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88Establishment NameLAUREL GLEN AT MEMPHIS

Address [addressLine1]1645 MASSEY RD. W

Address [city]Memphis Time In10:50 AM Time Out11:50 AM
Inspection 05/27/2022 Establishmen605311281 Embargoed (LBS)250

Other Type
Nu124

Inspection05/27/2022 Inspectio05/27/2022

County Phone9012229200



Establishment NameLAUREL GLEN AT MEMPHIS
Establishment Number605311281

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

Temperature F 120Machine Name (1)Double rack dishwasher Sanitizer (1)Chlorine PPM (1)100
Machine Name (2)3 comp sink PPM (2)100 Temperature F 115Sanitizer Quat

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

Description (1)Walk in cooler Temperature F 55
Temperature F 12Description (2)Walk in freezer

Temperature F 43Description (3)Top Cooler

Description (4)Bottom cooler Temperature F 42

State of Cooking Temperature F 182Description (1)Chicken
State of Hot Holding Temperature F 175Description (2)Meatballs
State of Hot Holding Temperature F 165Description (3)Fried green tomatoes
State of Cold Holding Temperature F 53Description (4)Tuna salad

Temperature F 52State of Cold HoldingDescription (5)Ham
State of Cold Holding Temperature F 54Description (6)Lettuce

Temperature F 53Description (7)Tomatoes State of Cold Holding
Description (8)Pineapples State of Cold Holding Temperature F 53

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 5
# of 0

Type OUT (Overflow)13: Ground beef was thawing next to ready to eat ham.
20: The walk-in cooler is improperly holding potentially hazardous food items 
above 41 degrees. Discontinue use until repair. PIC discarded all TCS foods 
during inspection.
37: Ground beef was thawing with juices touching ready to eat ham
45: Walk in cooler needs repair to fix defective closure. The door is not sealing 
properly to keep cold air from leaking.
46: Sanitizer concentration is too low in 3 compartment sink.



Establishment NameLAUREL GLEN AT MEMPHIS

Establishment Number605311281

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: 
7: 
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10: (NO): No food received during inspection.
11: 
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
14: 
15: 
16: 
17: (NO) No TCS foods reheated during inspection.
18: (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19: 
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: 
25: (NA) Establishment does not use any additives or sulfites on the premises.
26: 
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 NameLAUREL GLEN AT MEMPHIS
Establishment Number605311281

SEE LAST PAGESee last page for additional comments.



Establishment NameLAUREL GLEN AT MEMPHIS
Establishment Number605311281

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Sysco

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


