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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Estabiishment Hame:  Krystal #MFS021
Zstabizhmer: Humber=: 005229436

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

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
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

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

Warewashing Info
Mizohing Mams Sanitizer Typa PPM
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Equipment Temperature
Decoription

Temparaturs | Fabrenhai)

| Food Temperatura

Decoription Stads of Food
Egg Hot Holding
Sausage square Hot Holding

Sausage Cooking

Temparaturs | Fabrenhai)

135
154
190




Observed Violations
Tolal® D1

Repeated® ()
2: PIC could not find employee illness policy.
8: No paper towels at handwashing sink at front desk

14.
14.
26:
34:
36:
36:
37:
37:
38:
41
43:
45:
47.
51:
53:
53:
53:
53:
53:

Ice cream machine is not clean.

Build up residue in coke machine nozzle

Sanitizer spray bottle stored next to dark chocolate container
No thermometer in the cooler at prep station

Flies in kitchen due to drive thru window left open

Two dead cockroaches in the dining area.

Bread stored next to three compartment sink

Soda bag stored on the floor at drink dispenser

No hairnets observed on workers with visors

Ice scooper and handle left touching the ice in ice tray

Box of frosty cups stored underneath chemicals and next to vacuum cleaner.
Orange juice cooler has build up residue

Build up mildew under ice machine

No paper towels in men restroom

Floor near mop sink is crumbled and damaged.

Mildew on the floor at the drink storage.

Build up grease and grime behind the deep fryer

Stove underneath stoves has build up food

Mildew in the ceiling at dry storage area.

"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: Krystal #MFS021
Establishment Number: 605229436

m—

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: Krystal #MFS021
Establishment Number : 605229436

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Krystal #MFS021
Establishment Number & 605229436

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

US Foods




