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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhmen: Hame:  ASIAN KITCHEN LUO LLC
Ssmbiishmeant Humber =2 1605307040

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos
Garage typs doors In non-snciosed ansss are not completsty open.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

3 compartment sink Chlorine

Maohing Hams Sanittzar Typs AP Tamipsraturs | Fahranhst)

Equipment Temperature

Decoription Temparature | Fahrenhad)
Black Frigidaire freezer -20
Black Frigidaire refrigerator 40
White Frigidaire freezer 0
Walk in cooler 40
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 71
Broccoli Cold Holding 69
Cooked Shrimp Cold Holding |41
Cooked Chicken Cold Holding 38
Raw beef Cold Holding 34
Raw chicken Cold Holding 140
Rice Hot Holding 162

Sweet and sour chicken Cooking 191




Observed Violations
Todal® 10

Repeated® ()

6: Employee rinse hands at 3 compartment sink. Please wash hands at hand
sink ONLY. SOAP must be used because employee did not use soap. He then
put on gloves to continue to fry chicken

13: Raw shrimp stored over noodles. Raw chicken stored over buckets of sushi
ginger. Raw beef stored over rice seasoning. This food is stored in the walk in
cooler.

20: Container of Broccoli and container of lettuce was sitting on counter. Leafy
greens has to be hot held or cold held.

21: Chopped onion that was chopped on Sunday was not date marked. Cooked
egg rolls that was not cooked today was not date marked.

35: Unlabeled containers of food. (Shrimp,chicken ,sauces,onions,carrots
Jlettuce ,broccoli ,frozen seaweed ,frozen ribs in ziplock bags)

37: Uncovered can of bamboo slice and water Chestnut slice.

38: Employee is not wearing a hair restraint while removing food from fryer and
placing food in to-go plate.

39: Wiping cloth is sitting on counter next to soups. Please place wiping cloth in
sanitizer bucket.

47: Grease build up on side of fryers.

52: Dumpster Sliding doors are open. Please keep door closed at all times.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH 3 "U .
FOOD INSPECTION DATA A
Establishment Information

Establishment Mame: ASIAN KITCHEN LUO LLC
Establishment Mumber: 605307040

Comments/Other Observations

17:

18: Establishment was not cooling down food during time of inspection. | asked person in charge “what is their cooling
down procedure?” All she remembered was the time it had to be cooled by. | explained to her again that the cooling
process does not start until food reaches 135 degrees. | recommend her to do an ice bath to help cool chicken quicker. |
also recommend her to use shallow pans to help food to cool quicker. | informed her that her chicken can go in the
[refrigerator at 135 degrees. She has 2 hours to get food from 135-70 degrees. Then she has 4 hours to get food from
70-41 degrees.

19:

22:

24:

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: ASIAN KITCHEN LUO LLC
Establishment Number : 605307040

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  ASJAN KITCHEN LUO LLC
Establishment Number & 605307040

Sources

Source Type: Food Source: Eagle food service

Source Type: Food Source: First choice seafood

Source Type: Food Source: Restaurant depo,sams,Costco
Source Type: Source:

Source Type: Source:

Additional Comments

| am conducting another routine inspection because i could not complete following up after the 10th day due to a
storm that knocked the power out in the Bartlett area.

Establishment could not locate their food thermometer. | explained to person in charge that establishment must
have a food thermometer in order to cool down food the correct way.




