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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Ssmbiishment Hame:  LOS Reyes Mexican Restaurant

Zstapizhment mumber 2. 0605086952

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

pweEnty-one (21) years of &gE or older.

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

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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"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
Mizohing Mams Sanitizer Typa PPM

conserver XL Chlorine 100

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription
Reach in freezer

Cooler by fryer
Prep cooler

Temparaturs | Fabrenhai)

7
40

41

| Food Temperatura

Decoripiion tads of Food
Lettuce Cold Holding
[Tomato Cold Holding
Guacamole Cold Holding
Rice Hot Holding

Beans Hot Holding

Temparaturs | Fabrenhai)

40
35
38
174
165




Obsenved Violations
Tolal# [/
Repeated® ()

21: Cooked pork and fried pepoers were not date marked. Improper date
marking.

34: Thermometer in prep cooler is broken.

35: Container of unlabeled food in prep cooler.

36: Flies present.

37: Food not covered in cooler. Cooking oil , bag of rice and Boxed sodas were
stored on floor in storage area.

42: Scoop and metal pan used as a scoop stored in big rice container.

45: Can opener needs to be washed, rinsed and sanitized.

"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: Los Reyes Mexican Restaurant
Establishment Numbar: 605086952

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: |Los Reyes Mexican Restaurant
Establishment Number : 605086952

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame' | o5 Reyes Mexican Restaurant
Establishment Number # = 605086952

Sources

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

Additional Comments

Source:
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Source:

Source:




