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TENNESSEE DEFARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

| Establishment Information
Sstablishment Hame:  Sing Lay

Ssmbiishmant Humber == 1605064399

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.
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Chlorine 50
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Equipment Temperature
Decoription
Reach-in cooler

Walk-in cooler

Temparaturs | Fabrenhai)
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| Food Temperatura

Decoripiion tads of Food
Cooked beef Cold Holding
Cooked Cold Holding
Cooked eggs Cold Holding

Egg rolls Hot Holding

Temparaturs | Fabrenhai)

39
38
38
154




Obsenved Violations
Tolal# [/
Repeated® ()

35:
39:
42:
46:
47.
50:
53:

Unlabeled food containers

Dirty wiping cloths stored on prep tables

Clean utensils improperly stored

Chlorine test strips not provided

Dirty exterior of kitchen equipment

Foul odor emitting from restroom drain pipes

Dirty floor, damaged ceiling tiles, unnecessary articles stored throughout

"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

Establishment Name: Sing Lay
Establishment Number: 605064399

Comments/Other Observations

17:

18: No food was observed in the cooling process. However, food is cooled in shallow plastic containers before placing
[inside walk-in cooler
19:

20:

21:

22:

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: 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

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Awong288@bellsoutn.net

Source:

Source:

Source:

Source:

Source:

Restaurant Depot




