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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Hame:  Bailey Station Elementary School
=staplshmert Humber 2 (605242451

NSFA Survey — To be complered if #57 is “No™
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Bwenty-one (21) years of age or clder.
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Warewashing Info
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Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 40
Walk in freezer -10
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Carrots Hot Holding 150
Broccoli Hot Holding 160
Lettuce Cold Holding 41
[Turkey Cold Holding 41
\Watermelon Cold Holding 39

Milk Cold Holding |42




Observed Violations
Tolal® D

Repeated® ()
37: Seveal boxes of food stored on the floor of walk in cooler and freezer. Please

elevate 6 inches off the floor.
48: Hand washing sink near ice machine does not have hot water. Please repair.
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Establishment Information
Establishmenl Name: Bailey Station Elementary School
Establishment Number : 605242451

Comments/Other Observations

17:

18: Spaghetti sauce, chili and vegetables are cooled down before placing in the walk in cooler. PIC states the food items
are broken down into small portions, placed in metal pans, then placed on ice.
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58:

***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: Bailey Station Elementary School
Establishment Number : 605242451

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Bajley Station Elementary School
Establishmeni Mumber & 605242451

Sources

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

Additional Comments

Source:
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Source:
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