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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH "‘"','
FOOD INSPECTION DATA =

| Establishment Information
=stabizhmen: Hame: [HE CRESCENT CLUB
Sstapizhment mumber 2. 005254161

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 Tammiperaiure | Fahranhatt]

Conveyor rack low temp Chlorine 100 131

Equipment Temperature

Dscoripilon

Temparaturs | Fabrenhai)

Walk in freezer 34
Cooler 27
Warming box 150
Walk in cooler 50

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cherry tomatos Cold Holding 38
Chicken patty Hot Holding 155
Squash Hot Holding 155
Grilled chicken Cooling 50
Onions Cold Holding 40
Clam chowder Cold Holding 50
Parmesan cheese Cold Holding |48
Cut peppers Cold Holding |58
Onions Cold Holding 141
Tomatoes Cold Holding 41
Lettuce Cold Holding 41




Obsenved Violations
Tolal# @
Repeated® ()

20: Left prep cooler and walk in cooler are not maintaining proper cold holding
temperatures for TCS items inside

23: Items served raw and undercooked are not disclosed on menus

42: Plates improperly stored upright. Please invert.

45: Gaskets are worn on the walk in cooler. Walk in cooler not blowing cold.
53: A few ceiling tiles are missing. Please replace.

54: Inadequate lighting above stove. Please replace bulbs.

"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: THE CRESCENT CLUB
Establishment Number: 605254161

Comments/Other Observations

OoONO A WhNE

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

11:

12: (NO) Shellstock or raw, raw-marinated and undercooked fish are sold periodically in the establishment, but are not
being sold at the time of inspection and prior compliance through tags, invoices, or purchase records cannot be verified.
13:

14:

15:

16: (NO) No raw animal foods cooked during inspection.

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

18:

19:

21:

22: (NA) No food held under time as a public health control.

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.

S7:

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: THE CRESCENT CLUB
Establishment Number : 605254161

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: THE CRESCENT CLUB
Establishment Number & 605254161

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

Sysco

You should receive an invoice in the mail soon for your 2022-2023 food permit. If you would like to pay on the

phone call 901-222-9175.




