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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Hame:  Klassy Kids Academy - Food Svc
=staclishmers Number = (605219977

NSFA Survey — To be complered if #57 is “No™
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Obsenved Violations
Tolal® 171
Repeated® ()

34: Broken thermometers in the top freezer and refrigerator-replace

35: Frozen french toast sticks not labeled -label items not in original packaging
37: Jelly, chocolate syrup , barbecue sauce, pickles not refrigerated after
opening - check label for refrigeration instructions

Prepackaged muffins expired on 8/27/23-discard

42: Cooking utensils stored on unlined cabinet drawer

42: Pots, pans, and plastic storage containers need to be inverted.

45: Can opener not clean -wash, rinse, and sanitize

Microwave oven needs to be cleaned.

47: Freezer not clean on the bottom surface - clean the freezer

Refrigerator gaskets not working properly and creates an air gap.

49: Leak under 3 compartment sink-repair to stop leak

51: Trash can in the employee bathroom needs a lid.

52: Dumpster has items stored around it- discard inside dumpster or remove until

garbage pick up day

54: Light bulb needs replacing in the refrigerator.
Lighting needs to be repaired in the mop sink room.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA h |
Establishment Information

Establishmenl Name: Klassy Kids Academy - Food Svc
Establishment Number: 605219977

Comments/Other Observations

8: Handwashing sink blocked by fan and trash can

9/15/23: handwashing sink is no longer blocked by fan and trash can

13: Raw eggs store improperly - store at the bottom

9/15/23: eggs are not present in the refrigerator at this time and all items are properly stored.
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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: Klassy Kids Academy - Food Svc
Establishment Number : 605219977

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Klassy Kids Academy - Food Svc
Establishment Number # 505219977

Sources

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

Additional Comments

Items were corrected.

Mieshia.bailey@gmail.com
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