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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Sstablishment Hame:  Sing Lay

stabiishment Humber 2 605064399

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

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

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Auto chlor Chlorine 100

Equipment Temperature

Dscoription Temiparaburs | Fakrsnhei)
Reach in cooler 38

Deep freezer #1 -10

Deep freezer #2 -10
| Food Temperature

Dscoription Etads of Food Temiparaburs | Fakrsnhei)
Egg roll Hot Holding 145




Obsenved Violations

Tolal# @

Repeated® ()

8: Hand washing sink not accessible Big chest and food containers were in

front of hand washing sink.

13: Raw eggs stored on top of ready to eat food in reach in cooler.

14: Ice machine needs to be washed , rinsed and sanitized. Black mold present.
35: Food in cooler is not labeled.

37: Pitcher of Tea sitting on counter with no lid. Open bag of sugar in storage
area. Place sugar in container with lid. Food stored on floor in kitchen ( cooking

oil, soy sauce ).
55: Current permit is not posted. Permit posted expired in 2021

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Sing Lay
Establishment Number: 605064399

Comments/Other Observations

m—

*=*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: Sing Lay
Establishment Number : 605064399

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Namea Sing Lay
Establishment Number # 605064399
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