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| Establishment Information
sstabizhment Hame:  |HE LOOKOUT @ THE PYRAMID - FD-SRV.
zstanlshmers Humber = 1605243780

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Commercial Dishwasher Hot Water 180

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Temparaturs | Fabrenhai)

Prep Cooler 34
Raw Prep Station 34
Center Prep Station 28
Veggie Prep Cooler 28

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 40
Lettuce #2 Cold Holding 38
Lettuce Head Cold Holding 137
Cherry Tomato Cold Holding 38
[Tomato Whole Cold Holding 39
Corn Mix Cold Holding |39
Pimento Cheese Cold Holding |40
Meat Slices Cold Holding |39
Lettuce Cold Holding 39
[Tomato SLICED Cold Holding 39
Swiss SLICED Cold Holding 40
Rice - Recently added Cold Holding 105
Cheese Cooking 143
Salmon Cold Holding 139
Red Fish RAW Cold Holding 137




Observed Violations
Tolal® 171

Repeated® ()

14: Observed deep grooves and stains present on the white cutting board.

34: No thermometer present in the prep cooler in front of the grill station.

35: Observed unlabeled bottles near the grills and prep areas.

36: Observed gnats in the dishwasher area.

37: Observed uncovered food items on the left side of the prep station cooler.
39: Observed improperly stored wiping cloths stored in the prep cooler near food
items.

42: Observed improperly stored pans on the stove top.

46: No test strips available for sanitizer.

51: Observed dusty vent in the restroom. Provide waste bin with a lid to dispose
of sanitary products.

53: Ceiling tiles stained in the dishwasher area. Vent hanging.

55: The permit for the restaurant expired 6/30/2019 based on system records.
Contact the permit office at 901-222-9000 or 901-222-9175 to resolve permit fee
issues. Payment for the permit fees is also accepted in-person at the permit
office located at 1826 Sycamore View Rd Memphis, TN 38134.
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Establishment Information
Establishment Name: THE LOOKOUT @ THE PYRAMID - FD-SRV.
Establishment Number: 605243780

Comments/Other Observations

ONOThWONE

9: Food is obtained from Ben E Keith.

10:

11:

12:

13:

15:

16:

17:

18:

19:

20: Ice used for side cooler before opening to public and temperatures of the food items are taken.
21:

22:

23:

24:

25:

26:

27

57:

58:
i
2.
3:
4.
|5:

***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: THE LOOKOUT @ THE PYRAMID - FD-SRV.
Establishment Number : 605243780

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: THE LOOKOUT @ THE PYRAMID - FD-SRV.

Establishment Number & 605243780

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

*Provided safe food donation brochure.

Source:

Source:

Source:

Source:

Source:

Ben E Keith




