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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH "",'
FOOD INSPECTION DATA =
| Establishment Information
ssmbiishment Name:  Rand Dining Hall / Chef James Bistro
zstanlshmers Humber = 1605002195
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
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Wash bucket Sink and surface |700
Wash bucket Sink and surface 700
3 compartment sink 700
Equipment Temperature
Decoription Temparature | Fahrenhad)
Warming cabinet 157
Warming cabinet 120
Warming cabinet 3 155
Reach in cooler kitchen 37
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Cooked beans in warming cabinet Hot Holding 160
Queso in warming cabinet Hot Holding 153
Cooked chicken shredded in warming cabinet Hot Holding 146
Cooked rice in warming cabinet Hot Holding 135
Shredded pork in warming cabinet Hot Holding 154
Cooked rice in warming cabinet 3 Hot Holding 168
Cooked eggs in warming cabinet 3 Hot Holding 150
Cooked pork out of oven Cooking 162
Cooked chicken in blast chiller Cooling 46
Bean sprouts in Reach in cooler kitchen Cold Holding 40
Cooked sausage crumbles in Walk in cooler Cold Holding 39
Cooked sausage crumbles Cooling 92
Pico in Walk in cooler Cold Holding 40
Black beans in Walk in cooler Cold Holding 137

Cooked pasta saladin Walk in cooler salad Cold Holding 147




Obsenved Violations

Tolal® O

Repeated® ()

14: High temperature dish washer reading 144 F. Not reaching required 160 F.
Corrective action: high temperature dish washer can not be used until repaired.
Triple sink must be used until repaired.

36: Several fruit flies present in dishroom. PIC states that a professional pest
control company is performing applications for fruit flies.

37: Pans in back storage area are wet nested and should be sir dried before

stacked

45: Cutting boards in storage heavily scored and need replacing

47: Shelves in back storage with pots and bowls area have buildup and need
cleaning

47: Can opener blade has buildup of food debris.

49: No backflow device on hose at Cleveland Tilt kettle

53: Vents in kitchen have excessive buildup of dust above grill missing filter and
have an excessive buildup of grease.

53: Vents in kitchen have excessive buildup of dust

"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: Rand Dining Hall / Chef James Bistro
Establishment Number: 605002195

Comments/Other Observations

*=*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: Rand Dining Hall / Chef James Bistro
Establishment Number : 605002195

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mama'  Rand Dining Hall / Chef James Bistro

Estahlishment Mumber & 605002195

Sources

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

Additional Comments

Food

Food
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Source:

Source:

Source:

Source:

Sysco

Creation gardens




