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| Establishment Information
Esablishment Name:
Esablishment Number 2:

Dockside Café
605244057

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

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

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

Bmcking obsersed wivere smoking |5 profibited by the Sct.

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

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

Maohing Mama Sanitzer Typa PPM Temiptrature | Fahranhatt]

CL dishwasher CL 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Low boy 38

Walk in cooler 36

Salad reach in 37
| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Cut leafy greens (reach in) Cold Holding |38

Raw hamburger (Drawer) Cold Holding |37

Raw chicken (drawer) Cold Holding 136

Raw fish (drawer) Cold Holding 36

Pulled pork Hot Holding 163

Ribs (drawer) Cold Holding |37

Cut Greens Hot Holding 161

Mac N Cheese Hot Holding 164

Dairy (walk in) Cold Holding |37
Sliced tomatoes (low boy) Cold Holding 37

Pimento cheese (low boy) Cold Holding 37
Cut melons Cold Holding |37

Pulled pork (walk in) Cold Holding 37

Raw chicken wings Cold Holding 137

Baked beans Hot Holding 164
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Establishment Information
Establishmenl Name: Dockside Café
Establishment Number: 605244057

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by having no violations of priority violations during current inspection.
2: (IN): An employee health policy is available.

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

4: (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

6: Good handwashing observed.

7: (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
oods.

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

9: Food from approved sources.

10: (NO): No food received during inspection.

11: (IN) All food was in good, sound condition at time of inspection.

***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: Dockside Café
Establishment Number : 605244057

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: Dockside Café
Establishment Number & 605244057

Sources

Source Type: Food Source: US Foods
Source Type: Water Source: Public
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

PIC is interested in curing foods. Advised PIC to submit curing/special processing plans to State of Tennessee
Dept. of Health for review before utilizing processes and serving to public. Curing plans can be submitted
through State of TN Department of Health website. Refered PIC to TN Department of Agriculture regarding
manufacturing and labeling food products.




