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FOOD INSPECTION DATA =
| Establishment Information
Ssmblishment Name:  JOyama Japanese Steakhouse
=stbizhment Humeer=: (605246602
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"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 3 "U .
FOOD INSPECTION DATA A
Establishment Information

Establishmenl Name: Toyama Japanese Steakhouse
Establishment Numbar: 605246602

Comments/Other Observations

12:

13: Storage hierarchy being followed correctly in coolers during follow up. Items moved during routine inspection.
14: All bowls on shelf were clean during follow up. Salads are now being prepared in a different place to assure no debris
|gets onto clean dishes.

15:

16:

17:

18:

19:

20: Cooler was serviced after routine inspection. Cooler read 35F and cooked crab temped 38F during follow up.
21:

22:

23:

24:

25:

26: Observed no unlabeled chemicals during follow up.

27:

57: Missing “No Smoking” signs or symbols on all entrances and exits.

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: Toyama Japanese Steakhouse
Establishment Number : 605246602

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  Toyama Japanese Steakhouse
Establishment Numbear # 605246602

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




