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FOOD INSPECTION DATA =
| Establishment Information
=staciizhment Hame:  JASON ALDEAN MAIN KITCHEN & SERVICE BAR
Zstabizhmer: Humber=: 005255588
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon.
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
Fry Preptable-cooler 36
Grill Preptable-cooler 45
Pantry Preptable-cooler 57
Saute Preptable-cooler 30
| Food Temperatura
Decoription Eate of Food Temparature | Fahrenhad)
Cooked burger off of grill Cooking 173
Cooked chicken sausage on speed rack in prep Cooling 71
Fried shrimp out of fryer Cooking 166
Feta cheese on fry Preptable-cooler Hot Holding 43
Shredded lettuce in fry Preptable-cooler Cold Holding |41
Sliced tomatoes on gril. Preptable-cooler Cold Holding |38
Raw burgers in grill Preptable-cooler Cold Holding |39
Cooked meatloaf on steam table Hot Holding 182

Pre-roasted potatoes on sauté Preptable-cooler ~ |Cold Holding |45
Sliced cherry tomatoes on sauté Preptable-cooler Cold Holding 38
Cooked chicken portions in sauté Preptable-cooler |Cold Holding 33
Bleu cheese on pantry Preptable-cooler Cold Holding |43
Spinach mix in pantry Preptable-cooler Cold Holding 49
Cooked salmon off of grill - medium Cooking 143
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Establishment Information
Establishment Name: JASON ALDEAN MAIN KITCHEN & SERVICE BAR
Establishment Numbar: 605255588

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: JASON ALDEAN MAIN KITCHEN & SERVICE BAR
Establishment Number : 605255588

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  JASON ALDEAN MAIN KITCHEN & SERVICE BAR
Establishment Number & 605255588

Sources

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

Additional Comments

Knife stored in crevice between grill Preptable-cooler and steam table.




