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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Esmbiishment Hame:  Fitzwilly's Mobile Truck

Ssmbiishmant Humber =2 1605248096

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

pweEnty-one (21) years of &gE or older.
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM
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Equipment Temperature
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| Food Temperatura

Decoription Ttads of Food

Sliced tomatoes, pc Cold Holding
Deli ham, pc Cold Holding
Cut lettuce, pc Cold Holding

No tcs in reach in

Temparaturs | Fabrenhai)
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Observed Violations
Tolal# ]

Repeated® ()
26: Observed unlabeled bottle of purple liquid under the 3comp sink, pic

identified it was degreaser. COS by discussing and having pic label the bottle.
A warning letter will requested due to violation being noted on two consecutive

routine inspections.

"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: Fitzwilly's Mobile Truck
Establishment Mumber: 605248096

Comments/Other Observations

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

2: Pic can discuss

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: Observed great handwashing between tasks

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.

9: Approved sources, see list

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: (NA) No raw animal foods served.

17: (NO) No TCS foods reheated during inspection. At time of the inspection all reheating for immediate service
18: Did not observe any tcs items actively cooling at time of the inspection.

19: No tcs items observed at time of the inspection - pic stated they sold out quickly at opening.

20: All tcs items intended for cold holding within temp

21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
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.

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: Fitzwilly's Mobile Truck
Establishment Number : 605248096

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama'  Fitzwilly's Mobile Truck
Establishment Number # = 605248096

Sources

Source Type: Food Source: Gfs, restaurant depo, aldi
Source Type: Water Source: Murf city

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

A warning letter will requested due to violation #26 being noted on two consecutive routine inspections.
Will Provide applicable fact sheets to operator regarding Priority Item Violations via email. Discussed
implementing a Food Safety Plan (FSP) in order to obtain active managerial control over repeated priority
violations. Advised operator | was available to assist with developing a FSP.




