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Obsenved Violations
Tolal# [/
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34: Thermometers missing inside of coolers

35: Prepared food items are missing labels of common name on containers
36: Receiving door does not close tightly enough leaving outer openings not
protected. There is a gap between the kick-plate, door, and hole to outside.
41: Bowls used as scoops touching food items. Please use a scoop with a
handle stored upright.

53: Ceiling tile missing above wash sink at dishwasher. Ceiling stained. Ceiling
tiles uneven between dishwasher, shelving, and ice machine.

53: Wall behind dishwasher is peeling and no longer easily cleanable. Please
repair to prevent mold.

54: Missing light bulb above stove. Several unshielded lights near walk in coolers

and freezer.

"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
Establishmenl Name: La Hacienda Meican Restaurant
Establishment Numbar: 605220118

Comments/Other Observations

: Hand washing signs are now present.

14: Ice machine is clean. Violation corrected.

***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: La Hacienda Meican Restaurant
Establishment Number : 605220118

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: | g Hacienda Meican Restaurant
Establishment Mumber & 605220118
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