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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stablshment Mame:  Sabor Latino Restaurante

stablishment Number 2: 60532 1438

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: Sabor Latino Restaurante
Establishment Number: 605321438

Comments/Other Observations

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

11: (IN) All food was in good, sound condition at time of inspection.

19: Discussed hot holding temps. Beans were within proper temp range.

***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 Mame: Sabor Latino Restaurante
Establishment Number : 605321438

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Sagbor Latino Restaurante
Establishment Number & 605321438

Sources

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

Additional Comments

All priority item violations have been corrected
Delivered warning letter for repeat vioations items #8 and #11.
Delivered food safety fsct sheets in spanish.

Discussed proper hand washing, ware washing, food source, food storage, holding and cook temps, cooling
when applicable, employee hygiene, employee health, demonstration of knowledge, and storage and use of of
toxic items. Food Establishment Regulations can be found at
http://publications.tnsosfiles.com/rules/1200/1200-23-01.20150716.pdf. Please be sure you and all food
handling employees are familiar with these regulations.




