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82Establishment NameTHE OPTIMIST / STAR ROVER

Address [addressLine1]1400 ADAM STREET

Address [city]Nashville Time In04:30 PM Time Out05:45 PM
Inspection 06/14/2023 Establishmen605261979 Embargoed (LBS)15

Other Type
Nu246

Inspection06/14/2023 Inspectio06/14/2023

County Phone6153405620



Establishment NameTHE OPTIMIST / STAR ROVER
Establishment Number605261979

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

Temperature F Machine Name (1)3 compartment sink Sanitizer (1)Quaternary PPM (1)
Machine Name (2)Supersource PPM (2) Temperature F 160Sanitizer High temp

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

Description (1)Reach in cooler 1 Temperature F 35
Temperature F 35Description (2)Lobster cooler

Temperature F 37Description (3)Cooler 7

Description (4)Reach in cooler 8 Temperature F 39

State of Cold Holding Temperature F 40Description (1)Raw sword fish in cooler
State of Cold Holding Temperature F 39Description (2)Raw red fish in cooler
State of Cold Holding Temperature F 41Description (3)Cooked crab in reach in cooler
State of Cold Holding Temperature F 42Description (4)Cooked tomatoes in reach in cooler

Temperature F 40State of Cold HoldingDescription (5)Cooked corn in reach in cooler
State of Cold Holding Temperature F 40Description (6)House made whipped cream in reach in cooler 7

Temperature F 43Description (7)Kale in reach in cooler 8 State of Cold Holding
Description (8)Lobster in reach in cooler State of Cold Holding Temperature F 42

State of Cold Holding Temperature F 40Description (9)Cooked mushroom in cooler 9
State of Cold HoldingDescription (10)Cooked squash in cooler 8 Temperature F 41

Description (11)Raw octopus in cooler 9 State of Cold Holding Temperature 39
State of Cold HoldingDescription (12)Lobster salad in cooler 9 Temperature F 50
State of Cold Holding Temperature F 51Description (13)Smoked fish mixture in cooler 9

Temperature F 55State of Cold HoldingDescription (14)Cooked shrimp on icebath
Description (15)Raw redfish in continental State of Cold Holding Temperature F 39



# of OUT 9
# of 0

Type OUT (Overflow)11: Observed severly dented can of cherries on shelf. Corrective Action: 
embargo 3lb.  
20: Cooked shrimp on icebath reading 55F. Corrective Action: train proper ice 
bath 
20: Multiple foods in cooler 9 above 41F reading 50F such as lobster salad, raw 
egg yolks, smoked fish and raw eggs. Cooler in good condition reading 41F 
below. Corrective Action: train not to keep foods at room temp too long, foods 
made today rapidly cool down with ice bath. Foods over 24 hours such as 
smoked fish embargoed 10lb. 
21: Jug of whole milk date marked 6/3. It is currently 6/14. Corrective Action: 
embargo 1lb. 
26: Sanitizer spray bottle stored near clean cups in starrover side. Corrective 
Action: removed Train not to store chemicals near clean dishes or single use 
items when not in use. 
26: Observed sanitizer bucket not in use sitting on open top prep cooler. 
Corrective Action: remove and store away from foods when not in use. 
35: Several containers of spices on line not labeled. 
37: Personal drink stored on prep table. 
53: Multiple surfaces in back storage area above foods contain dust dirt buildup 
such as the fans near hand washing sink and in walk in cooler.



Establishment NameTHE OPTIMIST / STAR ROVER

Establishment Number605261979

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present.
2: Metro policy observed. 
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: Observed. 
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. 
10:  (NO): No food received during inspection.
12:  (IN) Shell stock tags available.
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 during inspection. 
17:  (NO) No TCS foods reheated during inspection.
18: No cooling. 
19: See temp. 
22:  (NA) No food held under time as a public health control.
23: Observed on menu. 
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: Require no smoking sign on all entry doors. 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameTHE OPTIMIST / STAR ROVER
Establishment Number605261979

SEE LAST PAGESee last page for additional comments.



Establishment NameTHE OPTIMIST / STAR ROVER
Establishment Number605261979

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1What chefs want

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3Food SourceD3Source: Source3Evans seafood

Source TypeD4Source Type: Source Type4Food SourceD4Source: Source4Halpurns

SourceD5Source: Source5WolfSource TypeD5Source Type: Source Type5Food

ADDITIONAL COMMENTSAdditional Comments

Comments


