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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Hame:  Quality Inn Food Svc

stabishmen: Humeer = | 605253605

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

pweEnty-one (21) years of &gE or older.
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM
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Equipment Temperature
Decoription
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Ric, laundry room
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| Food Temperatura

Decoription Eate of Food
No tcs in kitchen ric

Precooked sausage, laundry ric Cold Holding
Milk, laundry ric Cold Holding

Precooked eggs, laundry ric Cold Holding
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH i :
FOOD INSPECTION DATA h o

Establishment Information
Establishmenl Name: Quality Inn Food Svc
Establishment Numbar: 605253605

Comments/Other Observations

11: (IN) All food was in good, sound condition at time of inspection.

19:

20: Reach in cooler in the kitchen is still not holding properly - holding at 52°f - pic let me know at the begining, that they
[have a work order for it, and that in the mean time all tcs is holding in the fridge in the laundry room. All tcs in temp
21:

22:

23:

24:

25:

26:

27:

S7:

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: Quality Inn Food Svc
Establishment Number : 605253605

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Quiality Inn Food Svc
Establishment Number & 605253605

Sources

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

Additional Comments

All priority items were corrected at time of follow up.
Also delivered revocation warning letter and notice of violation.

Front desk email: qualitytnO44fax@yahoo.com




