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Obsenved Violations
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37: Foods are observed in freezer uncovered and one pan stored on top of the
food. Foods are uncovered in reach-in coolers. Please cover all foods in storage.
42: Dishware is stored upright. Please invert all dishware.

45: Reach-in coolers are not clean. Please clean reach-in coolers, and maintain
cleanliness.

51: Ceiling tiles are stained in both restrooms. Please clean or replace stained
ceiling in both restrooms.

53: The wall in the back by the freezers and brunch closet is in need of repairs.
The ceiling is dusty and has stained ceiling tiles. The ceiling in the dry storage
room is stained. The ceiling is need of cleaning and/or repair.

55: Please renew permits and post current permits. Please call 901-222-9175 for
more information.

"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
Establishmenl Name: Owen Brennan's Restaurant
Establishment Number: 605086758

Comments/Other Observations

13:

14: Violation corrected. The ice machine has been cleaned. Please continue to discard ice, and wash, rinse, and sanitize
interior as needed. Cutting boards are very stained and deeply grooved, individuals and work stations. Cutting boards
have been ordered. Invoices must be provided, and they will be emailed. Please continue to replace cutting boards as
needed.
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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:. Owen Brennan's Restaurant
Establishment Number : 605086758

Comments/Other Observations (cont'd)
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Additional Comments (cont'd)
See last page for additional comments.
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Establishment Mame:  Owen Brennan's Restaurant
Establishment Number # 605086758
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