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Obsenved Violations
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35: Foods are not properly labeled. Foods must be properly labeled in freezer,
refrigerator, and dry storage/room temperature stable. Items out of original
container without an original label must have a written label.

37: Foods are not covered in storage and containers are on the floor in the
walk-in refrigerator. Cover all foods and do not have any products on the floor.
45: The bottom of the reach-in coolers are not clean. The microwaves are not
clean. The stove and oven is not clean. Please clean interior and exterior of

equipment.
48: One sink in the men’s restroom does not have hot and cold water available.

Please repair sink.

51: The ceiling vents and light fixtures are dusty in both restrooms. One sink
does not work in the men’s restroom. Please clean fixtures and repair sink.

53: The floor has cracked tiles in the salad station area. The floor is uneven in
the serving line and dishwasher area. The ceiling tiles are stained. Light cover is
missing and and the other is cracked. Please clean, repair, or replace items.

"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
Establishment Name: Local - FD-Serv.
Establishment Number: 605224870

Comments/Other Observations

13: Violation corrected.
14: Violation corrected. Cutting boards have been ordered.

23: Violation corrected. Menus have been ordered.

***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: Local - FD-Serv.
Establishment Number : 605224870

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.
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Establishment Number & 605224870
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