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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIROMMENTAL HEALTH i

FOOD INSPECTION DATA =
| Establishment Information

=smbizhmen: Mame: LAROSE ELEMENTARY

=staclshmers Number = 605311442

NSFA Survey — To be complered if #57 is “No™

Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre Yes

pwenty-one (21) years of age or clder.

Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. Yes

W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance Yes

Garage type doors In non-sncosed arsas are not completzly open. No

Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No

Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No

Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Hot holding 165

Cold holding 39
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Chicken nuggets Hot Holding 145
Green beans Hot Holding 165

Milk Cold Holding  |40.1




Obsenved Violations
Tolal# @
Repeated® ()

8: Handwashing sink is not working properly in the prep area. Manager has put
in a work order. Hot water knob has a leak

26: Detergent soap was not label . Improper label for chemical

35: Cheese has not date marking once opened. Food need to be properly
labeled once opened.

39: Too much sanitizer in the wiping cloth water. Need to be 50ppm to 100 ppm.
45: Can opener dirty. Can opener need to be washed cleaned and sanitized .
52: Garbage is overflowing. Keep garbage area clean with side doors and tops

closed.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: LAROSE ELEMENTARY
Establishment Numbar: 605311442

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: LAROSE ELEMENTARY
Establishment Number : 605311442

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: | AROSE ELEMENTARY
Establishment Number & 605311442

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




