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Obsenved Violations
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Repeated® ()

31: See original report.
42: See original report.
45: See original report.

47: See original report.
56: Current inspection report posted has score cut off. Numerous older

inspection reports posted under current report with older scores visible.
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Establishment Information
Establishmenl Name: 1885 Grill Ooltewah
Establishment Number: 605261332

Comments/Other Observations

13: (IN) All raw animal food is separated and protected as required.

14:

15:

16:

17:

18:

19:

20:

21:

22:

23:

24:

25:

26:

27: Raw beef steaks observed properly labeled and dated in cold holding. Establishment holds an approved HACCP plan
with vacuum packing raw steaks. No observed vacuum packing of foods not in HACCP plan.
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: 1885 Grill Ooltewah
Establishment Number : 605261332

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: 1885 Grill Ooltewah
Establishment Number & 605261332
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