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| Establishment Information

Sstapizhment number 2. 005324920

==mpizhment Hame:  Nashville Hot Chicken & Gyro

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansas are not com
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Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoription Temparature | Fahrenhad)
RIC 40
Sauce cooler 41
RIF 20
WIF 24
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Sliced tomatoes Cold Holding 36
Lettuce Cold Holding 34
Colemslaw Cold Holding 139
Rice Hot Holding 150
Mac and cheese Hot Holding 106
Gyro meat Hot Holding 100
Raw burgers Cold Holding |36
Raw chicken Cold Holding |38
Mac and cheese Reheating 183




Observed Violations
Tolal# 114

Repeated® ()

1: Manager has no idea of the proper procedure to reheat food

8: Handsink is blocked by sauces on prep table.

13: Chicken stored in RIC next to and parsley.

16: Raw chicken was cooked to 160 and then put in warmer.

17: Mac and cheese was not reheated to proper temp before placing in heat well.
19: Gyro meat and chicken in warmer at 100 degrees.

26: Oven cleaner stored on same shelving as plastic utensils and plates. Also,
several spray bottles not labeled.

34: No visible thermometer in RIC across from silver RIC in back area.

35: Containers not labeled on prep table near fryers.

37: Bag of rice stored underneath counter next to trash can is not protected from
contamination.

39: Wiping cloths not stored in santizing solution on 3 comp sink.

43: Forks, knives and spoons stored haphazardly in bin underneath drink station.
47: Shelving underneath counter has heavy food build up.

51: No toilet tissue in men’s restroom.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: Nashville Hot Chicken & Gyro
Establishment Mumber: 605324920

Comments/Other Observations

2: Email with employee iliness policy was emailed to operator on 5-6-24

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: Employee washed hands an changed gloves during inspection.

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
foods.

lo: PFG, Ret. Depot, and Sam’s

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.

18: Not observed during inspection.

20: See temps

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: (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.
S7:

58:

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information

Establishment Name: Nashville Hot Chicken & Gyro
Establishment Number : 605324920

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Mame'  Nashville Hot Chicken & Gyro

Establishment Number & 605324920

Sources

Source Type: Water Source: City

Source Type: Food Source: PFG, Restaurant Depot, Sams
Source Type: Source:

Source Type: Source:

Source Type: Source:

Additional Comments

Follow up inspection within 10 days.




