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| Establishment Information
=zmbizhment Hame:  STIX (Food Svc)
Zstabizhmer: Humber=: 005219468

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

Commercial dish washer Quat 300

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Cold holding table
Walk in cooler

Walk in freezer
Sushi display cooler

Temparaturs | Fabrenhai)

37
32

0
41

| Food Temperatura

Decoription Ttads of Food
shrimp Cooking
Steak Hot Holding
Raw shrimp Cold Holding
Lettuce Cold Holding
Peas and carrots Cold Holding
Rice Hot Holding

Temparaturs | Fabrenhai)

161
137
40
40
38
145




Observed Violations
Tolal® 171

Repeated® ()

8: No hot water at handsink behind sushi bar.

(It has its own hot water tank under sink)

13: Raw food stored over ready to eat food.

21: Improper date marking. Food that's been cooked and veggies thats been
sliced and held for over 24 hours must be date marked.

26: 5 chemical spray bottles did not have a label.

35: Unlabeled food in coolers

37: Uncovered food in cooler. Food should be stored at lease 6 inches off the
floor. Please keep buckets of food off floor.

39: Wiping cloths stored on cutting boards. Please place in sanitizer bucket.
41: Ice scoop was sitting on rack at drink machine. Please place in scoop
holder,place in ice with handle up or place in container. Scoop in seasoning
containers handles are touching the season. Handle should not touch food.
44: The same gloves employee used to handle raw shrimp and raw beef were
used to handle ready to eat food. Please change gloves in between handling raw
food and ready to eat food.

54: Light bulb under ventilation hood is blown out

55: Permit posted expired m

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

-
of |

;i.‘j::'-"'r- 1

Establishment Information
Establishment Name: STIX (Food Svc)
Establishment Number: 605219468

Comments/Other Observations

m—

*=*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: STIX (Food Svc)
Establishment Number : 605219468

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  STIX (Food Svc)
Establishment Number & 605219468

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Javonna Shelbia
901-581-0686

Please pay for health permit within 48 hours. If permit is not paid restaurant will be closed until fee is paid.




