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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhmen: Hame:  STORMING CRAB KITCHEN
Ssmbiishmant Humber =2 1605257558
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: STORMING CRAB KITCHEN
Establishment Number: 605257558

Comments/Other Observations

: All sinks now have hot water available.

13:

14: Low temperature dish machine reading 50 ppm.

15:

16:

17:

18:

19:

20:

21:

22:

23:

24:

25:

26: (IN) All poisonous or toxic items are properly identified, stored, and used.
27:

57: Smoking is not observed where smoking is prohibited by the Act.
58: No tobacco products offered for sale.

***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: STORMING CRAB KITCHEN
Establishment Number : 605257558

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: STORMING CRAB KITCHEN
Establishment Number # 605257558

Sources

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

Additional Comments

Hand-sinks and water heater fixed. All
Critical items corrected on site.

Source:

Source:

Source:

Source:

Source:




