TENNESSEE DEPARTMENT OF HEALTH

FOOD SERVIGE ESTABLISHMENT INSPECTION REPORT SCORE

Far East Buffet & Grill (O Femars erke P
Exsnbimhmant Marme Type of Estabiishenent 8 Pomanent O Mchiln
Addiress, 300 Pleasant Grove Rd., STE 405 O Temporsry (O Saasonad
City Mount Juliet tmen 12:24 PM  snienm teess 02:06.PM  ayren
necsennme OA01/2022 cuspsnmens 605211956 Embargoed D0
Purpcee of Inspechon  BRoutine B Foloweup B Complaint O Preliminary B Cormutabontthes
Fhisk Category a1 h ~ # a3 04 Folow-up Requingd B Yes O Mo biumber of Seats 200

[~ Fiak Factors are food preparation practices and smployee BhAVIOrs Moat commonly reperted 1o the Centers lor Diaease Conire| and
as contributing factors in feodborme liness cutbreaks. Public Health Interventions are control measures to prevent lliness or injury.
FOODEDRME ILLNESS RISK FACTORS AND FUBLIC HEALTH INTERVENTIONS
i . dernlp pated complance statlus (1K, OUT, Hi, HO) for sech vembemesd Hem. For Mems macked CHIT, mark GOF od K for sach Fem e applicabls. Dedecl polats fod calegery o s boatepary.|
1M Seariplinicd CHUTswdd ih Sirshnnds WA R abiicalile N e i i m&-wmmanwmgm Plavigain] CAalnBar of Ml Sirvid So0 proviEen
Complance Status wan] W1 Compllance Status L] B W
T ru.l WO Supsrvizien o lour] wa o Caching and Rebeating of TimeTampersturs
1 ols Ferson in Charge present. cemansuiates iowRage. and | o | o] & Cantrel For Safety (TGE) Pesde
= fheTYe e (1] 350 [ ©F | O | 0 |Proper cockng mss and iempsealures [l =] 5
T_g OUT| NA| RO Fm [77TE[O 00 T FRTanG EFOCouiorns 107 ol Nk [*H ]
[»] Anagpemnant & MRS FAANENERE MpiTing [*HE*]
- — s i lour! ma | o Caallag &nd Heldlng, Date Markdag, and Tims a3
IR QO Prroged whe of reginclion and exchseon o (O & Publle Haalh Cantral
Tl NA | RO Good Hyglenlc Practices 18 BE| O | © | O |Proper cooiing time and Semperatune Q|0
4 E'_. b4 i |Proper satng tasing dnnkng. of Do uee [«BE*] " W | O | O [Proper kot heldes] tempematures [« K*]
5O 0 |Fs cdhscharge Troen eves, nose, And Fmouth | 0| Fi] g [#] ST S Pl 1 [Erngeratuies 00| .
TH HA | S by Hands FRIN] D | O [Proper date markng and desposbion [+ WK%}
=3 L |Hands claan and progedy washed 0| o N -
o | M| o | o | b Rand coniact wih ready o-sat foods or approved. | o | o s | |2 @ M| Q| O |Timeasapublc haath conmt procedures aed ecoeds | Q | O
alemate proceduns followad TH | S0 HE | B mﬁ
A J#] Rk SR S iy Supolead &nd aooeia b [*IE* K] S Bdvroly provaded IoF riney 8nd undencooinsd
TH [O0T] NA] WG | = BElO O food - O[O «
15E- | 0 Fiewind GOLAMEE [P AR el SOurTe G IN [OUT| NA | WO Highty Suscaptible Populstions
D | O | O | SRC| P recened At proper [emgeranse oo ]
0 Fond F good conGton. Eile, ird unsduReraed ool s Moo X |F‘aue-.r|:edf-:u:-de. used, prohitded foods not offered |0 s
@l olo o E.lmrrhdmmﬁh ivakabee shell $200% bags, parsie oo W lour) wa | wa PR
[ HA | HO Protectisn fram Comtamination FS=1 IR Fopd ackddrves. approvedd and propery used [+ =] 5
WO o Food separated and probected OO 4 Ei (] Toma: subsiances iy idaritifed Shodvd, Lo o]
I EIE Fooo-contact SUranes. Cieaned and santzed o0 & IN [OUT| H& | HO _au:%h:_-
Priods chaspattnn of unsale focd, mburned food not re- Complancs with vanance, dpicli@ed prodeis, and
b Rl B Lpnyed l ad s 7Oo|o|x lH#.C-IZF'-n:un il el B

l Good Retail Practices are preventive messures to control the introduction of pathogens, chemicals, and physical objects into foods, I

GO0D RETAIL FRACTICES

Compliance Status Toos R Twr smplianc coR[ R T
Bats Food mnd Water ouT tanalls srd Equlprsmt
1] L |Fasteunged ag08 wied wheérs nésqured ﬁ- 1 a5 | W Food and ronfood-contact sufaces clpanable, properdy designed, alal 4
K13 0 [Veafer and e [rom aporoved sooroe o | O] 3 constnucted and used
G Juriian Chamined Tor Specetad pronmting rmithock OjO] 1 4§ | O |Wanrwashing faciltes, instaled, maintained. used, test stnps Q1o 1
armparature
T o Praped cooling methods ubed, adequate equipment Tof b peratune olol 2 47 | B |Monfood-contact sufaces clean (0] 1
controd ouT Phyzicel Faclifties
ad @ |Fiant focd pioperty cockasd for hol Folding [« BT E] 4% ot and cold waltr fvalabie, soequatt Dressuie Q0] 2
33 | 3 |Apprordnd thawead methods used B~ 49 | O [Plumbsng instaled pioper backficw devices Qo] 2
34 K | Thermamiebers provided and accurabe o0 1 5 | O |Sevaage and washe wadter propecly dapoted o|0| 2
Feed |dentificetien B | O [Todel Taciites. propeily cormirucied, Suppied, CRaned oo 1
35 | JK |Food propedy labeled, onginal conairesr, requinsd reconds svalable 0|0 s O ﬁmrﬂusﬁ proparty dupoded Eailites mdiniained |0 1
PFravention of Faod Contamination ESRE] Vriatal Tacirbéd instaled, maintamned, and cledn [*HE*]
38 | M |Insects redents, and anirals nol present 0|0 2 5 | O |Adequate venlilation and kghiing designabed ansas used Q|0 1
ar B |Costamination preeentnd dering Tood preparation, stomge & display O | O] 1 OUT Admilrlstretive Hems
a8 O |Perceal cloanlingess o |0 1 55 | O |Comen ponmil posted o|D o
35| 3| Wiping Clirs. peopey uhed and sioned O |0 % O Iﬂ*:r_s:recenmsm-{mp-slm_ _ [+H =1
a0 O |Washing Mrults and vegetakios 0|0 1 Complinpce Status YES | NO| WT
Proper Uss of Utsnsils MonSmoksrs Protectien Act
i1 W |In-use uiensis, propery sred oo 1| [&F Tocamphanic WA 11 Men-GITCHeT Probechon Bek % [a]
42 Lteremils equipment and bners; propedy sdoned, died, handled O[0] 52 Tobapod products afferad for sak o] o
[ K] LS EIS Ik G Pl Al property S0, uied o | O] 1 55 ||| R ity Are okl P A, BLPEY CorTEetesd 12
| O | Cileveet ] Doty oo 1
Fadure o commeci oy violstiorm ol riak Facior ifeea withdn o (90 drye mary remil in wspeyecn of your Tood servico safablafmend permil. Repsaied wolaficm of an idenfical riek Tedfor msy resul in revocation of your focd
e ailald ifereersl perrel. Eafr identSed a Sorvil fuling ETiTerseel Feaallh hadaidh iliall be oS ellead rammdeinl oy & dofsnd aldoid il Sedie. Voui &0 Fespumioed IS o e P dafvidn el alslvilferiansl pafirel i & G dismi
sridra et S poSl e il federl Prspeciod fepodl i & ol ool Mafvl. ¥isd havee the fight 10 redquesl & Pearing iepaiding s e by Bling & wiitten gl wilh e Cord eskors within ted | 10) daps of the dale of s
raport, T,C0A sactions 684l 7L GR-14- 708, S5 4-T08, 63- 14700, f-60-T11, GE-4-T 1% 681710, 45220 P Yy
= 04/01/2022 Pz //7% 04/01/2022
Siffatre ol Perdon In Chamge— Cate  Sifralure of Biwvironmental Health Specialist Diabe

e Additicnal food salely inhormation can e found o our ywebale, Witpaitn.gowhealthiartic befeh-fond serece ™
Frae lood salely training classes ane available each rmonth at the county health depadmant.
Pleasa call | 1 6154445325 to sign-up for a class.

PH-Z2ET (Rew. B-15] RD& 523




TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

Sl

—

| Establishment Information
Esablishment Name:
Esablishment Number 2:

Far East Buffet & Grill
605211956

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]

Dish machine Cl 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler (wic) 37

Walk in freezer (wif) 0

Reach in cooler (ric) dessets 33
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw eggs Cold Holding |55

Shrimp Thawing 43

Shrimp ric Cold Holding |41

Raw chicken Cold Holding 39

Sweet and sour chicken Cold Holding 41

Chicken on a stick Cold Holding |41

Chicken and broccoli Cooking 170

Chicken on a stick Cooking 179

Rice Hot Holding 147

Imitation crab Cold Holding 35

Sesame chicken Reheating 170

Egg drop soup Hot Holding 157

Sliced tomatoes Cold Holding 41

Chicken wings Hot Holding 158

Dumplings 1 hr Cooling 89




Observed Violations
Tolal®2 20

Repeated® ()

1: Manager on duty did not have managerial control of kitchen based on the
number of priority items marked.

4: Employee observed drinking from can, placed can on prep table and went
back to cutting onions.

6: Employee cutting beef with bare hands went into walk in cooler grabbed raw
fish to bake, also got chicken out of fryer and touched with hands. Never
washing hands during this time

7: Employee removing egg tarts from muffin tin with bare hands after tarts have
been cooked

11: Several cans stored on can rack with dented tops and bottoms with metal on
metal

13: Pans of cooked food being left on table where beef is being cut. Onions
being cut on same table where beef is being cut. Raw meat stored over produce
in wic

20: Eggs used for fried rice stored in pan beside stove temped at 55 degrees
21: Several pans of chicken cooked 3/31 not datee

22: Sushi rice is not being timed out at all during inspection. Cook said it was
cooked at 11am

33: Chicken and shrimp being thawed in sinks submerged in water but no water
left running

34: No thermometer in chest freezer or small sushi cooler

35: Several containers and squeeze bottles by stove not labeled

36: 16 Fly strips hung from ceiling throughout kitchen

37: Box of chicken stored on floor in wif

39: Wiping cloth left laying on prep table with beef and onions being cut

41: Scoop handles down in rice, sugar and msg. Utensils being used for sushi
and hibachi grill stored in room temperature dirty water.

42: Pans used for buffet stacked wet on table by reach in cooler

43: To go boxes turned up on top of chest freezer

45: Severely grooved cutting boards through out kitchen

47: Food debris built up on shelves through out kitchen and walk in cooler

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Far East Buffet & Grill
Establishment Mumber: 605211956

Comments/Other Observations

2: (IN): An employee health policy is available.

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

8: (IN): All handsinks are properly equipped and conveniently located for food employee use.

9: See source info

10: (NO): No food received during inspection.

12: (IN) Parasite destruction paperwork available

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

16: See food temps

17: See food temps

18: See food temps

19: See food temps

23: Statement on sneeze guard at sushi station

24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

26: (IN) All poisonous or toxic items are properly identified, stored, and used.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S57:

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: Far East Buffet & Grill
Establishment Number : 605211956

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Far East Buffet & Grill
Establishment Mumber & 605211956

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

PFG, First Choice Seafood, Enson

City




