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TENNESSEE DEFARTMENT OF HEALTH

S
DIVISION OF ENVIROMMENTAL HEALTH -
FOOD INSPECTION DATA =

| Establishment Information

Sstablshment Mame:  Local - FD-Serv.
=staclshmert Number = 605224870
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are No
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication. No
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance No
Garage bype doors In non-enciosed ansas are not ocompletely open. No
Tents or awnings with removable sides or vents in non-enciosed aras are not completely removed oF open No
Smoke from non-=nciosed areas |5 nilradng Inie areas where smoking 5 prohibited Yes
Emoking cbsermed where smoking |5 profibiied by the AL Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Cleaner Solutions Bleach 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
RIC 1 40

RIC 2 40

RIC 38

Walk-in refrigerator 46
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Spinach dip Hot Holding 170

Black bean soup Hot Holding 170

Short ribs Hot Holding 150

Carrots Cold Holding 39
Vodka sauce Hot Holding 190

Marinara sauce Hot Holding 150

Queso dip Hot Holding 140

Celery Cold Holding 138

Grits Cold Holding 141

Green beans Cold Holding 41

Pasta (Macaroni) Cold Holding 39

Pasta (Spaghetti) Cold Holding |39

Peas Cold Holding 38

Mashed potatoes Cold Holding 139

Burgers 1 Cold Holding 38




Obsenved Violations
Tolal® O
Repeated® ()

13: Foods must be separated according to cooking temperatures. Cold holding
storage on the line has beef and chicken above seafood. Organize foods in the
walk-in refrigerator and walk-in freezers by cooking temperature. In descending
order: RTE (ready-to-eat) foods, seafood, pork, beef, & chicken.

14: The ice machine is not clean. Please discard ice and wash, rinse, and
sanitize interior. The cutting boards are deeply stained and grooved. Please
replace cutting boards.

23: Reminder is present but not the disclosure. Disclosure must be denoted by
an asterisk by applicable items. Reminder and disclosure must be present.

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 Numbar: 605224870

Comments/Other Observations
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10: No delivery at this time.

11:

12:

15:

16: Observed orders being prepared correctly.
17: Not observed at this time. Marinara sauce, black bean soup, etc
18: Not observed at this time. Pasta, green beans, grits, etc
19:

20:

21:

22:

24

25:

26:

27:

{57:

1

2:

3:

4.

S:
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***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.




Establishment Information

Establishment Mame: | ocal - FD-Serv.

Establishment Number & 605224870

Sources

Source Type: Food Source: US Foods, PFG, & Sysco
Source Type: Water Source: MLGW

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Safe food donation pamphlet given




