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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH o
FOOD INSPECTION DATA =
| Establishment Information
Sstablishment Mame:  Dixie Queen
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Obsenved Violations
Tolal® O
Repeated® ()

34
35:
38:
39:
49:
51:
53:
55:
56:

No thermometer observed in walk in cooler

No labels on food containers in walk in cooler

Male employee not wearing beard guard while prepping food
Wiping cloths improperly stored in hand sink, on prep cooler
Sewage outcropping in food prep, repairs completed
Restroom not clean

Floor, cooking equipment, and walls not clean

Current permit not posted

Current inspection not posted

"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
Establishmenl Name: Dixie Queen
Establishment Numbar: 605197621

Comments/Other Observations

8: Violation corrected

No hand soap at hand sink
9:

10:

11:

12:

13:

14: Violation corrected
|Cutting board on prep cooler excessively worn
15:

16:

17:

18:

19:

20:

21: Violation corrected
[Date marking on TCS foods in walk cooler
22:

23:

24

25:

26:

27

57:

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: Dixie Queen
Establishment Number : 605197621

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name'  Dixie Queen
Establishment Mumber & 605197621

Sources

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

Additional Comments

At the time of the follow- up inspection, another sewage outcropping was found near the ice machine area and
the drink station area. The establishment was closed immediately. A plumbing company was onsite and the

Source:

Source:

Source:

Source:

Source:

repairs were completed. The establishment is now open.

Jraffantis@gmail.com




