TENNESSEE DEPARTMENT OF HEALTH
FOOD SERVICE ESTABLISHMENT INSPECTION REPORT SCORE

Frankies Playhouse Food Service X
Exsabbmhmant Mame Type of Estabiishenent 8 Pormanont O Mckhiln
225 E. Market St.

Aakdress D Temporasy O Seascaal

City Lebanon Timsa in 09_40ﬂ anrem oot L0:20:PM anien

npecscanpae 09/2712021 cossisnmens 605224278 Embargoed O

Purpcss of Inspection  BRouting O Falowup O Complain O Prefiminary 0 ConsutabiontOthes

Risk Calegory o1 e 0z 04 Folow-up Requind O Yes i No Mumbser of Seats

Risk Factors are Tood preparation practices and amployes DEhaviors moat commenly reperted to The Centers (or DBsase Conre] ang
as contributing factors in feodborme liness cutbreaks. Public Health Interventions are control measures to prevent lliness or injury.
FOODEORMNE ILLNESS RI3K FACTORS AND FUEBLIC HEALTH INTERVENTIONS
il dernlp mated compliance statlus (1N, OUT, Hi, HO) for sach svembemed Hem. For Mems madked (ST, mark COF od K for sach Fem e appllcabls. Dedecl polats fod calegery o s boatepary.|
1M Siamplinasd OUTshal in corglnngs  NASRS! appbeabls  MDSr| alaeneid OISRt S-5ith U inBpten Rseigan] (Aoipsan of fhu Sirmd ook [ ivimsnh
Compllance Status an] B | W] Ew.pl'l..n'lE——F_m
I nA| wo Supsrvizien W |ouT| Ha | o | Gooking and Rehesting of Time/Tampersturs
FETSam 11 Charge [REsenl Garnoneiranes Awedge, ane Gontrel Por Satety (TCGH] Perds
115 0 e e 0|0 s (18] O [ O | O | 35 |Proper cooking hme ard tempsralures [+ =] 5
- IN [OUT] NA] WO Fm TO[6] 0 X T FRTRanG EFOCoukorns 107 ol Nk [*H ]
] AT [ [ i
-? anagement & STOIOYEe BWBNENEESE. NpoTing (=] s i lout! wa | 1o | G*oling snd Helding, Dte Marking, and Tims as
I B O Prosoes e of resiiction and exchsasn o0 u Publle Heatth Gandral
N | NA | RO Good Hyglenlc Practices 1B olo O ﬂ Propar cooling hime and empamature Q|0
4 g_‘ [a] i |Proper satng tasing dnnkng. or Do uee [«BE*] " T8 | O O | %t Proper bt holdrg tempseeatures [« K*]
S 0| | 0O [Fodscharge fnoen eyes, nose, and mou o0 mEl oo et S P iy LErperatu ey o0 .
TH [T Freventing Gentamination by Hands [39] T [ O | © | 3% |Proper daie markng and desposion [+ WK%}
B0 0O o |Hands clean and progedly washad ] - -
alola N bare Pand contact with ready to-eat foods or approved | | 5| [B©] 9| ] O [Vemessa public heath controt procedures sed recomds | O | O
x alpmate procedurns follwed TH | S0 HE | WS mﬁ
A J#] Handwashing s iy Supilead &nd aooeia bie [*IE* K] S Bdvriody pronaded IoF riney 8nd undencodinsd
TH |0 RAT WS | BHo|o| X food ~ [« Q=
15E- | o Fewond GOt 1o ages eed Suese GRIEE IN [OUT| HA | RO Highly Susc sptible Populations
| S Pt it Al peipe Iameealat [*HE"] - )
ShiR e e e N S ——— ool s| |2 8| 0| o |rustewiedtooss used proneaed oot natoneres |0 0]
2l olo x 0 Hegured records avakabee. shell $300% tags, parasie oo W laur) wa | wa Fru——
destnachion
(] WA | RO Protactisn fram Comtaminntion FIEI RS Food addires. approved and propery used [N K*] 5
EEEIN=EE Food separated and probected O 0] 4 Ei o] _|Tome: subslances iy idpniifed shored, usad o]
I EIEE Fooo-contact SUaces. Cieaned and santized o0 & IN [OUT| H& | HO _au:%h:_-
Priods chasposaan of unsale oo, mburned food not re- Complancd with vanance, Spicli@ed prodets, and
bt B Bt e e B #Wolo|x lHﬁ.CEF'-u»:un bl Bl B

l Good Retail Practices are preventive mesaures to control the introduction of pathogens, chemicals, srd physical objects into foods, I

GOOD RETAIL FRACTICES

Compliance Status TCo8] R WY emplianc: e I I
Bats Food snd Water ouT tanalls srd Equlprsmt
1] D |Fasteunged ag08 wied wheéne nésqured ﬁ- 1 sl o Food and ronfood-contact sufaces clpanable, properdy designed, alal 4
K13 0 [Veafer and e [rom aporoved sooroe o | O] 3 constnacted and used
i JWarican chamind] Tor SpacatEed p-:tl ) O OjO] 1 4§ | 3B |Wanrwashing faciltes, instaled, maintained, used, test stnps Q1o 1
T o Praped cooling methods ubed. adequate equapmaent Tof b perstu e olol 2 47 | O |Monfood-contact sufaces clean (0] 1
controd ouT Phyzicel Faclifties
ad @ |Fiant focd pioperty cockasd for hol Folding o | O 1 4% ot and cold waltr vnlabie, Soequat Dressu e Q10| 2
33 | O [Apprerded thawg methods used O[O 49 | O [Plumbsng instaled pioper backficw divices [} E>] E
34 @ | Themomebers piowided and acourabe o0 1 5 | O |Sevaage and washe water properly dapoted o|0| 2
Feed |dentificetien B O [Todel Taciites. propeily corsirucied, Suppied, CRaned oo 1
35 | JK |Food propedy labeled, onginal conairer, requinsd reconds svalable 0|0 s O ﬁmrﬂusﬁ proparty dupoded Eailites mainiained |0 1
PFravention of Faod Contamination ESR] Vriacal Tacirbéd instaled, maintamed, and cledn [+* =]
38 | O |Insects rodents, and arirals nol presenl 0|0 2 5| O |Adequate venlilation and kgkiing designabed ansas. used Q|0 1
ar Q |Contamination presanied during food preparation, stomge & display O | O] 1 OUT Admilrlstretive Hems
38 O |Parsoeal cloanlingss 0|0 55 _ﬁ_l%;_!:'m pearimil posioed oo o
99| 30| Wiping clelf. peopedy wsed And Bl O 0] %10 FRGEL NTBDECUon posied_ _ [+H =1
a0 O |Washang Mruts and vegetalias 0|0 1 Complinpce Status YES| NG| WT
Proper Uss of Utsnsils MonSmoksrs Protectien Act
41 | O [Inuse ulensis, propeny somned oo 1| [&F Tecamphanic WAt 11 Men-GITCHeT Probechon Bek % [a]
42 | O |Utermils equipment and bnecs; propedy sored, died, handled O J0] 52 Tobapod products afferad for sak o] o
[ K] [#] LS EIS k- G Pl Artcles, propety S0, uied [« MK+ E 55 ||| ISERE G ity Are okl P A, SLPEY CorTEietesd 12
| O |kt ] pregehy O o] 1
Fadure o commeci oy violstiorm ol risk Facior ifeea withdn o (90 drye mary emil in wspeyecn of your Tood servico safabladfmend permil. Repsaied wiolaficomn of an idenfical riek Tedfor msy resaul in revocagion of your focd
e ailald ifereersl perrel. et idenBSed o Sorvil fuling 1iiTerseel Feaallh hasaidh iliall be oS ell e rammdeinl oy o dofsnd alndoid ilall Sedaie. Youi &0 Fespmiod IS faod e P dafvids el alelrilferiansl pafirel i & G dimmi
sridraied A poSl e il federl Prspecod fepodl i & ol ool Maivl. ¥isd havse e fght 10 redquesl & Pearing iepaiding s e by Bling & wiitlen fegue] wilh e Cord ealors withidn tei | 10) daps of the dale of ds
w; REGETYL Glpjd- 706, S30-T08, 5514706, (8-58: 741, GE-40-T 15 B =710, 43230, o~ P
P A T S -
05/27/2021 Ve L S 2 05/27/2021
Signabure of Person In Charge Cate  Signabsne of Emdronmental Health Specsalist Ciate

w=r Addional food salely information can e found on cur websie, httpolitngowhealth'artiche/eh-fosd senice ™™

Freo focd salely training classes ane available each rmonth at the county health depaimant.
Pleasa call | 1 6154445325 to sign-up for a class.

PH-Z2ET (Re. B-15] RD& 523




TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH ""'",'
FOOD INSPECTION DATA =

| Establishment Information
==mbizhment Hame:  Frankies Playhouse Food Service

Ssmbiishmant Humber =2 605224278

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Bwenty-one (21) years of age or clder.

Age-resiriched venue dices not require sach person ati=mplbing bo gain =ntry 5o submit acoepisbis fom of idenbfication.
"Ho Emoking” signs o the nbemational "Non-Smoking” symbsacl ans not corspicuous iy post=d at svery eniranos
Garage typs doors In non-snciosed ansss are not completsly opern.

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

Bmoke from non-snciosed areas |s RAlirafng into areas whene smoking & prohibited

Bmoking obsersed wivere smoking Is profibited by the Sct.

Warewashing Info

Maohing Hama Sanitizer Typa PPM Tamiptrature | Fahranhalt]
Three comp sink Cl
Three comp sink Cl

Equipment Temperature

Decoription Temparature | Fahrenhad)
RIC 40
RIF 0
White RIC 40
White RIF 0
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Milk Cold Holding 42
Cheese Cold Holding |41
Milk Cold Holding 142

Cheese Cold Holding 41




Obsenved Violations
Tolald 8
Repeated® ()

35: Food containers stored in dry storage closet not marked
35: Food containers stored in dry storage closet not marked
39: Wet wiping cloth stored on three comp sink

39: Wet wiping cloth stored on three comp sink

46: Three comp sink missing drain boards

46: Three comp sink missing drain boards

55: 2015 permit posted; but current permit has been paid
55: 2015 permit posted; but current permit has been paid

" 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 ;::::“_-__':'
Establishment Information

Establishment Name: Frankies Playhouse Food Service
Establishment Number: 605224278

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

2: (IN): PIC has knowledge of symptoms and diseases of foodborne illnesses.

2: (IN): PIC has knowledge of symptoms and diseases of foodborne ilinesses.

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

6: Employees not in kitchen

6: Employees not in kitchen

7: (NO) No food workers present during the inspection.

7: (NO) No food workers present during the inspection.

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

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

9: See sources

9: See sources

10: (NO): No food received during inspection.

10: (NO): No food received during inspection.

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

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

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

13: (IN) All raw animal food is separated and protected as required.

13: (IN) All raw animal food is separated and protected as required.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

15: (IN) No unsafe, returned or previously served food served.

16: (NO) No raw animal foods cooked during inspection.

16: (NO) No raw animal foods cooked during inspection.

17: (NO) No TCS foods reheated during inspection.

17: (NO) No TCS foods reheated during inspection.

18: (N.O.) No cooling of TCS foods during inspection.

18: (N.O.) No cooling of TCS foods during inspection.

19: (NO) TCS food is not being held hot during inspection.

19: (NO) TCS food is not being held hot during inspection.

20: See temps

“**See page at the end of this docurnent for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

***Zee page at the end of thiz document for any extra Additional Comments that could not be displayed in this space.



Establishment Information

Establishment Name: Frankies Playhouse Food Service
Establishment Number : 605224278

Comments/Other Observations (cont'd)

P1: (NO) There are no foods requiring date marking in the facility at the time of the inspection.
22: (NA) No food held under time as a public health control.

P2: (NA) No food held under time as a public health control.

P3: (NA) Establishment does not serve animal food that is raw or undercooked.
P3:. (NA) Establishment does not serve animal food that is raw or undercooked.
P4

P4

P5: (NA) Establishment does not use any additives or sulfites on the premises.
P5: (NA) Establishment does not use any additives or sulfites on the premises.
P6: (IN) All poisonous or toxic items are properly identified, stored, and used.
P6: (IN) All poisonous or toxic items are properly identified, stored, and used.

67
67
68:
68:

P7: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
P7. (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

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




Establishment Information

Establishment Name: Frankies Playhouse Food Service
Establishment Number : 605224278

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Frankies Playhouse Food Service

Establishment Number # | 605224278

Sources

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

Additional Comments

Current permit not posted but has been paid.

Water

Food

Water

Food

Source:

Source:

Source:

Source:

Source:

City
Sams Kroger CashSaver
City

Sams Kroger CashSaver




