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TENNESSEE DEFARTMENT OF HEALTH

S
DIVISION OF ENVIROMMENTAL HEALTH -
FOOD INSPECTION DATA =

| Establishment Information

=smbizhmen: Mame:  FLAME RAMEN
Zstabizhmer: Humber=: 605308996
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 Hama Sanittzer Typa M Temipsraturs | Fahranhalt)
Cleaner Solutions Bleach 50
3 compartment sink Quaternary 300

Equipment Temperature
Decoription

Temparaturs | Fabrenhai)

RIC (first by entrance) 34
RIC (2nd station) 36
RIC (corner) 35
Walk-in refrigerator 32

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Octopus Cold Holding |39
Edamame Cold Holding 38
Radish Cold Holding 138
[Toasted garlic Cold Holding 37
Seafood dip Cold Holding 38
Spinach Cold Holding |36
Spring mix Cold Holding |38
Broccoli Cold Holding |38
Tofu Cold Holding 35
Seaweed Cold Holding 36
Pickled ginger Cold Holding 38
Pork loin Cold Holding |43
Bean sprouts Cold Holding 41
Bamboo shoots Cold Holding 39
Cabbage Cold Holding 39




Observed Violations
Tolal® 171

Repeated® ()

8: Two hand washing sinks do not have paper towels. Please provide paper
towels for each sink and make sure they are adequately supplied.

21: Date marking is not present. Foods can be held for a maximum of 7 days via
discard date. Example: 6/8/23-6/14/23.

23: Consumer advisory is not completely present. Reminder is present but not
disclosure. Please place asterisk by all items that pertain to the consumer
advisory per disclosure.

35: Food containers and squeeze bottles are not labeled. Foods must be labeled
according to its contents.

37: ltems on the floor in freezer. Remove items from floor. Containers uncovered
in prep coolers. Please cover all food and food containers.

38: Employees must wear a hat or hairnet in food area.

45: Ice buildup in freezer. Floor is not clean. Defrost and clean freezer.
Microwave is not clean. Please clean microwave. Cutting boards are stained.
Please deep clean cutting boards or replace.

46: Sanitizer is too low on dishwasher. Please increase sanitizer solution to be
between 100-200.

51: Clean ceiling vents and covers in both restrooms. Provide canister with lid for
sanitary napkins in each restroom.

53: Ceiling tiles missing in front of freezer and refrigerator. Ceiling stained in food
and prep area. Replace and/or clean ceiling tiles.

55: Permit expired in 2022. Please pay for current permit and post permit. Please
call 901-222-9175 for more information or pay in person at 1826 Sycamore View.

"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: FLAME RAMEN
Establishment Number: 605308996

Comments/Other Observations

1: Manager is ServSafe certified
2: Posted in dining area in server area on wall
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lo:
10: No delivery at this time
11:

12:

13:

14:

15:

16: Observed several orders prepared to order correctly
17: Adequate. 165 or higher met
18: Not observed at this time.
19:

20:

22:

24:

25:

26:

27
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4.
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7.
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2.
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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: FLAME RAMEN
Establishment Number : 605308996

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: FLAME RAMEN
Estahlishment Mumber & 605308996

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe food donation pamphlet given

Source:

Source:

Source:

Source:

Source:

Sysco, Wisttac, & Restaurant Depot




