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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH =
FOOD INSPECTION DATA =
| Establishment Information

Ssmbiishment Hame:  Chago's Mexican Restaurant

zstanlshmers Humber 2 (605253839

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

Pwenty-one (21) years of ape or cldier.

Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.

Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance

Sarage type doors In non-encosed arsas arne not completely open.

Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open

Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
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Warewashing Info
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Dish machine Cl 100

Equipment Temperature

Decoription Temparature | Fahrenhad)

| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw chicken make line cooler prepped 10 min ago (Cooling 60
Raw beef make line cooler preppes 10 min ago Cooling 60
Raw fish make line cooler Cold Holding 38
Raw chicken make line cooler Cold Holding 39
Raw beef wic Cold Holding 42
Salsa wic Cold Holding 42




Observed Violations

Tolal# 3
Repeated® ()
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41:

53:

"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: Chago's Mexican Restaurant
Establishment Number: 605253839

Comments/Other Observations

: Discussed no eating or drinking in food prep area.
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10:

11:

12:

13:

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:

16:

17:

18: See food temps. Op bought a new make line prep cooler.

19:

20:

21:

22:

23:

24:

25:

26: (IN) All poisonous or toxic items are properly identified, stored, and used.
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: Chago's Mexican Restaurant
Establishment Number : 605253839

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Chago's Mexican Restaurant
Establishment Numbear # 605253839

Sources

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

Additional Comments

Delivered warning letter for previous inspection not posted. Discussed the revocation process for the repeat
violation of item 26. Op recieved my forwarded email regarding scheduling a meeting to discuss a food safety
plan.

All priority item violations have been corrected.




