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92Establishment NameChick Fil A #3105

Address [addressLine1]5830 Brainerd Rd.

Address [city]Chattanooga Time In08:25 AM Time Out10:40 AM
Inspection 07/25/2024 Establishmen605226536 Embargoed (LBS)0

Other Type
Nu155

Inspection07/25/2024 Inspectio07/25/2024

County Phone4232098110



Establishment NameChick Fil A #3105
Establishment Number605226536

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Triple sink Sanitizer (1)Qa PPM (1)300
Machine Name (2)Dish machine PPM (2) Temperature F 167Sanitizer Heat

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Walk-in cooler Temperature F 40
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cooking Temperature F 204Description (1)Egg
State of Cold Holding Temperature F 39Description (2)Wrap lboy1
State of Hot Holding Temperature F 155Description (3)Scrambled eggs
State of Hot Holding Temperature F 162Description (4)Grilled chicken breast

Temperature F 41State of Cold HoldingDescription (5)Liquid eggs lboy2
State of Cold Holding Temperature F 39Description (6)Chicken in salad tall r-in 1

Temperature F 156Description (7)Fried chicken breast State of Hot Holding
Description (8)Sliced tomatoes cbar State of Cold Holding Temperature F 38

State of Cold Holding Temperature F 39Description (9)Raw chicken breast breading station
State of CookingDescription (10)Grilled chicken breast Temperature F 187

Description (11)Fried chicken nuggets State of Cooking Temperature 198
State of Cold HoldingDescription (12)Boiled egg lboy 3 Temperature F 38
State of Cold Holding Temperature F 39Description (13)Shredded chicken cbar 2

Temperature F 46State of CoolingDescription (14)Black bean wrap lboy 3 after 1 hr
Description (15)Bl bean corn mix lboy 4 State of Cold Holding Temperature F 39



# of OUT 4
# of 0

Type OUT (Overflow)8: Hand sink in chicken prep area/RTE food area has very light soap dispensing 
and paper towel dispenser only works if staff reach hand inside to grab paper 
towel, contaminating the dispenser. Appropriate amount of soap must be 
dispensed. Paper towels must dispense easily. If not addressed, these issues 
may result in ineffective hand washing.
Water of same hand sink spurts instead of flowing, leading to inadequate hand 
washing.
13: Bread buns being prepped next to breading station. The shaking/pounding of 
the raw chicken breading process causes raw materials to fly into the air in a 
large area. A wall is necessary to contain the spread of raw material and prevent 
contamination of ready-to-eat foods.
47: Outsides and handles of tall reach-in coolers and shelving in frying area have 
heavy food build-up.
53: Floors throughout kitchen have food debris, walls at potato fryer have grease 
build-up, walls in raw chicken prep area have food debris



Establishment NameChick Fil A #3105

Establishment Number605226536

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present.
2: Employee Health Policy is posted. PIC and employees are aware of reportable symptoms and illnesses. 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Proper handwashing frequency and methods were observed. 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Food has been obtained by an approved source. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: See temps
17:  (NO) No TCS foods reheated during inspection.
18: Bl bean wrap in low-boy temped 46° after being prepped 1 hr ago.
Grilled chicken breast is walk-in temped at 62° after being cooked 1hr ago.
19: See temps
20: See temps
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: Observed proper labeling 
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameChick Fil A #3105
Establishment Number605226536

SEE LAST PAGESee last page for additional comments.



Establishment NameChick Fil A #3105
Establishment Number605226536

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Chick-fil-a Supply, What Chefs Want

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2Public

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


