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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Sstablshment Mame: | e Goat Mt. Juliet

stablishment Number 2: 605249951

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
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"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
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Establishment Information
Establishment Name: The Goat Mt. Juliet
Establishment Number: 605249951

Comments/Other Observations

20: Item corrected see food temps

***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: The Goat Mt. Juliet
Establishment Number : 605249951

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: The Goat Mt. Juliet
Establishment Number & 605249951

Sources

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

Additional Comments

See routine inspection for comments.
Discussed risk control plans and started using temp log for all coolers. Openers and closures must check cooler
temps and log the temperatures. Delivered revocation warning letter.




