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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA
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| Establishment Information

Sstapizhment Number 2. 005228751

Esmbiishment Hame:  ROCkhouse Live (Restaurant)

pweEnty-one (21) years of &gE or older.

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Commercial dish washer Chlorine 100

3 compartment sink Bleach.

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 40

walk in freezer 10

Cold holding table 50
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw fish Cold Holding 41

[Taco meat Cold Holding |41

Tomatoes Cold Holding |50

Lettuces Cold Holding 50




Obsenved Violations

Tolal# 3

Repeated® ()

20: Cold holding table is not maintaining a temperature of 41 degrees or below.

Lettuce in cooler was discarded because it was held over night. Tomatoes were
placed in walk in cooler because there were sliced less than an

51: Men’s restroom urinal has cigarette butts inside and tissue paper. There are
gnats inside of men’s restroom near urinal. Toilet in men’s restroom needs

cleaning.
53: Walls are stained in kitchen. Hole in wall in kitchen (near entryway to dry

storage 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 I :
FOOD INSPECTION DATA A

Establishment Information
Establishmenl Name: Rockhouse Live (Restaurant)
Establishment Numbar: 605228751

Comments/Other Observations

17:
18: Establishment was not cooling food during inspection. However they do cool food for further use.

Chef stated that taco meat is removed from warmer than placed on counter to cool. Once food gets to 70 degrees F he
places food in walk in cooler. Chef uses a 2-4 in pan when cooling. He also loosely cover food when cooling.
19:

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: Rockhouse Live (Restaurant)
Establishment Number : 605228751

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Rockhouse Live (Restaurant)
Establishment Number & 605228751

Sources

Source Type: Food Source: Sysco restaurant depo
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Tomatoes were sliced less than 1 hours ago.

Lettuce was held in prep cooler overnight. Lettuce was discarded.

Cooling Method: please get a temperature of food once it gets to 135 degree f. Once food gets to 135 degrees F
you have 2 hours to get food to 70 degrees. Then you have 4 hours to het food to 41 degrees f.

| recommend doing an ice bath after taco meat is removed from warming. This will help food quickly.




