
Score

74Establishment NameHilton Suites Main Kitchen

Address [addressLine1]121 4th S. Ave.

Address [city]Nashville Time In01:40 PM Time Out03:35 PM
Inspection 07/14/2022 Establishmen605143280 Embargoed (LBS)25

Other Type
Nu159

Inspection07/14/2022 Inspectio07/14/2022

County Phone6153405620



Establishment NameHilton Suites Main Kitchen
Establishment Number605143280

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)Sanitizer bucket Sanitizer (1)QA PPM (1)100
Machine Name (2)Sanitizer bucket 2 PPM (2)200 Temperature F Sanitizer QA

Temperature F Machine Name (3)High-temperature dish washer PPM (3)Sanitizer 

Description (1)Hot box 1 Temperature F 161
Temperature F 35Description (2)Reach in cooler 1

Temperature F 35Description (3)Reach in cooler 2

Description (4)Reach in cooler 3 Temperature F 36

State of Hot Holding Temperature F 146Description (1)Oatmeal in hot box 1
State of Cold Holding Temperature F 35Description (2)Milk in Reach in cooler 1
State of Cold Holding Temperature F 40Description (3)Cooked wings in Reach in cooler 2
State of Cold Holding Temperature F 54Description (4)Milk in Reach in cooler 3

Temperature F 40State of Cold HoldingDescription (5)Milk in Reach in cooler 3 (sandwiched)
State of Cold Holding Temperature F 53Description (6)Sliced tomatoes on Prep-cooler 1 prepared 20min 

Temperature F 37Description (7)Pizza sauce on Prep-cooler 2 State of Cold Holding
Description (8)Liquid egg in Prep-cooler 2 State of Cold Holding Temperature F 43

State of Cold Holding Temperature F 54Description (9)Cooked sausage patty in Prep-cooler 3
State of CookingDescription (10)Cooked burger off of the grill Temperature F 169

Description (11)Cooked brisket in drawer cooler 1 State of Cold Holding Temperature 38
State of Cold HoldingDescription (12)Liquid egg whites in Walk in cooler 1 Temperature F 40
State of Cold Holding Temperature F 40Description (13)Salad greens in Walk in cooler 2

Temperature F 53State of CookingDescription (14)Sausage gravy in Walk in cooler 3
Description (15) State of Temperature F 



# of OUT 16
# of 0

Type OUT (Overflow)11: Excessively damaged cans stored in dry storage.  CA: embargoed.
20: Opened milk in Reach in cooler 3 reading 54 degrees.  CA: embargoed.
21: Yogurt in Walk in cooler 1 dated 6/11 not discarded.  CA: embargoed.
21: Dairy product in Reach in cooler opened of 24hrs prior not date marked.  CA: 
milk labeled, and half and half embargoed.
23: Dinner menu does not have a consumer advisory with disclaimer asterisks.  
CA: PIC advised they will be added to the menu.
26: Hand lotion and moist towelettes stored on top of clean dishes at server 
area. CA: chemicals properly stored.
26: Chemical spray bottle stored next to a bin of single use tea pouches.  CA: 
chemicals properly stored.
35: Unlabeled ingredient bin containing a brown powder stored in dry storage.
37: Employee drink with a screw top cap store on prep table in the back kitchen.
37: Coffee filters stored uncovered at server area.
37: Employee cell phone stored on prep table at the back kitchen.
39: Sanitizer bucket reading 100ppm of QA.
50: Slow drain under the 3-compartment sink causing waste water to spill onto 
the floor.
52: Excessive garbage around dumpsters.
53: Oil droplets forming on the oven hood.
55: Current permit not posted.



Establishment NameHilton Suites Main Kitchen

Establishment Number605143280

Type 1-27 IN Comments1: (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: Employees washing hands.
8: (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Food sources listed.
10: (NO): No food received during 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.
16: (IN) All raw animal foods cooked to proper temperatures.
17: (NO) No TCS foods reheated during inspection.
18: Food temps listed.
19: Food temps listed.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameHilton Suites Main Kitchen
Establishment Number605143280

SEE LAST PAGESee last page for additional comments.



Establishment NameHilton Suites Main Kitchen
Establishment Number605143280

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Sysco, Halperns, Creation Garden

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


