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| Establishment Information
=stabizhmen: Mame:  LINDENWOOD CHRISTIAN
=stapizhment number2: 005308818

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

Age-resiriched venue doss not ¥ reiatvely estncf sccess i i bulldings or Ssciibes a2 al tmes b pesons who are NO
Pwenty-one (21) years of ape or cldier.
Apa-rmsiricbad vEnue doss not reguire sach person attempbing o gain =niry 5o submit acoapiabie o of Identfication. Yes
"Moo Emoking® signs oF the nbemational “Mon-2moking” symbol ars not consplcuous iy post=d at syery enranos NO
Sarage bype= doors In non-=ncosed arsas are not completely open. NO
Tenks or avwenings with remoyvable shdes or wveniks in non-=ncicsed ar=xs are not complefely removed o open NO
Smioke from non-=nciosed areas s nfliradng into areas whemns smoking ks prohbited Yes
Smioking obs=red wivere smoking |s profibiied by the Sct. Yes
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Equipment Temperature
Dscoription Temiparaburs | Fakrsnhei)
RIC 2 34

RIC 1 40

RIF -5

Walk-in refrigerator 40

| Food Temperatura
Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Mixed vegetables 1 Hot Holding 150

Mixed vegetables 2 Hot Holding 155

Mixed vegetables 3 Hot Holding 145

Chicken nuggets Hot Holding 135

Chicken nuggets 2 Hot Holding 140

Chicken nuggets 3 Hot Holding 135




Obsenved Violations

Tolal# @

Repeated® ()

6: Proper hand washing has not been observed. Please properly wash hands
between tasks and when changing gloves.

11: There were several products found with mold. Please discard outdated and

visibly soiled products.
21: Foods are improperly dated. Foods can only be held for 7 days while having

an “in date” and a discard date.
37: The box of biscuits in the freezer are open. Please close boxes after your

task has been completed.
45: The top oven is not clean. Please ensure cleanliness of all ovens.

55: Please obtain permit for this location. Please call 901-222-9175 or visit 1826
Sycamore View.

"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; LINDENWOOD CHRISTIAN
Establishment Numbar: 605308818
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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: LINDENWOOD CHRISTIAN
Establishment Number : 605308818

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mamea: | INDENWOOD CHRISTIAN
Establishment Number & 605308818

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

Gordon’s




