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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information
=zmbizhment Hame:  Quinn's Neighbourhood Pub & Eatery
Zstabizhmer: Humber=: 005249242

NSFA Survey — To be complered if #57 is “No™
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishmenl Name: Quinn's Neighbourhood Pub & Eatery
Establishment Number : 605249242

Comments/Other Observations

20: Foods in the pizza make cooler are al temping. Other ric was also temping properly

***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: Quinn's Neighbourhood Pub & Eatery
Establishment Number : 605249242

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name Quinn's Neighbourhood Pub & Eatery
Establishment Number & 605249242

Sources

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

Additional Comments

There is presence of rodents in the back near the office. Presence of mice droppings(feces) on the unsealed
wooden shelves.

Orkin is the pest control company.

Presence of dented cans in the dry storage

Chest freezers are in poor repair on the outside and ice buildup in the inside

Floors and walls are excessively dirty.

Rusted shelves in the kitchen

Inside the wic good food temps wings cooked 41 no date marking

No date marking onnthe bacon in the ric

Thawing chichen or fish in 3 comp in standing water

Received a complaint about rodents in the kitchen. Did find presence of fresh rodent feces in the kitchen on the
shelf near the office. Did your manager spoke about pest control companies. Discussed them changing
chemicals or changing how they are doing things.

No hand washing observed by the cook.

Racks of dough sitting on the floor in the back storage area

Missing the astricks onthe consumer advisory for the hamburgers.mconfirmed that they do serve undercooked
burgers.

Jeff@quinnspubtn.com




