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TENNESSEE DEFARTMENT OF HEALTH i
DIVISION OF ENVIRONMENTAL HEALTH ""', .
FOOD INSPECTION DATA =

| Establishment Information
=stabizhmen: Hame: SOUTHERN SOCIAL - FD-SRV.
Sstapishment number2: 005249373

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.

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

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Single stationary rack Heat 193

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Temparaturs | Fabrenhai)

Prep cooler 58
Meat cooler S0
Prep cooler 40
Prep cooler 41

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Tomatoes Cooling 56
Boiled egg Cooling 54
Onions Cooling 56
Red onions Cooling 54
French onion soup Hot Holding 178
Broccoli cheddar soup Hot Holding 160
[Tuna Thawing 51
Salmon Thawing 50
Beef Thawing 54
Mashed potatoes Hot Holding 178
Rice Cold Holding 42
Grits Hot Holding 164
Oysters Cold Holding 37
Cabbage Cold Holding 40
\White tuna Cooking 174




Obsenved Violations

Tolal® 5

Repeated® ()

14: Ice machine is dirty. Drain, wash, rinse, and sanitize to clean

23: Menu is missing the disclosure, but the reminder is present.
39: Wiping cloths stored on the side of 3 compartment sink

42: Clean utensils improperly stored. Please invert.

53: Ceiling tiles need repair

"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: SOUTHERN SOCIAL - FD-SRV.
Establishment Number: 605249373

Comments/Other Observations

OoONO A WhNE

10: (NO): No food received during inspection.

11:

12:

13:

15:

16:

17: (NO) No TCS foods reheated during inspection.

18: Several food items are prepared at ambient temperatures and then placed in the cooler to cool down.
19:

20:

21:

22:

24.

25: (NA) Establishment does not use any additives or sulfites on the premises.

26:

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57:

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: SOUTHERN SOCIAL - FD-SRV.
Establishment Number : 605249373

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  SOUTHERN SOCIAL - FD-SRV.

Establishment Number & 605249373

Sources

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

Additional Comments

Prep coolers are warm due to opening/closing during dinner rush.

Source:

Source:

Source:

Source:

Source:

Sysco, Off the dock




