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| Establishment Information
Estabizhment Mame:  Monterrey Restaurant

Ssmbiishmant Humber =2 605075218

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
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature

Decorpiion Temparaturs | Fabrenhss)
Meat drawers 37
Prep cooler 40

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cut produce in standing 2-door cooler Cold Holding 40
Shredded chicken in standing 2-door cooler Cold Holding 141
Ground beef in warmer Hot Holding 188
Rice in steam well Hot Holding 145
Ground beef in steam well Hot Holding 150

Shredded chicken in steam well Hot Holding 153




Obsenved Violations
Tolal# @
Repeated® ()

33: Thawing fish in sealed bags that state (on the bags) "Pierce bag or remove
fish before thawing."

36: Fruit flies in back stock area. Roaches in warming unit. Pest control coming
weekly to help mitigate pest issues, per PIC.

39: Wiping cloth bucket must have at least 50 ppm chlorine; found at 10 ppm.
Soiled linen stored on top of bagged soda storage.

45: Plates, bowls being used to scoop product in walk-in cooler and standing
cooler by grill area. Must have handles. Shelving paint peeling, rusty. Monitor for
damaged equipment like lids, containers, etc.

47: Ice make door and catch panel-build-up. Build-up on outside of large chip
containers.

54: Uncovered employee drink stored on prep table.

"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
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Monterrey Restaurant
Establishment Number: 605075218

Comments/Other Observations

*=*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: Monterrey Restaurant
Establishment Number : 605075218

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama'  Monterrey Restaurant
Establishment Mumber & 605075218

Sources

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

Additional Comments

Priority items corrected. Closure notice rescinded. Location neat and organized! Thank you!




