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Obsenved Violations
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35: Properly label the container of sugar

37: Keep the ice bin of ice covered up front

41: Keep the coffee filters stored in protected covering , keep the ice scoop
handle stored up in ice bin up front , etc

43: Keep the bag of to go drink trays stored off the floor , keep the boxes of to go
items stored off the floor , keep the to go containers stacked right side on shelf in
cookline

53: Keep the wet mops and brooms stored hanging up

55: Please post recent permit

"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

-
of |

;i.‘j::'-"'r- 1

Establishment Information
Establishment Name: DUNKIN DONUTS
Establishment Numbar: 605257585

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: DUNKIN DONUTS
Establishment Number : 605257585

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: DUNKIN DONUTS
Estahlishment Mumber & 605257585

Sources

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

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

2021 permit posted , following CDC Rules, etc, dine in and take out , and drive thru , etc , use disinfectant
wipes and spic and span for disinfectant , etc




