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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH "‘"','
FOOD INSPECTION DATA =

| Establishment Information
Esmbiishment Hame:  lennessee Highway Patrol Training Center Cafeteria

Ssmbiishmant Humber =1 1605240484

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

L-temp machine Chlorine 100

Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cut cantaloupe Cold Holding |40
Pasta salad Cold Holding 37
Chop eggs Cold Holding |34
Slice tomatoes Cold Holding 33
Boiled eggs, discard Cold Holding 46
Feta cheese, discard Cold Holding |47

Commercial chicken strips, discard Cold Holding |46




Observed Violations
Tolal® 4

Repeated® ()
31: Cooling breakfast meats and dice potatoes with closed zip lock bags

33: Thawing Bags of chicken wings and prime ribs meats out at room temp on

sheet trays
39: Oppm of sanitizer in Cloth Sanitizer buckets in kitchen or in dining area

42: Ice scoop stored directly on ice macine

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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DIVISION OF ENVIRONMENTAL HEALTH : ‘?r =
FOOD INSPECTION DATA A
Establishment Information
Establishmenl Name: Tennessee Highway Patrol Training Center Cafeteria
Establishmenl Numbear: 605240484
Comments/Other Observations

i

2:

3:

4.

S:

6:

7.

8:

19:

10:

11:

12:

13:

14: L-temp dishmachine is now reading at 100ppm of chlorine at final rince

15:

16:

17:

18:

19:

20: Boiled eggs, feta cheese and commercial chicken strips on salad bar are not maintained at 41F CA removed. Discuss

proper cold holding and setting of tcs food item vs non tcs food items to employees with the black plastic containers. Still
Recommended to use the stainless steel pans during service on cold bar. TPHC policy not created. All other tcs items
check were at 41F or below.

21: Observe serveral Prep items stored in Reach-In Cooler dated 1/12

22: (NA) No food held under time as a public health control.

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: Tennessee Highway Patrol Training Center Cafeteria
Establishment Mumber : 605240484

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  Tennessee Highway Patrol Training Center Cafeteria
Establishmeni Mumber & 605240484

Sources

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

Additional Comments

Follow up from routine on 12/12/23. NOTICE: back door of kitchen must remain close during operation.




