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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Ssmbiishment Name:  Captain D's #3141
Zstabizhmer: Humeer=: 005145229

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

pweEnty-one (21) years of &gE or older.
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Warewashing Info
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Equipment Temperature
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| Food Temperatura
Decoription Eate of Food Temparature | Fahrenhad)
Crab (reach in by wall) Cold Holding |38
Shredded lettuce (low boy ice bath) Cold Holding 140




Obsenved Violations
Tolal# 3
Repeated® ()

47: See original report.
49: See original report.
53: See original report.
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DIVISION OF ENVIRONMENTAL HEALTH 3 _;,.?
FOOD INSPECTION DATA A
Establishment Information

Establishmenl Name: Captain D's #3141
Establishment Numbar: 605145229

Comments/Other Observations

20: Reach in cooler by wall is repaired and holding TCS foods at 38°F. Low boy unit was condenmed by maitenance man.
Low boy unit is only used for shredded lettuce on ice bath holding 40°F. Tartar sauce has letter from Sr. Manager
corporate quality assurance stating sauces do not pose food safety risk although label states “keep refridgerated”. Sauces
held on ice bath at time of follow up inspection.

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: Captain D's #3141
Establishment Number : 605145229

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Captain D's #3141
Establishment Number # 5605145229

Sources

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

Additional Comments

See #20
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