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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA =
| Establishment Information
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH I :
FOOD INSPECTION DATA A

Establishment Information
Establishment Name: City Kitchen DBA: MACHENRY'S MEAT & THREE
Establishment Mumber : 605261124

Comments/Other Observations

=y
)

11: (IN) All food was in good, sound condition at time of inspection.

12:

13:

14:

15:

16:

17:

18:

19:

20: Back Reach in cooler reading 41°F. Cooler is not being used due to inconsistent temperatures.
21: Date marking present.

22:

23:

24:

25:

26:

27:

57: “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.
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: City Kitchen DBA: MACHENRY'S MEAT & THREE
Establishment Number : 605261124

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  City Kitchen DBA: MACHENRY'S MEAT & THREE
Establishment Number & 605261124

Sources

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

Additional Comments

All critical violations have been corrected.
Repeat priority issued.




