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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH J".’e‘ :
FOOD INSPECTION DATA =

| Establishment Information
Ssmblishment Hame:  Pearl's Oystera€™s House

stabishmen: Numeer = 605198330

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

Ape-resiriched venue dio=s not a®ratvely restnct sccess i (s bulldings or fsciibes af &l times o pErsons who ars NO
Pwenty-one (21) years of ape or cldier.
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. NO
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance NO
Sarage type doors In non-encosed arsas arne not completely open. NO
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open NO
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited NO
Smoking cosered where smoking |5 probibited by the At NO
Warewashing Info
Maohing Hama Sanlttzer Typa M Tamparaturs | Fahranhialt]
Dishmachine Cl 50
Equipment Temperature
Decoription Temparature | Fahrenhad)
Walk in cooler 38
Walk in freezer 20
Reach in coolers 40
Reach in freezers 0

| Food Temperatura
Decorpiion Stadw of Food Temparaturs | Fabrenhss)




Observed Violations
Tolal® 171

Repeated® ()

33: Proper thawing of the meat is under cold running water , and not sitting in
water in sink

34: Provide thermometers inside reach in freezers , etc

37: Keep the tea covered in kitchen area , keep the bag of sugar stored off the
floor

39: Keep wet cloths stored in sanitizer water

41: Keep the ice scoop handle up inside the ice bin in kitchen

42: Keep the pots and pans stacked right side down , and off the floor , etc
43: Keep the small to go plates stacked right side down in waitress area

45: Replace the cutting boards , too many grooves in them

52: Keep the lids to the dumpster closed

53: Clean the floors , walls , and ceiling in kitchen and the walk in cooler ,
remove ice from the walk in freezer floor , etc clean the cooking equipment ,
ventahood , etc

55: Please post new 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
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Establishment Information
Establishmenl Name: Pearl's Oystera€™s House
Establishment Number: 605198330

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: Pearl's Oystera€™s House
Establishment Number : 605198330

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Namea:  Pearl's Oystera€™s House
Establishmeni Mumber & 605198330

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

Ben E Keith , sysco ,Off the Dock

2022 permit posted , please post new permit , left safe food donation leaflet , etc




