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| Establishment Information
=stablzhmen: Hame:  FLAME RAMEN
Ssmbiishmeant Humber =2 1605308996

NSFA Survey — To be complered if #57 is “No™

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Cleaning solutions Cl

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Cooler across from handsink
Freezer walk in
Prep ccoler with tofu

Temparaturs | Fabrenhai)

36
14

42

| Food Temperatura

Decoription Stads of Food
Eggs Cold Holding
Pork loin on stove Hot Holding
Shredded pork Hot Holding

Ground beef substance Hot Holding

Temparaturs | Fabrenhai)

40

147
117
102




Observed Violations
Tolal® 19

Repeated® ()

6: Observed employee walk from outside come back into the kitchen washed
hands with gloves

8: No papertowels at handsink and tongs stored at handsink and food cooking
directly next to handsink water while i was washing my hands splattered into the
celery cooking on the stove

13: Observed raw chicken stored over shrimp, eggs, in walk in cooler

14: Ice machine has pink film reside inside of ice machine

19: Observed shredded ground beef, pork stored on counter reading under 135
degrees corrective action discard

20: Tofu in cooler at 49 degrees corrective action disgard

23: No consumer advisory indicator on menu for eggs and other items that apply
to consumer advisory

26: Multi purpose cleaner stored next to single service items near seaweed
container

33: Observed frozen noodles left out to thaw

37: Containers of icecream mixture green in color uncovered in deep freezer and
uncovered chicken stored on shelves

39: Soiled wiping clothes stored on in use prep tables

41: Utensils stored on dirty countertops

43: Single service box stored in storage container closet

43: Scoops with no handle stored in flour container and suger container and flour
water substance

45: Microwave exterior very grimy please clean all surface areas Daily and
during down time

45: Ice build up in the freezer pictures attatched

49: Leak at dishwashing drain attached to sink

53: Ceiling tiles leaking water throughout the building from rain

56: Not posted

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: FLAME RAMEN
Establishment Number: 605308996

Comments/Other Observations

: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
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: (NO): No food received during inspection.

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

: (NA) Shell stock not used and parasite destruction not required at this establishment.
. (IN) No unsafe, returned or previously served food served.

===
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: (NO) No TCS foods reheated during inspection.
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. (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
: (NA) No food held under time as a public health control.

: (NA) A highly susceptible population is not served.

. (NA) Establishment does not use any additives or sulfites on the premises.

: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

57: No signs posted
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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:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Food

Food

Food

Flameramenmemphis@gmail.com

Source:

Source:

Source:

Source:

Source:

Sysco
Fresh food

Home place pasture




