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TENNESSEE DEFARTMENT OF HEALTH
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FOOD INSPECTION DATA =
| Establishment Information
=stabishment Hame:  AMERICAN DELI
zstalshmers Humber = 1605249365
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars Yes
Ewenty-one (21) years of age or clder.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. Yes
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance Yes
Sarage type doors In non-encosed arsas arne not completely open. Yes
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open Yes
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited Yes
Smoking cosered where smoking |5 probibited by the At Yes
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Three compartment sink Bleach 105
Equipment Temperature
Decoription Temparature | Fahrenhad)
Reach in cooler 41
Reach in cooler 40
Walk in cooler 41
Pull drawer cooler 40
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Cooked rice Hot Holding 152
\Wings Cold Holding 140
Philly steak meat Cold Holding |41
Chicken tenders Cooking 400
Fries Cold Holding -15
Shrimp Cooking 325
Shredded lettuce Cold Holding |42
Cheese Cold Holding 41




Obsenved Violations
Tolal® 8
Repeated® ()

2: No employee iliness policy on site. Educated and provided a copy via email.
8: Handwashing sink in food prep area is not properly supplied with single towels
or equipped with proper signage.

26: Observed chemicals in spray bottles not properly labeled and improper
storing.

33: Observed improper thawing methods.

37: Observed food items stored on the floor.

39: Observed improper storing of wiping cloths.

45: Observed an accumulation of dust, dirt, food residue, and other debris on
non food contact surfaces. Observed grease deposits on floors. Observed food
particles on shelving. Observed grease deposits under equipment.

47: Non-food contact surfaces of equipment are unclean. Observed several
nonfood contact surfaces throughout facility with build up of dust, dirt, food debris
and other residues.

"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: AMERICAN DELI
Establishment Numbar: 605249365

Comments/Other Observations
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*=*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: AMERICAN DELI
Establishment Number : 605249365

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  AMERICAN DELI
Establishment Number & 605249365

Sources

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

Additional Comments

dongfuze@gmail.com

Source:

Source:

Source:

Source:

Source:

Gordan




