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96Establishment NameDose

Address [addressLine1]700 Hadley Ave

Address [city]Nashville Time In02:10 PM Time Out02:55 PM
Inspection 05/24/2024 Establishmen605317090 Embargoed (LBS)0

Other Type
Nu30

Inspection05/24/2024 Inspectio05/24/2024

County Phone6153405620



Establishment NameDose
Establishment Number605317090

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

Temperature F Machine Name (1) Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1) Temperature F 
Temperature F Description (2)
Temperature F Description (3)

Description (4) Temperature F 

State of Temperature F Description (1)
State of Temperature F Description (2)
State of Temperature F Description (3)
State of Temperature F Description (4)

Temperature F State of Description (5)
State of Temperature F Description (6)

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
State of Description (10) Temperature F 

Description (11) State of Temperature 
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 4
# of 0

Type OUT (Overflow)39: 
47: 
51: 
53:



Establishment NameDose

Establishment Number605317090

Type 1-27 IN Comments1: 
2: 
3: 
4: 
5: 
6: Observed proper hand washing 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
8: 
9: 
10: 
11: 
12: 
13: 
14: 
15: 
16: 
17: 
18: 
19: 
20: 
21: 
22: 
23: 
24: 
25: 
26: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameDose
Establishment Number605317090

SEE LAST PAGESee last page for additional comments.



Establishment NameDose
Establishment Number605317090

Source TypeD1Source Type: Source Type1 SourceD1Source: Source1

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

CommentsAll critical items corrected. Bathroom has been repaired so seat count up to 49 seats restored. 

Reviewed and discussed the difference between ready to eat foods, and uncooked foods. Discussed that ready 
to eat foods can no longer be prepared or touched using bare hand due to them being ready to eat. Product that 
still has to go through a cooking process such as dough before being cooked can be touched with bare hands 
but after being cooked; resulting bread/pastry can no longer be touched with bare hands. 

Also reviewed hand washing when changing jobs or preparation areas. For example leaving main kitchen to 
grab tray or container pf other product in storage room. Once retrieved and returning back to main kitchen, 
before working with new product, gloves should be discarded and and hands washed before going back to 
prep(putting new gloves on at this time if product is ready to eat.)


