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TENNESSEE DEFARTMENT OF HEALTH

S
DIVISION OF ENVIROMMENTAL HEALTH -
FOOD INSPECTION DATA =

| Establishment Information

=smbizhmen: Mame:  SOUTHERN HANDS
Zstabizhmer: Humber=: 005261400
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are No
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication. No
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance No
Garage bype doors In non-enciosed ansas are not ocompletely open. No
Tents or awnings with removable sides or vents in non-enciosed aras are not completely removed oF open No
Smoke from non-=nciosed areas |5 nilradng Inie areas where smoking 5 prohibited No
Emoking cbsermed where smoking |5 profibiied by the AL No

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 comp sink Bleach

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 40

Reach in freezer 26

Reach in coolers 40
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Chicken Hot Holding 146

Meatloaf Hot Holding 145

Mac and cheese Hot Holding 149
Green beans Hot Holding 149




Observed Violations
Todal® 10

Repeated® ()
34:
35:
37:
39:
41:
42.
46:
Provide test strips for bleach sanitizer , etc
48:
53:
56: Please post recent inspection report

Provide a food thermometer for food temps , etc

Label all plastic food containers in kitchen

Provide containers with lids for all opened food bags , etc

Keep the wet cloths stored in sanitizer water , etc

Keep the coffee / tea filters stored in protected covering , etc

Dishes must be air dried before putting on shelf , do not stack wet
Employees do not know set up of 3 compmsink , wash , rinse , bleach water .

Repair faucet on handsink in kitchen , provide hot water at that handsink
Keep the moos and brooms stored hanging up , clean ventahood filters , etc

"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: SOUTHERN HANDS
Establishment Numbar: 605261400

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: SOUTHERN HANDS
Establishment Number : 605261400

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: SOUTHERN HANDS
Establishment Number & 605261400

Sources

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

Additional Comments

Left safe food donation leaflet , etc

Source:

Source:

Source:

Source:

Source:

PFG




