TENNESSEE DEPARTMENT OF HEALTH
FOOD SERVICE ESTABLISHMENT INSPECTION REPORT SCORE
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== Additional food salety information can be Pound on cur websie, httpoitn.gewhealthiartichke/eh-foodservice ™

Free focd salely training classes ane available each rmonth at the county health depamment.
Pleasa call { 1 8654258800 to sign-up for a class.
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TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

“Estabhshment Informaton

Establizrmer: Mame: Gyro King Il Mobile Unit

Establizhment Number 22 605337039

NSFA Survey — To be completed if #57 is "No”

Age-resircted venue does not 2" Irmatvely re=inct access o k= buldings or “aciities af al times o perzont who are

_twenty-cne (1) years o age or cider.

Age-restricted VERUE o2 not require 2ach person FEEmpbing @ gain entry o Submit accepinbie "oerm of ldentficatan.

“Ng ImoRing” Sign: or the NEmatony “Non-Smoking”™ Symbe ane Nol ConSpCUouUs 7 posied at every entrance.

Garage type doofs In non-enciosed aras are not compietety open.

Tents or asnings With removabie sides of vens In non-enciosed areas are not comp ietely eemoved oF open.

“2~cke Yom non-enccsed areas s K4 itatng info areas whers smoking i prohbited

Imaxing cosered whAre meking 3 DromEied By the AZt
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Observed Violanons
Totalg |2
Repsatec s O

34: No thermometers present in any of the cold holding units
53: Raw wood on legs of counter

eaee pape at the end of this document Tor any violations that could not be dsplayed In this space.
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Establishment Information
Establishment Name: Gyro King Il Mobile Unit
Establishment Mumber: 605337039

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by having no violations of priority violations during current inspection.

2: Employee iliness policy posted in mobile unit and person in charge aware of policies and procedures regarding sick

employees

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: Observed correct hand washing practices at time of inspection

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

1§3: (IN): All handsinks are properly equipped and conveniently located for food employee use.

9: See source info

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

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

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

13: (IN) All raw animal food is separated and protected as required.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.

15: (IN) No unsafe, returned or previously served food served.

16: No cooking observed at time of inspection

17: (NO) No TCS foods reheated during inspection.

18: No cooling observed at time of inspection

19: (NO) TCS food is not being held hot during inspection.

20: Observed cold holding at time of inspection. Please refer to temp chart

21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.

22: (NA) No food held under time as a public health control.

23: (NA) Establishment does not serve animal food that is raw or undercooked.

24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

26: (IN) All poisonous or toxic items are properly identified, stored, and used.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

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: Gyro King Il Mobile Unit
Establishment Number : 605337039

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Rame:  Gyro King Il Mobile Unit
Establishment Number & 605337039

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Local grocery stores

City of Oak Ridge Utilities




