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80Establishment NameCity Café Diner

Address [addressLine1]7641 Lee Hwy.

Address [city]Chattanooga Time In01:20 PM Time Out02:40 PM
Inspection 01/18/2024 Establishmen605204025 Embargoed (LBS)0

Other Type
Nu88

Inspection01/18/2024 Inspectio01/18/2024

County Phone4232098110



Establishment NameCity Café Diner
Establishment Number605204025

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Triple sink Sanitizer (1)QA PPM (1)200
Machine Name (2)CL dishwasher PPM (2)50 Temperature F Sanitizer CL

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Walk in cooler Temperature F 38
Temperature F 39Description (2)Low boy (prep area)

Temperature F 38Description (3)Pasta low boy (prep area)

Description (4)Salad low boy Temperature F 37

State of Cooling Temperature F 85Description (1)Burger
State of Cooling Temperature F 85Description (2)Chicken tenders
State of Cold Holding Temperature F 38Description (3)Raw chicken (drawer)
State of Cold Holding Temperature F 38Description (4)Raw shrimp (drawer)

Temperature F 38State of Cold HoldingDescription (5)Sliced potatoes (drawer)
State of Hot Holding Temperature F 147Description (6)Mashed potatoes

Temperature F 38Description (7)Raw chicken (walk in cooler) State of Cold Holding
Description (8)Chicken wings (walk in cooler) State of Cold Holding Temperature F 41

State of Cold Holding Temperature F 38Description (9)Sliced turkey (walk in)
State of Cold HoldingDescription (10)Brisket (walk in) Temperature F 39

Description (11)Queso (hot well) State of Hot Holding Temperature 112
State of Hot HoldingDescription (12)Meat sauce (hot well) Temperature F 110
State of Cold Holding Temperature F 39Description (13)Cut leafy greens (salad low boy)

Temperature F 38State of Cold HoldingDescription (14)Coleslaw (condiment cooler)
Description (15) State of Temperature F 



# of OUT 8
# of 0

Type OUT (Overflow)1: PIC does not demonstrate control over foodborne illness risk factors at time of 
routine inspection. 
11: Multiple severely dented cans stored on can rack. Severely dented cans may 
promote Botulism growth if inner product is exposed. Severly dented cans must 
be separated from non dented cans and either traded in for credit from supplier 
or be disposed of.
19: Hot well in food prep area holding TCS foods 110°-115°F. TCS foods being 
hot held must be 135°F or above. PIC removed all TCS foods from hot well and 
instructed kitchen staff not to use broken hot well until repaired.
21: Multiple prepped/cooked TCS foods not dated marked in numerous reach in/ 
walk in coolers. TCS foods that are cooked,prepped,removed from original 
packaging and held overnight must be date marked with a maximum of 7 day 
shelf life. PIC corrected date marking violation on site.
31:  Cooked burgers (showing wax), chicken tenders stored in containers to cool 
at room temperature near food prep area. Not an approved cooling method. 
Cooked TCS foods must be cooled in a cold holding unit, ice bath, etc. TCS 
foods in containers were 85°F, and cooked around noon per PIC. PIC placed 
TCS foods being cooled at room temperature in reach in cooler to help 
accomplish cooling procedure (70° or below within first two hours from 135°F).
37: Bagged potatoes stored on floor in dry storage area. Foods must be stored 
up off the floor to help prevent product contamination.
46: Test strips soiled at CL dishwasher.
54: Employee drinks stored near foods in multiple reach in cooler. Personal items 
must be properly stowed away from foods intended for customer consumption.



Establishment NameCity Café Diner

Establishment Number605204025

Type 1-27 IN Comments2: (IN): an employee health policy is available.
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: (IN): good handwashing observed.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: (IN): Food from approved sources. 
10:  (NO): No food received during inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: (NO): No raw animal products cooked at facility during time of inspection. 
17:  (NO) No TCS foods reheated during inspection.
18: (NO): no cooling of TCS foods observed.
20: (IN): See temperatures. 
22:  (NO) Time as a public health control is not being used during the inspection.
23: (IN): Advisory located on menu. 
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
26:  (IN) All poisonous or toxic items are properly identified, stored, and used.
27:  (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameCity Café Diner
Establishment Number605204025

SEE LAST PAGESee last page for additional comments.



Establishment NameCity Café Diner
Establishment Number605204025

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Public

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsSee violations 1,11,19,21


