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| Establishment Information

Establishment Mame:  1Ug's Grill
zstanlshmers Humber = 1605200498
NSFA Survey — To be complered if #57 is “No™
Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars
Pwenty-one (21) years of ape or cldier.
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Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance
Sarage type doors In non-encosed arsas arne not completely open.
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited
Smoking cosered where smoking |5 probibited by the At
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Sanitizer Bucket 100
Commercial Dishwasher Hot Water 180
Equipment Temperature
Descoripiton Temiparature | Fahrenhad)
Condiment Cooler 41
Prep Freezer 18
Veggie Prep Station
Pizza Topping Cooler 40
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 38
[Tomato SLICED Cold Holding 39
Turkey Cold Holding 140
Ham Cold Holding 40
Chicken Queso Cold Holding |40
Asian Chicken Cold Holding |40
Chicken Cold Holding |40
Cherry Tomato Cold Holding 39
Beef Patty Cold Holding 41
Lettuce Cold Holding 41
[Tomato DICED Cold Holding 41
Beans Hot Holding 154
Cabbage Hot Holding 155
Lima Beans Hot Holding 162
Squash Hot Holding 154




Observed Violations
Tolal® 12

Repeated® ()

4: Observed employee eat at the prep line.

6: Observed employee eat at the line and switch tasks without washing their
hands. Observed employee switch tasks without washing their hands.

14: Observed stained cutting boards with deep grooves.

23: Observed no disclaimer for food items applied to the consumer advisory in
the menu.

35: Observed several unlabeled bottles at the prep stations and grill areas.
Unlabeled containers in the storage area.

36: Observed gnats near the prep station.

37: Observed food items stored on the floor of the walk-in freezer.

38: Observed employees prepare food without the proper hair restraints.

39: Observed an improperly stored wiping cloths on the prep line and sink
divider.

42: Observed improperly stored pans above the grill area and dishwasher.
44: Observed an employee switch tasks without changing their gloves.

53: Observed stained ceiling tiles in the kitchen area.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.




TENNESSEE DEPARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

Establishment Information

Establishment Name: Tug's Grill
Establishment Number : 605200498
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Comments/Other Observations
: PIC demonstrates proper knowledge.

: Food is purchased from Ben E Keith, Sysco, and GFS.
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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: Tug's Grill
Establishment Number : 605200498

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Tug's Grill
Establishment Number & 605200498

Sources

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

Source Type:
Source Type:

Additional Comments

*provided safe food donation brochure.

Due to priority violations a follow-up is scheduled.

Source:

Source:

Source:

Source:

Source:

Sysco
GFS

Ben E Keith




