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Establishmenz Information
Sstabizhmant Hame:  Shoney's Of Dickson

stabiishment Humber 2 605 112907
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FOOD INSPECTION DATA

Establishment Information
Establishment Name: Shoney's Of Dickson
Establishment Numbar: 605112907

Comments/Other Observations

19: Warmer is now holding at the correct temperature
20: The ric that was out of temperature is now reading at the correct temperature. Milk is also held on ice
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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: Shoney's Of Dickson
Establishment Number : 605112907

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Bama:  Shoney's Of Dickson
Establishment Number & 605112907

Sources

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

Additional Comments

Dadams0204@gmail.com

Source:

Source:

Source:

Source:

Source:




