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FOOD INSPECTION DATA

| Establishment Information
=stablshment Hame:  Feed Table and Tavern

Sstapizhment number 2. 005244624

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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| Food Temperatura

Decoription Stads of Food
Shredded beef Hot Holding
Sloppy joe mixture Hot Holding
Raw chicken breast drawer Cold Holding

Raw steak drawer Cold Holding
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Observed Violations

Tolal# 3
Repeated® ()
39:

41:

53:

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.



TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

-
of |

;i.‘j::'-"'r- 1

Establishment Information
Establishmenl Name: Feed Table and Tavern
Establishment Number: 605244624

Comments/Other Observations

*=*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: Feed Table and Tavern
Establishment Number : 605244624

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Feed Table and Tavern
Establishmeni Mumber & 605244624

Sources

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

Additional Comments

#6: observed excellent hand washing routine
#17: meats temping at appropriate temps
#20: meats in meat drawers now temping
#22: observed written TILT plan and labelling
#26: bottles are now labeled

Source:

Source:

Source:

Source:

Source:




