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Observed Violations
Tolal® 12

Repeated® ()

4: Observed employee eat at the prep line.

6: Observed employee eat at the line and switch tasks without washing their
hands. Observed employee switch tasks without washing their hands.

14: Observed stained cutting boards with deep grooves.

23: Observed no disclaimer for food items applied to the consumer advisory in
the menu.

35: Observed several unlabeled bottles at the prep stations and grill areas.
Unlabeled containers in the storage area.

36: Observed gnats near the prep station.

37: Observed food items stored on the floor of the walk-in freezer.

38: Observed employees prepare food without the proper hair restraints.

39: Observed an improperly stored wiping cloths on the prep line and sink
divider.

42: Observed improperly stored pans above the grill area and dishwasher.
44: Observed an employee switch tasks without changing their gloves.

53: Observed stained ceiling tiles in the kitchen area.

"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

Establishment Information
Establishment Name: Tug's Grill
Establishment Number: 605200498

Comments/Other Observations

10: Observed delivery truck delivering foods and staff placing new products into cold storage.
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27:
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***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: Tug's Grill
Establishment Number : 605200498

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Tug's Grill
Establishment Number & 605200498

Sources

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

Additional Comments

All of the points are ineligible to be returned at this time. The only outstanding priority violation is violation 23.
The menus have not been updated to reflect both portions of the consumer advisory which are the disclosure
and the reminder. Each applicable menu item must have an asterisk.




