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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information
Sstablshment Mame:  Mr. Burrito

=stapizhment number 2: 0053105564

NSFA Survey — To be complered if #57 is “No™
Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
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"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

Maohing Mama Sanitzer Typa PPM Temiptrature | Fahranhatt]
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Decoription Eate of Food Temparature | Fahrenhad)
Rice prepared 12/5 Cold Holding |36

Rice #2 prepared 12/5 Cold Holding 38

Queso prepared 12/3 Cold Holding |41

Pico de gallo-prep top Cold Holding 41
Guacamole-prep top Cold Holding 41
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Establishment Information
Establishmenl Name: Mr. Burrito
Establishment Number: 605310554

Comments/Other Observations

*=*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: Mr. Burrito
Establishment Number : 605310554

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Mr. Burrito
Establishment Number & 605310554

Sources

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

Additional Comments

Handwash station is stocked, cold holding temperatures are within range, sanitizer is set up properly, food is
properly cooled, and toxics are labeled properly. Delivered risk control plan to person in charge and discussed
implementing it.




