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

Establishment Information
Establishment Name: Hong Yun Buffet
Establishment Number: 605314398

Comments/Other Observations
1: PIC was ableto answer bais food safety questions on follow up inspection

: Goid hand washing was observed on follow up

CONOO~WN

13:

14: Sanitizer in three compartment sink reading at 50 ppm of chlorine

15:

16: Check raw chicken that was cook with broccoli. The final temperature out of wok was reading at 170F
17:

18:

19:

20:

21:

22: Sushi area has time stamp on sushi rice and the products. They are following their written policy
23:

24:

25:

26: Unlabeled chimicalin jugs that were not labeled on complete inspection is labeled on the followup
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: Hong Yun Buffet
Establishment Number : 605314398

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Hong Yun Buffet
Establishment Number & 605314398
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