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TENNESSEE DEFARTMENT OF HEALTH
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH I :
FOOD INSPECTION DATA A

Establishment Information
Establishmenl Name: King Noodles
Establishment Number: 605317796

Comments/Other Observations
1: Corrected. Managerial control has been improved.

: Corrected. Observed both employees washing hands when they should.

CONOO~WN
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13: Corrected. All raw food is now properly stored.
14: Corrected. No ware washing occurred but employee was able to successfully describe proper ware washing in 3 comp
sink.
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20: Corrected. All cold holding tcs foods were 41 or below.
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***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: King Noodles
Establishment Number : 605317796

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  King Noodles
Establishment Mumber & 605317796

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




