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81Establishment NameAngie's Diner

Address [addressLine1]100 James Robertson Parkway

Address [city]Nashville Time In10:35 AM Time Out11:50 AM
Inspection 04/26/2023 Establishmen605315151 Embargoed (LBS)0

Other Type
Nu35

Inspection04/26/2023 Inspectio04/26/2023

County Phone6153405620



Establishment NameAngie's Diner
Establishment Number605315151

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

Temperature F Machine Name (1)3 compartment sink Sanitizer (1)QA PPM (1)200
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)prep cooler 1 Temperature F 39
Temperature F 37Description (2)2 door imbera  Reach in cooler

Temperature F -2Description (3)2 dooreverest reach in freezer

Description (4)2 door everest reach in cooler Temperature F 38

State of Cold Holding Temperature F 39Description (1)Sliced ham on prep cooler
State of Cooking Temperature F 172Description (2)Cooked pork chops on from fryer
State of Cold Holding Temperature F 50Description (3)Cheesse on counter
State of Cold Holding Temperature F 55Description (4)Pork chips onncounter for an hour

Temperature F 176State of Cold HoldingDescription (5)Cooked burger on grill
State of Cold Holding Temperature F 41Description (6)Raw chicken wings in 2 door everest reach in 

Temperature F 40Description (7)Lettuce cooling in display cooler used an hour ago State of Cold Holding
Description (8)Mac and cheese in hot box State of Hot Holding Temperature F 159

State of Hot Holding Temperature F 139Description (9)Chicken and pepper on steam table
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 13
# of 0

Type OUT (Overflow)13: Raw egg stored over sauces in prep cooler 1. Corrective Action: moved to 
proper storage area
13: Raw chicken stored over beef in 2 door everest reach in cooler As well as 
cooled black beans. Corrective Action: moved to proper storage area. 
13: Raw food prepared on-same table as ready to eat foods. Corrective Action: 
moved ready to eat food. Discussed that food preparation must be separated 
and prep surfaces sanitized after raw foods. 
19: Mash potatoes in warmer box at 119F due to extended preparation time. 
Corrective Action: reheated in oven . 
20: Improper cold holding of salads prepared around an hour ago left on table for 
service as well as vanilla pudding. Corrective Action: discussed ensuring and 
storing food when no longer in food preparation or used for preparation. Cooling 
times and temperatures reviewed. Placed into cooler for cooling. 
21:  No date marking on sliced turkey or ham in prep cooler 1. Corrective Action: 
date marked by employee. 
26: Lysol wipes stored over and next to drink pumps and flavorings in office 
room. Corrective Action: moved to proper storage area. 
35: Some bulk powdered product in unoriginal container lacking date marking.  
37: Personal drink stored over and next to Single service stirs in office room 
37: Some cans and jar of peanut butter on floor of dry stock room 
43: Single service to go bags wrapped in plastic  stored on ground 
49: Back flow preventor leaking at mop sink 
55: Permit posted expired



Establishment NameAngie's Diner

Establishment Number605315151

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Policy posted on cooler and reviewed with person in charge  
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 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:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: See sources 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
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: Observed proper cooking at time of inspection . 
17:  (NO) No TCS foods reheated during inspection.
18: Observed proper cooling of product used During  prep
22:  (NA) No food held under time as a public health control.
23:  (NA) Establishment does not serve animal food that is raw or undercooked.
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 NameAngie's Diner
Establishment Number605315151

SEE LAST PAGESee last page for additional comments.



Establishment NameAngie's Diner
Establishment Number605315151

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Gfs, performance food group, 

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2Metro/municipal

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsImbera reach in cooler thermometer reading 46 F. But food in temp. Discuss proper monitoring of cooler to 
ensure compliance


