs AP Tamipsraturs | Fahranhst)

Equipment Temperature

Milk cooler 32

Dscoripilon Temparaturs | Fabrenhai)

| Food Temperatura

Milk Cold Holding 32
Mixed vegetables Hot Holding 142

Dscoripilon Etade of Food Temparaturs | Fabrenhai)




Obsenved Violations
Tolal# [/
Repeated® ()

33:
34:
39:
42:
46:
53:
55:

Raw chicken improperly thawing inside 3 compartment sink

Cooking thermometers not provided

Dirty wiping cloth stored on prep table

Clean utensils stored haphazardly in metal container

Dirty 3 compartment sink

Dirty floor, inoperable walk-in cooler, inoperable ice machine
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH i :
FOOD INSPECTION DATA h o

Establishment Information
Establishment Name: MEMPHIS SCHOLARS CALDWELL GUTHRIE
Establishment Number: 605260415

Comments/Other Observations

17:

18: No food was observed in the cooling process. However, food is cooled down in metal containers before placing inside
walk-in cooler
19:

20:

21:

22:

23:

24

25:

26:

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: MEMPHIS SCHOLARS CALDWELL GUTHRIE
Establishment Number : 605260415

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: MEMPHIS SCHOLARS CALDWELL GUTHRIE
Establishment Number & 605260415

Sources

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

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Thaw raw chicken under cold running water/etaylor@feedwells.com




