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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information
==mbizhment Hame:  Quail Ridge Golf Course
Zstabizhmer: Humber=: 605083993

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

Age-resiriched venue does nob 3Mreatvely restnct scoess o i bulkdings or Ssciibes af 8l fmes b persons who are
pwernty-one (21) years of sge or clder.

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

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

"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 Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Qac

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk on freezer 41

Reach in freezer -10
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
hot dogs Cooking 125
hot dogs Hot Holding 160




Obsenved Violations

Tolal# @

Repeated® ()

7: Touch hotdog bun with bare hands. Must use gloves when touching ready to

eat food.
14: Ice machine has pink slime. It needs to be washed rinsed and sanitized.
45: Microwave needs to be washed, rinsed and sanitized. Food splattered inside

of microwave.
51: Women'’s restroom needs a waste container with a lid for sanitary napkins.

55: Do not have permit posted.
56: Does not have recent inspection posted. inspection posted was in 2019.

"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
Establishmenl Name: Quail Ridge Golf Course
Establishment Number: 605083993

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: Quail Ridge Golf Course
Establishment Number : 605083993

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Quail Ridge Golf Course
Establishment Number & 605083993

Sources
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Source Type:
Source Type:
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Source Type:

Additional Comments
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