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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH "",'
FOOD INSPECTION DATA =
| Establishment Information
sstapishment Hame:  CHIPOTLE MEXICAN GRILL #3031
Zsmbizhmers Humberz: 1005254516
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Warewashing Info
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3 compartment sink Hydrion 200 65
Equipment Temperature
Decoription Temparature | Fahrenhad)
Refrigerator 41
Freezer -6
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Chicken Cold Holding 167
Shredded pork Hot Holding 165
Lettuce Cold Holding 138
[Tomatoes Cold Holding 38
Beans Hot Holding 175




Observed Violations
Tolal# 3

Repeated® ()
45: Cutting boards are stained and bruised . Cutting boards need to be replaced.

46: No test strips available at the time of inspection.
53: Ceiling leaking at the time of inspection in the storage area.

"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
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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:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

Fresh




