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73Establishment NameTokyo Grill

Address [addressLine1]2975 s rutherford blvd ste d

Address [city]Murfreesboro Time In12:42 PM Time Out02:05 PM
Inspection 09/16/2021 Establishmen605259458 Embargoed (LBS)1

Other Type
Nu36

Inspection09/16/2021 Inspectio09/16/2021

County Phone6158987889



Establishment NameTokyo Grill
Establishment Number605259458

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

Temperature F Machine Name (1)3 comp set up Sanitizer (1)Cl PPM (1)400
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Internal temp inside wic via my thermometer Temperature F 47
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Cold Holding Temperature F 52Description (1)Large amount of beef being prepped with no one 
State of Cold Holding Temperature F 47Description (2)Shrimp in sushi cooler
State of Hot Holding Temperature F 150Description (3)Rice in croc pot
State of Hot Holding Temperature F 134Description (4)Chicken on steamer

Temperature F 137State of Hot HoldingDescription (5)Pork on steamer
State of Cold Holding Temperature F 42Description (6)Beef in bottom of prep cooler

Temperature F 45Description (7)All tcs foods in wic State of Cold Holding
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 12
# of 0

Type OUT (Overflow)6: Observed no hand washing during inspections. Observed employees 
performing multiple tasks and putting on gloves and never washed hands.
14: Sanitizer in 3 comp sink reading greater than 200 ppm of cl. Corrected by 
having pic add water. Rechecked at 150 ppm.
20: Shrimp in prep cooler and all tcs foods in wic. Had pic transfer all tcs foods to 
freezers and other refrigerators.
26: Several spray bottles with various liquids are not labeled and also stored with 
food goods on back shelf. Corrected by removing and labeling.
34: Internal and external thermometers on wic are not accurate.
35: Several containers of flour, sugar etc are not labeled.
37: Using round plastic cups as scoops in several containers.
45: Strainers and strainer baskets on cook line have heavy amount of food 
debris caked on them.
45: Metal shelves in wic are very dirty.
47: Sides of cooking equipment are dirty.
53: Walls and floors are dirty. Wic fan covers are dirty.
54: Very poor lightining in wic.



Establishment NameTokyo Grill

Establishment Number605259458

Type 1-27 IN Comments1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.
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.
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: Alliance
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: Only use pre cooked protiens in sushi area.
13: (IN) All raw animal food is separated and protected as required.
15: (IN) No unsafe, returned or previously served food served.
16: (NO) No raw animal foods cooked during inspection.
17: (NO) No TCS foods reheated during inspection.
18: (N.O.) No cooling of TCS foods during inspection.
19: In range. See temp log.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameTokyo Grill
Establishment Number605259458

SEE LAST PAGESee last page for additional comments.



Establishment NameTokyo Grill
Establishment Number605259458

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1City

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

CommentsI will return tomorrow to verify wic is fixed and if not repaired, it must not be used to store any meats.


