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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA e

Establishmenz Information
Esmbiishment Hame:  Number 1 Bakery Abigail
Sstapizhment number2: 005314975

NSFA Survey — To be complered if #57 is “No™
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DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Number 1 Bakery Abigail
Establishment Numbar: 605314975

Comments/Other Observations
1: CA have corrected all priority items

: Ca hand sink is not blocked

: Ca they moved the rack stored by hand sink
: Ca there are paper towels in both restrooms
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10:

11:

12:

13: Ca no raw eggs stored above ready to eat foods in coolers
14: Cathere is bleach in the store

14: Ca they are using metal sheet pans
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20:

21:
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26: Ca no chemicals stored above the 3 comp sink
27

S7:

58:

2
3
4
5.
6:
o
8
8
8

***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: Number 1 Bakery Abigail
Establishment Number : 605314975

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Number 1 Bakery Abigalil
Establishment Number # 605314975
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