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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH J".’e‘ :
FOOD INSPECTION DATA =

| Establishment Information
sstapishment Hame:  CHIPOTLE MEXICAN GRILL #3031
Zsmbizhmers Humberz: 1005254516

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

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
Sarage byp= doors In non-s=ndosed arsas are not completely open.

Tenks or awnings with removable sides or wenbs In non-=nclos-ed arsas are not completely emoved OF open

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

3 comp sink / Hobart QA/Cl

Equipment Temperature

Decoription Temparaturs | Fahnsnhed)
Walk in cooler 38
Reach in coolers 40
Reach in coolers 33
Reach in cooler 36

| Food Temperatura

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Black beans Hot Holding 157

Rice Hot Holding 156
Chicken Hot Holding 187

[Tomatoe sal. Cold Holding 37




Obsenved Violations
Tolal# @
Repeated® ()

42: Keep the big pots and pans stacked right side down on shelves in kitchen
43: Keep the to go containers stacked right side down on shelves behind front
counter

45: Replace cutting boards , too many grooves in them

48: Provide cold running water at the hand sink up front

53: Provide a floor drain cover for the floor drain in front of the dishmachine ,
keep the mops / brooms stored hanging up

56: Please post recent inspection report

"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: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbar: 605254516

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: CHIPOTLE MEXICAN GRILL #3031
Establishment Number : 605254516

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbear # 605254516

Sources

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

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

2022 permit posted , following CDC Rules , etc dine in and take out , use Purelle Multi Surface Cleaner for
disinfectant , etc




