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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA
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| Establishment Information
Esablishment Name:
Esablishment Number 2:

605219891

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

Age-resiriched venue does nob 3Mreatvely restnct scoess o i bulkdings or Ssciibes af 8l fmes b persons who are
pwernty-one (21) years of sge or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Dscoription Temiparaburs | Fakrsnhei)
Cold holding table 36
Walk in cooler 39
Freezer -2
Prep cooler 44
| Food Temperatura
Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Peas and carrots Cold Holding 43
Onions Cold Holding 45
Broccoli Cold Holding 44
Carrots Cold Holding 44
Mushrooms Cold Holding 43
Zuchini Cold Holding |44
Popstickers Cold Holding 41
Beef Cold Holding |42
Shrimp Cold Holding |42
Scallop Cold Holding 40
Crab sticks Cold Holding 45
Avocado Cold Holding |49
Salmon Cold Holding 40
Raw chicken Cold Holding 137
Rice Hot Holding 170




Observed Violations
Tolal® 13

Repeated® ()

1: Demonstration of knowledge is not present.

2: Employee illness policy not present. | gave PIC a copy.

8: Handwashing sink near sushi prep table does not have a working soap
dispenser. Paper towel dispenser gets jammed. Please repair.

14: Cutting boards in use need to be replaced.

17: Observed improper reheating procedures. Educated the PIC on proper
procedures to reheat to 165 degrees.

20: Several food items were held above 41 degrees. Right Prep cooler needs
repair.

21: Date marking not present for prepared food items in freezer and coolers.
35: Food containers are missing labels with common name. Labels need to be
present on prepared foods and food removed from original container.

37: Uncovered food items were found in walk-in cooler. Drinks stored on the floor
in lobby.

38: Several employees were observed not wearing hair restraints. Hair nets or
hats must be worn even with short hair or when pulled back.

46: Commercial dishwasher is not operative. You need to either repair, remove,
or replace this equipment.

47: Microwaves need to be cleaned.

53: Walls and paper towel dispensers need to be cleaned to remove buildup.

"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
Establishmenl Name: Tokyo Grill
Establishment Numbar: 605219891

Comments/Other Observations

| did not observe handwashing between tasks.

© N O Ohw

***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: Tokyo Grill
Establishment Number : 605219891

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Tokyo Grill
Establishment Number & 605219891

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Sysco, Eagle Dist, Nisiyagi




