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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information

stabishmen: Numeer = | 605259460

=stabishment Hame:  MICCOS SNO CONES
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Observed Violations
Tolal® 171

Repeated® ()

8: No soap or paper towels at hand sink

21: Date marking not present on fruits held longer than 24 hours.

37: A box of ice cream cones is stored on the floor. All food items must be stored
6in or higher to prevent contamination.

39: Wiping cloths are stoed improperly on counters and at the 3 compartment
sink. Wiping cloths should be stored in a proper concentration of sanitizer
solution.

43: Improperly stored single-use items in boxes on the floor. All boxes must be
elevated 6in or higher.

45: Sno wizard machine has a rusted component inside used to shave ice. Back
large white freezer needs to be defrosted and cleaned. Interior of cooler next to 3
compartment sink needs to be cleaned to remove debris.

47: Interior of freezer next to 3 compartment sink needs to be cleaned to remove
debris.

51: No soap in the employee bathroom. Toilet paper is not on holder in the
employee bathroom.

54: A number of light fixtures are missing protective sheilding

55: Current permit is not posted for the public to see. Current permit is expired.
56: Recent inspection is not posted to thr public. You are required to post this in
a conspicuous location.

"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: MICCOS SNO CONES
Establishment Numbar: 605259460

Comments/Other Observations

m—

: Handwashing not observed during the time of inspection.

***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: MICCOS SNO CONES
Establishment Number : 605259460

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  MICCOS SNO CONES
Establishment Number & 605259460

Sources

Source Type: Food Source: Kroger, Blue Bell Creameries,
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Your food permit expired in June 2021. Please remit payment soon. You can pay over the phone at

901-222-9125.

If you have questions about the inspection you can call Anna at 901-356-1053 or email me at

Anna.Gretz@shelbycountytn.gov




