
82Public House

1110 Market St., STE 101
Chattanooga

12/29/2021
11:05 AM 12:15 PM

605208772 0

12/29/2021 12/29/2021

116

4232098110



Public House

Dish machine Chlorine 0

Chx salad
Hard boiled egg
Cooked veg
Beans
Grits
Grits
Cut toms
Raw chx
Pasta
Raw chx
Raw salmon
Raw scallop
Chx
Burger
Tartar sauce

Cold Holding
Cold Holding
Hot Holding
Hot Holding
Hot Holding
Reheating
Cold Holding
Cold Holding
Cooling
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooking
Cold Holding

38
39
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145
172
41
38
100
38
37
37
41
176
41
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1: Pic unfamiliar with correct sanitizer set up at 3 sink.
14: Dish machine reading 0 ppm. Sani buckets and 3 sink reading 0 ppm. Triple 
sink is meant to be set up with quatenary ammonia, but the establishment is out 
of QT ammonia and has chlorine hooked up instead. The system is not pulling 
chlorine correctly resulting in sanitizer buckets at 0ppm.
23: Items on menu that are served under minimum required coom temp are not 
labeled or indicated by the food item.
31: Pasta cooling in walkin in deep comtainer. Product was still in cooling time 
frame. Removed amd placed on an ice bath. Large amounts of food should be 
cooled in small batches or using ice baths.
31: Onion rings cooked and held at room temp through lunch service. Cooked 
vegetables should be held at 135F or above, properly cooled and held at 41F or 
below, or using time in leiu of temperature control. Reviewed tilt policy with PIC.
39: Wiping towels stored on the ground in dry storage area. Clean towels should 
ne stored off of the ground.
41: Tongs on pickel breading station stored in room tempmstanding water. 
Utensils should be stored dry, in water 135F or above, under running water, or in 
product.
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2: (IN): An employee health policy is available.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee drinking from an approved container which is stored properly.
5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed hand washing.
7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Approved.
10: (NO): No food received during inspection.
11: (IN) All food was in good, sound condition at time of inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
13: (IN) All raw animal food is separated and protected as required.
15: (IN) No unsafe, returned or previously served food served.
16: (IN) All raw animal foods cooked to proper temperatures.
17: (IN) All TCS foods are properly reheated for hot holding.
18: Observed food cooling in adequate time period.
19: See food temps.
20: See food temps.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: (NO) Time as a public health control is not being used during the inspection.
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.
57: 
58:

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Reinhardt, inland

Source Type: Water Source: Tnam

Source Type: Source:

Source Type: Source:

Source Type: Source:
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Additional Comments


