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| Establishment Information
Sstablshment Hame:  Portobello's

Ssmbiishmant Humber =2 1605229936

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

Maohing Mama Sanitzer Typa PPM Temiptrature | Fahranhatt]

CL dishwasher CL 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 38

Low boy 38
| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Pasta (drawer) Cold Holding |39

Ground beef (drawer) Cold Holding |38

Cut leafy greens Cold Holding 140

Sliced grape tomatoes (low boy) Cold Holding 38

Sausage (low boy) Cold Holding 38

Ground beef (low boy) Cold Holding 139

Dairy (walk in cooler) Cold Holding |38

Ham (walk in cooler) Cold Holding 38




Obsenved Violations
Tolal# 3
Repeated® ()

9: Inspector found white shelled eggs in walk in cooler in supplier labeled box.
Inspector also found brown and pale colored shelled eggs in pan that looked like
farm raised eggs. Inspector asked to see invoice for brown and pale colored
shelled eggs. PIC could not provide invoice for pale and brown colored shelled
eggs. When inspector returned to walk in cooler, brown and pale colored eggs
were gone. PIC told inspector brown and pale colored shelled eggs were
embargoed. Inspector found pan of brown and pale colored shelled eggs outside
behind walk in cooler. PIC explained he was holding brown and pale colored
shelled eggs for a woman in Ooltewah. PIC stated a person from Soddy Daisy
drops eggs off at his restaurant and he holds them for a lady in Ooltewah. He
has no idea if eggs are inspected or not. 10 pounds of brown and pale colored
shelled eggs embargoed due to unknown origin. During routine health
inspection, inspector found scraps of lettuce and other foods bagged and stored
near rear of restaurant, PIC informed inspector food scraps were for his
chickens. Inspector notified PIC food that is not inspected may not be held at
restaurant establishment walk in at any time. Food from unapproved sources
may not be held or used in restaurants.

35: Inspector could not provide invoices for brown and pale colored shelled eggs.
37: TCS food scraps held for PIC chickens in rear of facility held at room
temperature. Personal items for animal consumption must be stored away from
restaurant facility.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.




TENNESSEE DEPARTMENT OF HEALTH T
DIVISION OF ENVIRONMENTAL HEALTH 'k
FOOD INSPECTION DATA e

=1

Establishment Information
Establishment Name: Portobello's
Establishment Numbar: 605229936

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

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 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.

6: (IN): good handwashing observed.

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

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

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.

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: (NO): No raw animal products cooked at facility during time of inspection.

17: (NO) No TCS foods reheated during inspection.

18: (NO): no cooling of TCS foods observed during routine inspection.

19: (NO) TCS food is not being held hot during inspection.

20: (IN): See temperatures.

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

22: (NO) Time as a public health control is not being used during the inspection.

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.
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: Portobello's
Establishment Number : 605229936

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mamea:  Portobello's
Establishment Mumber & 605229936

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

See #9.
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