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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Hame:  KNubby's Blue Collar BBQ
Zstabizhmer: Humber=: 005262833

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

pweEnty-one (21) years of &gE or older.
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Pulled chicken Hot Holding 140
Coleslaw Cold Holding 40

Potato salad Cold Holding 140




TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Knubby's Blue Collar BBQ
Establishment Numbar: 605262833

Comments/Other Observations

19: Extra butane burner added to hot table. Pulled chicken temping 140°F.
20: Ice bath added to cooler. Fresh coleslaw and potato salad held in cooler. Temping 40°F.

57:

***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: Knubby's Blue Collar BBQ
Establishment Number : 605262833

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Bama:  Knubby's Blue Collar BBQ
Establishmeni Mumber & 605262833
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