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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH "‘"','
FOOD INSPECTION DATA =

| Establishment Information
=zmbishmers Hame:  Blackman Middle Sch. Food Service
Ssmbiishmeant Humber == 1605161388

NSFA Survey — To be complered if #57 is “No™
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Garage typs doors In non-snciosed ansss are not completsty open.
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| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Taco meat, hot box Hot Holding 162

Corn, hot box Hot Holding 145

Yogurt, ric Cold Holding 39

Taco, tphc log, 1 hr Hot Holding 175

Fajita, tphc log, 1 hr Hot Holding 200

Corn, tohc log, 1 hr Hot Holding 194

Beans, tohc log, 1 hr Hot Holding 165

Yogurt, tphc log, 1 hr Cold Holding 138

Chicken fillet, wic Cold Holding 37

Al tcs, wic Cold Holding 39




TENNESSEE DEPARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH '.: “?
FOOD INSPECTION DATA ' i,
Establishment Information

Establishment Mame: Blackman Middle Sch. Food Service
Establishment Mumber : 605161388

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

: Pic aware, policy posted on back board near wic

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: Observed good hand washing practices

N

***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: Blackman Middle Sch. Food Service
Establishment Number : 605161388

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Blackman Middle Sch. Food Service

Estahlishment Mumber & 605161388

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Email: al-greenec@rcschools.net

Source:

Source:

Source:

Source:

Source:

lwc

Murf city




