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FOOD INSPECTION DATA e

| Establishment Information
Esmbiishment Hame:  Frogurtland & Korean Food

stablishment Number 2: 605262707

NSFA Survey — To be complered if #57 is “No™
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Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
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Obsenved Violations
Tolal# 3
Repeated® ()

37: See original report.
47: See original report.
53: See original report.

"t 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
Establishmenl Name: Frogurtland & Korean Food
Establishment Number: 605262707

Comments/Other Observations

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

***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: Frogurtland & Korean Food
Establishment Number : 605262707

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Frogurtland & Korean Food
Establishment Number & 605262707

Sources
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Additional Comments
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