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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information
=smbizhmen: Mame:  |[HOP

Ssmbiishmant Humber =2 1605203238

pweEnty-one (21) years of &gE or older.
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Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Dishwasher Chlorine

Equipment Temperature

Decoription Temparature | Fahrenhad)
Condiment cooler 40

Egg cooler 40
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 42
Sliced tomatoes Cold Holding 41

Raw chicken Cold Holding 43

Raw eggs Cold Holding




Obsenved Violations
Tolal® O
Repeated® ()

20:
31:
34
37:
45:
45:
47.
47
53:

Eggs not maintained at 41 and below

Condensation leak inside of condiment cooler

No thermometer observed in True cooler

Food uncovered in reach in freezer

Grease build up on equipment and under equipment in the food prep area
Icebuild up inside of walk in freezer

Dirty shelves inside cooler/ freezer

Exterior of drink machine dirty near condiment station and coffee area
Floor tile worn across from dishwashing area

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA
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Establishment Information
Establishment Name: IHOP
Establishment Numbar: 605203238

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: |HOP
Establishment Number : 605203238

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name: |HOP
Establishment Number # 605203238
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