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FOOD INSPECTION DATA

 Establishment Informanon

Eztablizrmess Ma= = Nashville Sunflower Cafe LLC

Eztablizhment Mumber 2. 605241484
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Mixed vegetables on rack Cooling 126
Cooked beans in warming cabinet Hot Holding 153
Cooked casserole with chicken In warming cabinet Hot Holding 149
Kale potato soup in warming pot Hot Holding 153
Cooked peppers and onions in warmer Hot Holding 176
Singer tofu cooked in steam table Hot Holding 202
Cooked mixed vegetables in steam table Hot Holding 156
Cut cantaloupe in ice well Cold Holding 38
Potato salad in ice well Cold Holding 40
Veggie burger in steam table Hot Holding 140
Sliced tomatoes in prep cooler Cold Holding fl
Sliced tomatoes in prep cooler bottom Cold Holding t
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Establishment Information
Establishmenl Name: Nashville Sunflower Cafe LLC
Establishment Number: 605241484

Comments/Other Observations

*=*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: Nashville Sunflower Cafe LLC
Establishment Number : 605241484

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Nashville Sunflower Cafe LLC
Establishmeni Mumber & 605241484
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Additional Comments
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