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Tolal# ]

Repeated® ()
33: Package of chorizo was summerged in water at handsink thawing. Food

must be under runing water to properly thaw. Food can also be thawed by
placing in microwave and immediately cooked after or thawed by refrigeration of

food.

"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

H -F: |.|||_::£ :

Establishment Information
Establishment Name: COCINA MEXICANA BARTLETT, INC
Establishment Numbar: 605262497

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: COCINA MEXICANA BARTLETT, INC
Establishment Number : 605262497

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  COCINA MEXICANA BARTLETT, INC
Establishmeni Mumber & 605262497

Sources

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

Additional Comments

Violation #8 was corrected.




