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TENNESSEE DEFARTMENT OF HEALTH i
DIVISION OF ENVIRONMENTAL HEALTH ""', .
FOOD INSPECTION DATA =

| Establishment Information
=stablshment Hame:  China Pan Buffet & Grill

Sstapizhment number 2. 005240217

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

Maohing Hama Sanittzer Typa M Temipsraturs | Fahranhalt)
Dish machine Bleach 50
Sanitizing bucket Bleach 100
Sanitizing bucket 100
Equipment Temperature
Decoription Temparature | Fahrenhad)
RefriGerator 41
Prep cooler 30

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cooked rice in rice cooker Hot Holding 154
Cooked rice in rice cooker Hot Holding 149
Crab salad Cold Holding 139
beef tacos Cold Holding 40
Egg rolls Cold Holding 41
Raw chicken in walk-in cooler Cold Holding |38
Raw chicken in walk-in cooler Cold Holding |38
Sliced cabbage in walk-in cooler Cold Holding 39
Cooked noodles in walk-in cooler Cold Holding |40
Raw beef in walk-in cooler Cold Holding 39
Chicken wings on steam well Hot Holding 145
Cooked rice on steam well Hot Holding 143
Sweet and sour chicken on steam well Hot Holding 150
Seafood delight on steam well Hot Holding 138

Lemon chicken on steam well Hot Holding 161




Observed Violations
Tolal® 115

Repeated® ()

6: Observed employee enter kitchen and start to handle foods in refrigerator but
did not wash hands first.

Corrective Action: explained proper hand washing procedures

13: Raw chicken in walk in cooler observed on shelf above seafood , pork, fish.
Raw eggs in prep cooler were stored above milk.

Corrective Action: Person in charge moved items.

14: Employee only rinsed aluminum tray that had raw fish before hand and set
tray on top of other trays that were clean. Corrective Action: trained proper
ware-washing procedure.

19: Cooked beef on prep table temperature at 108F Person in charge states the
beef was to be reheated to be put on steam well. Corrective Action: embargoed
22: Sushi held under time control policy exceeded the 4 hour limit, there policy
states that it is to be held between the hours of 11-3PM and the sushi was
observed passed the 3:00 hour mark. And being held in the unused dining area
that did not have lighting. Employees hid sushi in the unused dining area to save
for after 3PM. Corrective Action: embargoed and discussed proper time control
policy procedures. A follow up will be conducted.

26: Observed 3 chemical spray bottles without labels

Corrective Action: Person in charge labeled bottles.

35: White powder in ketchup cans are unproperly labeled.

36: Back door has large gap opening in between screen door and door jam.

37: Employee drink stored on prep table. Employee cellphone stored on prep
table

37: Several boxes of produce stored on floor of walk-in cooler

39: Soiled wet wiping cloth stored on prep table.

53: Hood exhaust in kitchen has excessive grease build up, needs to be cleaned.
53: Floors are dirty throughout kitchen and in freezer.

53: Cardboard on majority of flooring in kitchen and walk-ins.

54: Light shield missing in produce storage area.

"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: China Pan Buffet & Grill
Establishment Number: 605240217

Comments/Other Observations

57:
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: China Pan Buffet & Grill
Establishment Number : 605240217

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  China Pan Buffet & Grill
Establishment Number # 605240217

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

A&D

City




