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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=zhablishmers Hame:  Munchiies #1 MT#1156
Ssmbiishmant Humber == 1605322909

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

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

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

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Commissary

Equipment Temperature

Decoription Temparature | Fahrenhad)
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Cooked hot dogs on grill top Hot Holding 122
Cooked hot dogs sitting in cardboard box in Cold Holding |53




Observed Violations
Tolal® 12

Repeated® ()

1: PIC did not have active managerial control over establishment.

2: No health policy available.

6: PIC cleaned utensils without washing hands. No means of hand washing
available during inspection. CA: cart closed.

8: No soap or paper towels at hand sink.

8: No water available at hand sink. CA: cart closed until water is provided.

14: No sanitizer available at cart during inspection. CA: cart closed until sanitizer
could be provided

19: Cooked hot dogs on grill top temped at 53F at time of inspection. CA:
reheated and held at 135F.

20: Cart has no way of keeping hot dogs cold. Hot dogs temped at 53F during
inspection. CA: cart closed until cooler is provided to keep TCS foods cold.
31: No adequate equipment to maintain food below 41F.

37: Hot dogs stored in cardboard box directly on the ground.

37: Bags of chips stored directly on the ground.

43: Single service trays are stored facing up.

"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: Munchiies #1 MT#1156
Establishment Numbar: 605322909

Comments/Other Observations

3: (IN) There are no food workers observed working with specific reportable symptoms or ilinesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

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

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
foods.

9: See sources

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: No raw foods served.

15: (IN) No unsafe, returned or previously served food served.

16: (NA) No raw animal foods served.

17: PIC reheated hot dogs to appropriate temperature during inspection.

18: No cooling.

21: (NO) There are no foods requiring date marking in the facility at the time of the inspection.

22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

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: Observed person smoking right beside cart and cooked foods.

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: Munchiies #1 MT#1156
Establishment Number : 605322909

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Munchiies #1 MT#1156
Establishment Mumber & 605322909

Sources

Source Type: Water
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Sticker #1156

Source:

Source:

Source:

Source:

Source:

Cart closed due to lack of water, cold holding, sanitizer.

City




