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Rice steam well
Pulled chicken steam well
Ground beef steam well
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1: 
2: 
3: 
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5: 
6: 
7: 
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
10: 
11: 
12: 
13:  (IN) All raw animal food is separated and protected as required.
14: 
15: 
16: 
17: 
18: 
19: Discussed hot holding temps with pic. Provided applicable food safety fact sheets. Hot holding foods were within 
proper temp range. See food temps.
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

See last page for additional comments.
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See last page for additional comments.
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Sandrayaretzi25@gmail.com

All priority item violations have been corrected. 

Delivered applicable food safety fact sheets.

Discussed proper hand washing, ware washing, food source, food storage, holding and cook temps, cooling 
when applicable, employee hygiene, employee health, demonstration of knowledge, and storage and use of of 
toxic items. Food Establishment Regulations can be found at 
http://publications.tnsosfiles.com/rules/1200/1200-23-01.20150716.pdf. Please be sure you and all food 
handling employees are familiar with these regulations.

Additional Comments


