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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhmen: Hame: HEART & SOUL CATERING
Ssmbiishmant Humber =2 1605258103

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

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

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

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

3 compartment sink Bleach

Maohing Hams Sanittzar Typs AP Tamipsraturs | Fahranhst)

Equipment Temperature

Descoripiton Temiparature | Fahrenhad)
Walk in Freezer 10

walk in cooler 39

Reach in cooler 38

Hot box 165

| Food Temperatura

Baked chicken wings Cold Holding 141

Dscoripilon Etade of Food Temparaturs | Fabrenhai)




Observed Violations
Tolal® 171

Repeated® ()

11: Mold on rice in cooler.

18: Chicken in cooler temperature was 141. Food goes in the cooler at 70.
21: Improper date marking.

34: Thermometer is broken at reach in cooler. Replace thermometer.

35: Food not in original container is not labeled.

36: Exit door was open. Please keep exit door close to protect outer openings
37: Food stored on floor in storage area and freezer. Food must be stored at
least 6 inches above floor.

42: Plastic container placed inside flour and meal to us as a scoop.

45: Replace cutting boards. It has too many grooves. Oven, can opener and
meat slicer are dirty. It needs to be washed, rinsed, and sanitized.

46: No test strips.

49: Water leaking at faucet by commercial dish washer. Employees have to turn
water off from under the sink.

"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: HEART & SOUL CATERING
Establishment Numbar: 605258103

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: HEART & SOUL CATERING
Establishment Number : 605258103

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name. HEART & SOUL CATERING
Estahlishment Mumber & 605258103

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




