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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information

Ssmabizhment Hame:  Arby's #5025
=stabishment humeer=: 005117427

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.
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Warewashing Info

Maohing Mama Sanitzer Typa PPM Temiptrature | Fahranhatt]

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Prep cooler 38

Cahier cooler 39
| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Turkey (prep cooler) Cold Holding 38

Roast beef (prep cooler) Cold Holding |38

Dairy (cashier cooler) Cold Holding 140




Observed Violations
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Repeated® ()

37: See original report.
47: See original report.
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DIVISION OF ENVIRONMENTAL HEALTH “"'f—j
FOOD INSPECTION DATA ' *H
Establishment Information

Establishmenl Name: Arby's #5025
Establishment Number: 605117427

Comments/Other Observations

19:

20: Prep area cooler repaired and holding TCS foods at 41°F and below. Cashier area cooler repaired and holding TCS
[foods at 41°F and below.
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: Arby's #5025
Establishment Number : 605117427

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Arby's #5025
Establishment Number & 605117427

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Prep cooler repaired and holding TCS foods at 41°F. Front cashier cooler repaired and holding TCS foods at
41°F and below.




