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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishment Name: New China Panda
Establishment Number: 605243134

Comments/Other Observations

1: All priority violations corrected
2:
3:

4: Did not observe employees eating or drinking in food prep area
S:

6: Employees engaged in food prep stayed on task

7.
8: Hand sink accessible and properly stocked

9:

10:

11:

12:

13: No foods cooling by open back door

14: 3 comp sink being used for food prep, did not observe employee rinse off dishes without wash rinse sanitize.
15:

16:

17:

18:

19: Rice in crocks and egg drop soups in steam well all temp 135F or higher

20: Cold tcs foods held at 41F or less; no cold foods stored at room temp in kitchen.

21:

22:

23:

24:

25:

26: Spray bottles containing chemicals all properly labeled

S7:

58:

***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. New China Panda
Establishment Number : 605243134

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  New China Panda
Establishment Number & 605243134

Sources

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

Additional Comments

All priority violations corrected

Source:

Source:

Source:

Source:

Source:




