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77Establishment NameUnion Station Main Kitchen - Stationary

Address [addressLine1]1001 Broadway

Address [city]Nashville Time In07:55 AM Time Out09:55 AM
Inspection 05/07/2024 Establishmen605242939 Embargoed (LBS)1

Other Type
Nu80

Inspection05/07/2024 Inspectio05/07/2024

County Phone6153405620



Establishment NameUnion Station Main Kitchen - Stationary
Establishment Number605242939

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

Temperature F 165Machine Name (1)High-temperature dish washer Sanitizer (1)Heat PPM (1)
Machine Name (2)3-compartment sink PPM (2)100 Temperature F Sanitizer QA

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Fry Preptable-cooler Temperature F 42
Temperature F 37Description (2)Saute Preptable-cooler

Temperature F 33Description (3)Expo Low-boy cooler

Description (4)Salad Preptable-cooler Temperature F 31

State of Cooking Temperature F 168Description (1)Scrambled eggs off of stove
State of Hot Holding Temperature F 145Description (2)Country gravy in double boiler on flattop
State of Cold Holding Temperature F 48Description (3)Roasted potatoes on fry Preptable-cooler - roasted 
State of Cold Holding Temperature F 54Description (4)Halved brusselsprouts on fry Preptable-cooler - 

Temperature F 48State of Cold HoldingDescription (5)Milk in fry Preptable-cooler
State of Cooking Temperature F 46Description (6)Heavy cream in fry Preptable-cooler - sandwich

Temperature F 197Description (7)Cooked sausage off of flattop State of Cooking
Description (8)Raw cod in meat Preptable-cooler State of Cold Holding Temperature F 45

State of Cold Holding Temperature F 47Description (9)Raw shrimp in meat Preptable-cooler
State of Cold HoldingDescription (10)Smashed guacamole on sauté Preptable-cooler Temperature F 41

Description (11)Cut leafy greens in sauté Preptable-cooler State of Cold Holding Temperature 37
State of Cold HoldingDescription (12)Raw burgers in expo Low-boy cooler Temperature F 37
State of Cold Holding Temperature F 78Description (13)Raw shrimp in pan in side prep sink

Temperature F 42State of Cold HoldingDescription (14)Cut melons on salad Preptable-cooler
Description (15)Cut leafy greens in salad Low-boy cooler State of Cold Holding Temperature F 41



# of OUT 12
# of 0

Type OUT (Overflow)8: No splash guard at expo hand sink - cutlery, condiment shakers, and ready to 
eat food stored in proximity.
CA: 1ft distance provided.
13: Raw beef patties stored in front of raw chicken in saute Preptable-cooler in 
such a way that cross contamination is possible.
CA: unit properly arranged.
13: Carton on heavy cream stored directly below pan of raw shrimp in meat 
Preptable-cooler.
CA: heavy cream properly stored.
14: 3-compartment sink no dispensing sanitizer.
CA: maintenance ticket opened - High-temperature dish washer functioning 
properly.
20: All food items in fry Preptable-cooler, and multiple food items in meat 
Preptable-cooler reading above 41°F - Food temps listed.
CA: food iced down, and discussed limiting food exposure to ambient 
temperatures.
26: Chemical spray bottle containing a yellow liquid improperly stored on top of 
server three-door Low-boy cooler next to coffee makers.
CA: properly stored.
37: Grease droplets forming on oven hood.
37: Coffee filters stored uncovered at server station.
37: Bags of raw shrimp stored in standing water in side prep sink.
53: Excessive debris behind cooking equipment at cook line.
53: Walk in cooler fan shields noticeably dirty.
56: Inspection not posted.



Establishment NameUnion Station Main Kitchen - Stationary

Establishment Number605242939

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Posted and reviewed.
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. 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: Food source(s) listed. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Shell stock tags available.
15:  (IN) No unsafe, returned or previously served food served.
16: Food temps listed. 
17:  (NO) No TCS foods reheated during inspection.
18: No cooling performed.
19: Food temps listed. 
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: Verified.
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 NameUnion Station Main Kitchen - Stationary
Establishment Number605242939

SEE LAST PAGESee last page for additional comments.



Establishment NameUnion Station Main Kitchen - Stationary
Establishment Number605242939

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Us foods, gourmet foods, halpers, 

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


