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| Establishment Information
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: 615chuTNey-A Very Indian Affair
Establishment Number: 605307394

Comments/Other Observations

13: Proper vertical storage observed.

14:

15:

16:

17:

18:

19:

20: Sauce reach-in cooler at 35F. Ground lamb in reach-in cooler at 38F. Yogurt sauce at 35F.
21: All TCS foods made 24 hours ago are properly date marked.
22:

23:

24:

25:

26:

27:

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: 615chuTNey-A Very Indian Affair
Establishment Mumber : 605307394

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  615chuTNey-A Very Indian Affair
Establishment Number & 605307394

Sources

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

Additional Comments

All critical violations have been corrected.
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