
76Bombay Palace

10901 Parkside Drive, S-101
Knoxville

11/21/2022
11:50 AM 01:05 PM

605313406 0

11/21/2022 11/21/2022

55

8652155200



Bombay Palace

AutoChlor Chlorine 50

Freezer
Walk-in Cooler

-16
38

Vegetable Misala
Diced Tomatoes Held on Time in Cold Holding
Lamb Held on Time in Cold Hold Unit
Potatoes Held on Time in Cold Hold Unit
Milk
Rice
Tiki Masala
Tamarind Chutney

Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Cooking
Cold Holding

37
48
41
48
38
141
179
43

605313406



12
0

6: (OUT) Hands were not being washed properly because neither handsink is 
properly supplied and it is not convenient. 
7: (OUT) Bare hand contact observed. Educated on site. 
8:  (OUT): All handsinks are properly equipped and conveniently located for food 
employee use. Currently, handsink in the kitchen is blocked and has no soap. 
The handsink by the bar area has handsoap but no paper towels. 
14:  (OUT) Shredder put away dirty. 
21: (OUT) Date marking is sporadic. 
31: (OUT) Ice not reaching the cold holding of the vegetable side. Cooler/cold 
hold unit needs to be replaced. 
35: (OUT) Label everything. 
37: (OUT) All food should be stored 6" off the floor. Potatoes and onion bags on 
floor in storage. 
39: (OUT) Wiping cloths must be stored in sanitizer. 
53: (OUT) Dust hanging from the ceiling tiles. 
53: (OUT) Tiles above walk-in freezer need to be replaced. 
54: (OUT) Light must be replaced in storage area.



Bombay Palace
605313406

1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
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.
9: (IN) Approved sources. 
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.
15:  (IN) No unsafe, returned or previously served food served.
16:  (IN) All raw animal foods cooked to proper temperatures.
17:  (NA) No TCS foods reheated for hot holding.
18:  (N.O.) No cooling of TCS foods during inspection.
19: (IN) Hot holding above 135 degrees 
20: (IN) Cold holding only occurring in walk-in cooler, freezer, and cold hold condiment cooler. 
22: (IN) Time being used on all items in cold holding and all items out for preparation. 
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.
57: 
58:

See last page for additional comments.



Bombay Palace
605313406

See last page for additional comments.



Source Type: Water Source: FUD

Source Type: Food Source: PFG, GFS

Source Type: Source:

Source Type: Source:

Source Type: Source:

Bombay Palace
605313406

I will return on December 1 to conduct your follow-up inspection.

Additional Comments



91Bombay Palace

10901 Parkside Drive, S-101
Knoxville

12/01/2022
01:40 PM 02:00 PM

605313406 0

12/01/2022 12/01/2022

55

8652155200



Bombay Palace
605313406



7
0

8: Corrected but not returned. 
31: 
35: 
37: 
39: 
53: 
54:



Bombay Palace
605313406
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See last page for additional comments.



Bombay Palace
605313406

See last page for additional comments.



Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Bombay Palace
605313406

Make sure you are always checking after your employees!

Additional Comments



100The Pizza Kitchen

10420 Kingston Pike,
Knoxville

11/22/2022
12:15 PM 12:30 PM

605260393 0

11/22/2022 11/22/2022

50

8652155200



The Pizza Kitchen

3 compartment sink Quat 200

Front reach in cooler
Front reach in cooler #2
Freezer
Walk in cooler

35
38

0
35

Chicken
Chicken #2
Meat ball

Cold Holding
Cold Holding
Cold Holding

38
38
36

605260393



The Pizza Kitchen
605260393

1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
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: Observed proper hand washing.
7: Observed proper glove usage.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
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:  (IN) All raw animal foods cooked to proper temperatures.
17:  (IN) All TCS foods are properly reheated for hot holding.
18:  (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19:  (NA) Establishment does not hot hold TCS foods.
20: All cold holding temperatures are below 41 degrees.
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.
57: 
58:

See last page for additional comments.



The Pizza Kitchen
605260393

See last page for additional comments.



Source Type: Water Source: Public

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

The Pizza Kitchen
605260393

Very clean and well organized.

Additional Comments



100Real Good Kitchen

2004 Magnolia Ave.
Knoxville

11/22/2022
09:50 AM 10:35 AM

605303670 0

11/22/2022 11/22/2022

0

8652155200



Real Good Kitchen

dish machine
3 comp sink

heat
qt 200

160

pimento
pork
pork
raw chicken

Cooling
Cold Holding
Cold Holding
Cold Holding

48
41
41
41

605303670



Real Good Kitchen
605303670

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 drinking from an approved container which is stored properly.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
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) No raw animal foods cooked during inspection.
17:  (NO) No TCS foods reheated during inspection.
18: 
19:  (NA) Establishment does not hot hold TCS foods.
20: 
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.
57: 
58:

See last page for additional comments.



Real Good Kitchen
605303670

See last page for additional comments.



Source Type: Food Source: numerous major permitted 

Source Type: Source:

Source Type: Source:

Source Type: Source:

Source Type: Source:

Real Good Kitchen
605303670

Additional Comments



100Daddy D's

108 Gill Avenue
Knoxville

11/21/2022
12:41 PM 01:10 PM

605306241 0

11/21/2022 11/21/2022

0

8652155200



Daddy D's

3 comp sink not set up

Whipping Cream Cold Holding 41

605306241



Daddy D's
605306241

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:  (N.O.) No food workers present.
5:  (N.O.) No food workers present at the time of inspection.
6:  (NO) No workers present during inspection.
7:  (NO) No food workers present during the inspection.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: 
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) No raw animal foods cooked during inspection.
17:  (NA) No TCS foods reheated for hot holding.
18:  (N.O.) No cooling of TCS foods during inspection.
19:  (NO) TCS food is not being held hot during inspection.
20: 
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.
57: 
58:

See last page for additional comments.



Daddy D's
605306241

See last page for additional comments.



Source Type: Food Source: sam's,aldi,GFS,Sysco

Source Type: Water Source: kub

Source Type: Source:

Source Type: Source:

Source Type: Source:

Daddy D's
605306241

# comp sink not set up.

Additional Comments



100Lunchbox, The

607 Market Street
Knoxville

11/21/2022
10:50 AM 11:25 AM

605255712 0

11/21/2022 11/21/2022

70

8652155200



Lunchbox, The

3 compartment sink
Sanitizer bucket

Bleach
Quat

200
300

Cooler
Cooler
Cooler
Cooler

35
37

40
40

Veggie soup in holding well
Chili in holding well
Chicken florentine in holding well
Diced turkey in holding well
Diced ham in holding well
Diced chicken in holding well
Chicken salad in cooler

Hot Holding
Hot Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding

163
182
141
41
41
41
38

605255712



Lunchbox, The
605255712

1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
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: Observed employee properly washing hands 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Food from an approved source 
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) No raw animal foods cooked during inspection.
17:  (NO) No TCS foods reheated during inspection.
18:  (N.O.) No cooling of TCS foods during inspection.
19: Verified hot holding temps 
20: Verified cold holding temps 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NO) Time as a public health control is not being used during the inspection.
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.
57: 
58:

See last page for additional comments.



Lunchbox, The
605255712

See last page for additional comments.



Source Type: Water Source: KUB

Source Type: Food Source: GFS, Sysco, Valley Produce

Source Type: Source:

Source Type: Source:

Source Type: Source:

Lunchbox, The
605255712

Additional Comments



100Empty Cup, The

9111 Executive Park Dr.
Knoxville

11/22/2022
01:04 PM 01:45 PM

605246146 0

11/22/2022 11/22/2022

78

8652155200



Empty Cup, The

manual quaternary 200 75

under counter refrigerator
Frigidaire
Roper
Whirlpool

32
35

37
32

milk
milk

Cold Holding
Cold Holding

36
38

605246146



Empty Cup, The
605246146

1:  (IN): ANSI Certified Manager present.
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: in compliance 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: see source information 
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: No raw animal products processed 
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:  (NA) No raw animal foods cooked.
17:  (NA) No TCS foods reheated for hot holding.
18:  (N.A.) No cooked food is cooled, prepares no TCS food from ambient temperature ingredients that require cooling, 
does not receive raw eggs, shellstock, or milk.
19:  (NA) Establishment does not hot hold TCS foods.
20: in compliance 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: in compliance 
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.
57: 
58:

See last page for additional comments.



Empty Cup, The
605246146

See last page for additional comments.



Source Type: Water Source: utility district

Source Type: Food Source: Wal-Mart; Sam's Club; Kroger; 

Source Type: Source:

Source Type: Source:

Source Type: Source:

Empty Cup, The
605246146

Very nice facility!

Additional Comments


