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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmabiishment Mame:  1TOphy Room All American Grill

stabishmen: Humeer = 605191688

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
Bwenty-one (21) years of age or clder.

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

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

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info

Maohing Hams Sanittzar Typs AP Tamipsraturs | Fahranhst)

Equipment Temperature

Descoripilon Temiparaturs [ Fahnsnhaf)
Bar cooler 34
Bar cooler 34
Bar cooler 38
Line cooler 34

| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Chicken tenderloin raw Cold Holding 36

Onion sliced Cold Holding 34
Tomato sliced Cold Holding 135

Boiled egg Cold Holding 35




Obsenved Violations
Tolal® O
Repeated® ()

13: Rearrange meat in the grill drawers, place raw chicken and beef on the
bottom-deli meat on the top

14: Ice machine needs to be cleaned on the inside abd outside

21: Date salsa, salad dressing, prepared dips

34: Provide working thermometers inside all coolers and freezers

36: Gnats present in bar area, flies behind building

37: Open containers of dry goods, food in standing freezer needs to be covered,
butter uncovered in walk in cooler

39: Wiping cloths left on the bar overnight, wiping cloths shoved under the
counter on the line

45: Equipment needs cleaning, open area on line has crumbs empty bottles,
microwave, bottom of coolers need cleaning, sugar container needs cleaning
53: Door of ice machine needs repairing

Floors, walls, ceiling in poor condition, vents need cleaning

"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
Establishmenl Name: Trophy Room All American Grill
Establishment Number: 605191688

Comments/Other Observations

*=*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: Trophy Room All American Grill
Establishment Number : 605191688

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  Trophy Room All American Grill
Establishment Numbear # 605191688
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