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Obsenved Violations
Tolal# [/
Repeated® ()

34: Thermometers missing from refrigerator.

36: Live roach crawling on the food prep. table.

38: Employees not wearing hair restraints.

39: Wiping clothes not properly being used. There is no bucket of sanatizing
solution. Employees are rinsing the wet cloths in the 3 compartment sink.

44: Gloves are not being used by employees properly. They are not switching out
gloves when changing stations.

45: Food prep tables and equipment not properly cleaned. Seeing buildup.

53: Facility needs to be completely cleaned and old equipment that is not in use

be removed.

"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

Establishment Information
Establishment Name: Coletta's
Establishmenl Numbaer: 605007724

Comments/Other Observations

Observed employees washing their hands.
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13: Food properly separated and stored in the refrigerator.
14: Ice machine is clean.

19: Violation has been corrected.
20: Violation has been corrected.
21: Violation has Corrected .

22.

23.

24.

25:

26:

27:

***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: Coletta's
Establishment Number : 605007724

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Coletta's
Establishmeni Mumber & 605007724

Sources

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

Additional Comments

Priority violations has been corected

Source:

Source:

Source:

Source:

Source:




