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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
=stabizhment Hame: U S DONUTS
Ssmbiishmeant Humber =2 1605306186

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

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

3 compartment sink Chlorine 100

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

MAXX COLDPrep cooler
MAXX COLD Reach in freezer

True freezer
True reach in cooler

Temparaturs | Fabrenhai)

37
-3

0
38

| Food Temperatura

Descoripilon Ttade of Food
Ham Cold Holding
[Turkey Cold Holding
Cooked Eggs Cooling

Burrito Cold Holding

Temparaturs | Fabrenhai)

46
48
60
53




Obsenved Violations
Tolal® 8
Repeated® ()

20: Sausage, egg and cheese burrito was held overnight and temperature is not
reaching 41 degrees or below.

22: Establishment has written procedures to when food was cooked, but does
not have label on food for what time food was taken out of temperature control
and the 4 hours its supposed to be discarded.

31: Person in charge stated the eggs that was cooked today was placed on rack
to cool once it's finished cooking. She sat them on rack for about 10 minutes
then placed them in metal pan and put in refrigerator.

34: No thermometer was in drink cooler once inspection started.

37: Rolled up Open bag of yeast and donut mix . Please place in container with
lid. Bagis not properly sealed

41: Scoop stored in bag of yeast with handle touching food. Please make sure
handle is not touching food.

51: Toilet in restroom is dirty. Please clean.

52: Dumpster lid is missing. Dumpster is not properly closed.

"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 “"'f—j
FOOD INSPECTION DATA ' *H
Establishment Information

Establishmenl Name: U S DONUTS
Establishment Numbar: 605306186

Comments/Other Observations

17:

18: Establishment was cooling eggs during routine inspection. Eggs were 60 degrees F. Person in charge stated eggs
[finished cooking at 7:30 am.
19:

21:

23:

24

25:

26:

27:

S7:

58:

***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: U S DONUTS
Establishment Number : 605306186

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: U S DONUTS
Estahlishment Mumber & 605306186

Sources

Source Type: Food Source: Sysco,texas bakery, bake mart,
Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Burittos were discarded.

Sausage patty and cooked bacon have been sitting in the oven for an hour with the heat turn off (according to
person in charge ). Sausage patty temperature was 89 degrees F. | told person in charge to take out oven an
place in refrigerator since its only been 1 hour since food finished cooking.

| asked person in charge how do she wash her dishes using the 3 compartment sink. She demonstrated how
she wash and rinse her dishes. | asked "when do you use your bleach"? She said onlywhen something has oil
on it. | informed her that she must use bleach each and every time she wash her dishes. Intold her to follow the
wash,rinse and sanitize labels on her sink.

Cooling Method: cooling starts when food reaches 135 degrees F. On e food reaches 135 degrees F, you have 2
hoursto get foodto 70 degrees F. Once food reaches 70 degrees F, you have 4 hours for food to reach 41
degrees or below.

| will email Person in charge the cooling fact sheet.
| spoke with owner of building about replacing the dumpster. He stated that he called two months ago and follow

up with them once a week after that . They told hi, that they can not replace the lid but they can replace the
dumpster and to give them time to come out and replace dumpster.




