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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Establishment Hame:  Music City Gyros 8 MT#1043
Zstabizhmerz Humter=: 005319063
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH I :
FOOD INSPECTION DATA A

Establishment Information
Establishmenl Name: Music City Gyros 8 MT#1043
Establishment Mumber: 605319063

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

orrected. No customers during follow up or any tasks performed that would require hand washing.

O O

orrected. Hand sink is free and clear. Also water pump switch is on.
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19: Corrected. All tcs held foods were 135 or above.
20:
21:
22.
23:
24.
25:
26: Corrected. All chemical bottles are now labeled.
27:
57.
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: Music City Gyros 8 MT#1043
Establishment Number : 605319063

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mamea'  Music City Gyros 8 MT#1043
Establishment Numbear # 605319063
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