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TENNESSEE DEFARTMENT OF HEALTH

DIVISION OF ENVIRONMENTAL HEALTH

FOOD INSPECTION DATA

| Establishment Information

=stabishment Hame:  DUNKIN DONUTS
=smblzhment Humber2: (605257585

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 Hama Sanittzer Typa M Temipsraturs | Fahranhalt)
Equipment Temperature
Decoription Temparature | Fahrenhad)
Norlake 33
Norlake Freezer 8
Delfield 38
Delfield #2 38
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Sausage Cold Holding 39
Egg White Cold Holding 39
Chesse - sliced Cold Holding 40
Cheese - Sliced #2 Cold Holding 40




Obsenved Violations
Tolal® 8
Repeated® ()

6: Educate employees on the importance of hand washing. Ensure employees
are hand washing while switching tasks.

8: Ensure the hand washing sink at the front is properly equipped. Observed no
paper towels and soap at the sink.

21: Please properly date mark items in the walk-in refrigerator. The processed
cheese should have a discard date for the next 7 days. The items in the clear
containers (3) need to be have discard date of when it will be used by. Date
marking starts the day it was prepped.

35: Observed several containers that were not labeled. Ensure all containers are
labeled. (Sugar and bagel seasonings)

37: Ice build up in the walk-in freezer. Orange juice stored on the floor in the
walk-in refrigerator.

38: Ensure a hair net or cap is worn while serving/prepping food.

52: Observed trash and the dumpster door open.

55: Permit posted expired 6/30/22.

"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: DUNKIN DONUTS
Establishment Numbar: 605257585

Comments/Other Observations

m—
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9: National DCP is the food vendor.
10:
11:
12:
13:
14
15:
16:
17.
18:
19:
20:
22.
23:
24
25:
26:
27.
57.
58:
1:
2:
3:
4.
I5:

***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: DUNKIN DONUTS
Establishment Number : 605257585

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: DUNKIN DONUTS
Estahlishment Mumber & 605257585

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

National DCP

Follow-up scheduled in 10 days. Please contact Niani Williams at 901-483-7515.

*Provided PIC with Safe Food Donation brochure*




