
77Feed Table and Tavern

201 W. Main Street
Chattanooga

04/03/2024
11:20 AM 02:30 PM

605244624 0

04/03/2024 04/03/2024

242

4232098110



Feed Table and Tavern

Dish machine
Sanitizer bucket

Cl
Lactic acid

100
648

Walk-in cooler
Low-boy

40
40

Brisket c-bar
Pasta noodles c-bar
Shredded chicken c-bar
Brisket l-boy bar
Chicken breast
*Sloppy joe meat
*Pork shoulder h-box
Shredded pork shoulder
*Raw chicken drawer
Mashed potatoes
Coleslaw back bar
Sliced tomatoes cbar
Raw chicken cbar
*Raw cod far lboy
*Catfish lboy far

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooking
Reheating
Reheating
Hot Holding
Cold Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding

40
40
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41
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50
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6: Observe employee touch face, then put gloves on without first washing hands. 
Hands must be washed after touching clothing or face and before using gloves.
17: Pork shoulder and sloppy joe mixture were not reheated to 165°. PIC fixed 
on site by reheating mixture on stove and cooking shoulder in oven. 
20: Raw chicken in drawer under grill temped at 47 degrees. Needs to be held in 
a shallower pan.
Raw fish in low-boy across from fry baskets held at 47 and 50 degrees. Fish 
needs to be stored in a shallower pan.

22: Raw chopped Brussels sprouts being kept using time as a public health 
control, but container is lacking a time label. A statement of this procedure’s 
guidlines is also required. 
26: Chemical spray bottles in back kitchen not labeled. All chemicals not in their 
original containers must be labeled. 
39: Wiping cloths being stored in back pockets of pants and used to wipe hands. 
Dry clothes may be kept on clean surfaces only. 
41: Scoop handles down in TCS food in the drawers under grill. Scoop handles 
must be kept up to avoid contamination. 
53: Ceiling tiles and vents have dust accumulation. These areas must be 
cleaned to avoid contamination.
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1:  (IN): ANSI Certified Manager present.
2: Employee Health Policy is posted. PIC and employees are aware of reportable symptoms and illnesses. 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Food has been obtained by an approved source. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
14:  (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:  (IN) No unsafe, returned or previously served food served.
16: See temps
18: No cooling observed during inspection 
19: See temps
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
23: On menu
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27: Sous vide plan being followed and recorded appropriately. 
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Water Source: Public

Source Type: Food Source: US Foods, Sysco, Performance’s, 

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Illness complaint. Rountine inspection completed.

Additional Comments


