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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIROMMENTAL HEALTH i

FOOD INSPECTION DATA =
| Establishment Information

=smbizhmen: Mame: RED FISH - KITCHEN

=staclishmert Humber 2 (605260522

NSFA Survey — To be complered if #57 is “No™

Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre No

pwenty-one (21) years of age or clder.

Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. No

W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance No

Garage type doors In non-sncosed arsas are not completzly open. No

Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No

Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No

Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info

Maohing Hama Sanittzer Typa M Temipsraturs | Fahranhalt)

3 comp sink / dishmachine QA/Cl

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 40

Walk in freezer 21

Reach in coolers 40

Reach in cooler 35
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Soup Cold Holding 151
Rice Hot Holding 155




Observed Violations
Tolal® 12

Repeated® ()

8: (IN): All handsinks are properly equipped and conveniently located for food
employee use.

35: Label all the food containers in kitchen

36: Repair the back exit door and screen to protect outer openings , etc

37: Place all opened food bags in containers with lids , etc

43: Keep the boxes of forks / spoons covered near the front door , keep the to go
containers stacked right side down on shelf of cook line , etc

45: Replace the cutting boards , too many grooves in them

46: Provide test strips for 3 comp,sink and dishmachine

47: Clean top area of dishmachine

49: Provide an air gap on the cola fountain ice bin in kitchen

53: Clean the floors , walls , ceiling , cooking equipment , ventahood and filters ,
etc,

54: Replace missing light shields in kitchen area.

55: Please post food permits

"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
Establishment Name: RED FISH - KITCHEN
Establishment Numbar: 605260522

Comments/Other Observations

m—

7:
I58:
1:

*=*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: RED FISH - KITCHEN
Establishment Number : 605260522

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: RED FISH - KITCHEN
Establishment Number & 605260522

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

PFG , Sysco, and Fresh Foods , etc

Please post new permit , know operation of dishmachine , etc , food temps good , no cool process , etc ,




