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Observed Violations
Tolal® 19

Repeated® ()

8: No paper towels applied at hand washing station.

14: Observed pink residue inside of ice machine

20: Observed raw chicken read a temperature higher than 41*f in the walk-in
cooler.

31: Walk-in Cooler cooling at improper temperature of above 41*f

34: No visible thermometer inside cooler

35: Unlabeled food condiments containers

36: Observed excessive gnats inside men’s restroom

37: Observed food uncovered and not protected

38: Observed employee without a hair restraint in the prep area

41: Ice scoop handle is submerged in the ice of the ice machine

42: Tongs are stored on the counter when not in use.

44: Gloves are used for multi purposes, not exchanged after touching clothing or
etc.

45: Drink fountain has residue underneath the nozzles. Hot holding area has a
lot of build up of grease

46: No test strips are provided during inspection

47: Observed multi dirty exterior throughout the entire facility

49: Water leak coming from pipe in men’s restroom.

51: Mens restroom is not cleaned properly or constructed

53: Floors are extremely dirty and needs to be cleaned

Walls are in poor condition

54: Air vents are dusty and need to be replaced or cleaned.

"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

H -F: |.|||_::£ :

Establishment Information
Establishmenl Name: Church's Fried Chicken #1020
Establishment Number: 605015583

Comments/Other Observations
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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 Mame: Church's Fried Chicken #1020
Establishment Number : 605015583

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Church's Fried Chicken #1020
Establishment Mumber & 605015583

Sources

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

Additional Comments
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