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Equipment Temperature
Decoription Temparature | Fahrenhad)

| Food Temperatura

Decoription Etade of Food Temparaturs | Fahrsnhad)
Chicken pasta Hot Holding 185

Breakfast sandwich Hot Holding 160

Milk Box 1 Cold Holding 41

Milk box 2 Cold Holding 45




Observed Violations
Todal® 10

Repeated® ()

8: Hand washing was not working and it was blocked. The sink had low water
pressure.

14: Cutting board should be replaced. Cutting board has chipping that could
contaminate food.

20: Milk was not 41 or below. Milk was at 45. Milk should be below 41 at all
times.

21: Cheese is not properly dated. The cheese should have a discard date at a
minimum. Items must be used within 7 days.

35: Cheese was not properly labeled. Cheese has to be properly labeled once it
is open and used.

44: Employees did not properly wash hands and change gloves when moving
from station to station.

46: Dishwasher is not reaching proper temperature. The gauge is showing a
temperature that is not accurate. Please fix dishwasher.

47: Thermometers on equipment are not working and there are not any present
in or on the equipment to properly temp the equipment. All applicable equipment
should have a working thermometer.

48: Hand washing sink did not have adequate pressure for hot and cold water.
55: Current permit not posted. Please contact permit office at 901-222-9175.
Please renew permit as soon as possible.
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Establishment Information
Establishment Name: CHIMNENYROCK
Establishment Numbar: 605311500

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: CHIMNENYROCK
Establishment Number : 605311500

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: CHIMNENYROCK
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