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81Establishment NameButchertown Hall

Address [addressLine1]1416 4th Avenue North

Address [city]Nashville Time In05:45 PM Time Out07:00 PM
Inspection 11/17/2022 Establishmen605243154 Embargoed (LBS)8

Other Type
Nu131

Inspection11/17/2022 Inspectio11/17/2022

County Phone6153405620



Establishment NameButchertown Hall
Establishment Number605243154

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

Temperature F Machine Name (1)Red sani bucket Sanitizer (1)Qa PPM (1)200
Machine Name (2)3 Compartment Sink PPM (2)200 Temperature F Sanitizer Qa

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

Description (1)Prep Cooler 1 Temperature F 38
Temperature F 141Description (2)Hot box 1

Temperature F 38Description (3)Grill cooler

Description (4)Reach-in Freezer Temperature F -11

State of Cold Holding Temperature F 38Description (1)House made salsa on Prep Cooler 1
State of Cold Holding Temperature F 36Description (2)House made guacamole on Prep Cooler 2
State of Cold Holding Temperature F 36Description (3)House made slaw in Prep Cooler 2
State of Hot Holding Temperature F 160Description (4)Pork in Steam Table

Temperature F 140State of Hot HoldingDescription (5)Chicken in Steam Table
State of Hot Holding Temperature F 137Description (6)Pork butt in hot box 1

Temperature F 142Description (7)Chicken in hot box 1 State of Hot Holding
Description (8)Raw chicken in grill cooler State of Cold Holding Temperature F 41

State of Cold Holding Temperature F 40Description (9)Blanched potatoes in grill cooler
State of Cold HoldingDescription (10)Raw pork in Reach-in Cooler Temperature F 33

Description (11)House made coleslaw in Walk-in Cooler State of Cold Holding Temperature 37
State of ReheatingDescription (12)Queso reheated 1 hour ago in hot box 1 Temperature F 111
State of Temperature F Description (13)

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



# of OUT 7
# of 0

Type OUT (Overflow)14: Chemical Dishwasher >50 ppm chlorine 
Corrective Action: follow up is needed within 10 days 
18: Grits that were made 6 hours ago in Walk-in Cooler are at 78F
Corrective Action: embargo 5 lbs
27: Ceviche made with raw shrimp was observed in Prep Cooler 2; PIC applied 
for a HACCP plan one week ago but has not yet received official approval
Corrective Action: embargo 3 lbs
Corrective Action: ceviche cannot be made with raw shrimp until approved 
33: Observed a bag of cooked ribs thawing at room temp hand sink 
34: No thermometer in Prep Cooler 2
37: Personal phone is stored on food prep table next to cutting boards 
41: Observed spatulas stored in standing water at grill station



Establishment NameButchertown Hall

Establishment Number605243154

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: Observed employees washing their 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: See next 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12: Shellstock tags are available on site and are kept for 90 days 
Oysters are cooked on grill, never served raw 
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16:  (NO) No raw animal foods cooked during inspection.
17: See temp log 
19: See temp log 
20: See temp log 
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: Posted on menus
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.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameButchertown Hall
Establishment Number605243154

SEE LAST PAGESee last page for additional comments.



Establishment NameButchertown Hall
Establishment Number605243154

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1US Foods and Creation Gardens

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

CommentsDuring this routine inspection, a food-borne illness complaint that the health department received one day ago 
was also investigated. The complainant stated they ate a chicken and pork taco and then felt ill 6 hours later 
with vomiting, abdominal cramps, and fatigue. 
During the inspection, cold and hot holding temperatures were recorded. Hot holding foods temped at 145F and 
above, cold holding units kept food at 41F and below. Cooling processes are used on pork and ribs that are not 
served by the end of the night. The PIC stated these foods are cooled in an ice bath and on speed racks and 
then placed into the Walk-in Cooler. These foods are then reheated to 165F the next day for hot holding 
purposes. Vertical storage is correct in all Reach-in Coolers and prep coolers. Employees were observed 
practicing good hand washing and proper glove wearing. PIC stated no employee has called in to work sick with 
any illnesses or symptoms related to food-borne diseases. There was an issue with the Chemical 
Dishwasher.after running it several times and priming it with chlorine, the chemical concentration remained at 
less than 50 ppm. This was address with the PIC and they will call the chemical company to come service the 
machine. The 3 Compartment Sink should be used for all ware washing going forward until the dishwasher is 
fixed. A follow up will be done within 10 days to check the dish machine. The 3 Compartment Sink was also 
tested and contained a Qa concentration of 200 ppm.


