
Score

72Establishment NameBelmont main dinning hall/ BUDAC

Address [addressLine1]1909 15th Avenue S

Address [city]Nashville Time In10:55 AM Time Out02:40 PM
Inspection 10/26/2023 Establishmen605245358 Embargoed (LBS)5

Other Type
Nu970

Inspection10/26/2023 Inspectio10/26/2023

County Phone6153405620



Establishment NameBelmont main dinning hall/ BUDAC
Establishment Number605245358

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

Temperature F 170Machine Name (1)High temp dish machine Sanitizer (1) PPM (1)
Machine Name (2)3 comp sink PPM (2)2.5 Temperature F Sanitizer S&s

Temperature F Machine Name (3)Sani bucket PPM (3)700Sanitizer 

Description (1)Allergy cooler Temperature F 34
Temperature F 34Description (2)Catering cooler

Temperature F 40Description (3)Walk in cooler

Description (4)Walk in freezer Temperature F 3

State of Cold Holding Temperature F 40Description (1)Chicken in allergy cooler
State of Cold Holding Temperature F 36Description (2)Cream of mushroom in catering
State of Cold Holding Temperature F 40Description (3)Curry chick peas In cold holding
State of Hot Holding Temperature F 143Description (4)Mixed peppers in hot box

Temperature F 43State of Cold HoldingDescription (5)Just prepped chicken
State of Hot Holding Temperature F 152Description (6)Roast and potatoes in hot box

Temperature F 43Description (7)Potato salad in bakery walk in cooler State of Cold Holding
Description (8)Baked potatoes  in allergy  area State of Hot Holding Temperature F 142

State of Hot Holding Temperature F 145Description (9)Broccoli  rice casserole  in hot holding
State of CookingDescription (10)Cooked burger off grill Temperature F 172

Description (11)Sliced tomatoes in cold holding State of Cold Holding Temperature 43
State of Hot HoldingDescription (12)House made Alfredosauce Temperature F 162
State of Hot Holding Temperature F 144Description (13)Mixed veggies in hot box

Temperature F 41State of Cold HoldingDescription (14)Sausage topping in open top cooler
Description (15)Chick peas in cold holding State of Cold Holding Temperature F 36



# of OUT 11
# of 0

Type OUT (Overflow)4: Observed employee rising cherries and eating cherries on fruit line area/c.a 
embargo 5lbs and trained employee on not eating
11: Dented cans stored with good cans in back area, that are raspberry cans/c.a 
removed cans from storage
14: High temp dish machine only reached 158 after several test  cleanings/ c.a 
machine is not to be used till repaired and reinspected
20: Sausage in open top cooler in burger area at 45f /c.a volunteer embargo
20: Chicken topping in pizza cooler at 46f double panned /c.a spoke with person 
in charge about small pans and not double panning product, volunteer embargo
21: Chicken prepped today and wrote prepped date of tomorrow on product/c.a 
rewrote date on product
21: Several items in catering cooler with 9/28, 9/26 with no information on food 
/c.a volunteer embargo
26: Unlabeled spray bottle with blue liquid in bakery area/c.a Embargo by person 
in charge
36: Roach observed crawling on counter  in allergies area
37: Ice cream cones on top of serving area not properly covered
37: Personal drink stored above prep table area in bakery area



Establishment NameBelmont main dinning hall/ BUDAC

Establishment Number605245358

Type 1-27 IN Comments1:  (IN): ANSI Certified Manager present.
2: Policy at location 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Good handwashing 
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: 
10:  (NO): No food received during inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16: Good cooking temps
17:  (NO) No TCS foods reheated during inspection.
18: Good cooling practices at location
19: See temp logs
22: Policy done correctly 
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 NameBelmont main dinning hall/ BUDAC
Establishment Number605245358

SEE LAST PAGESee last page for additional comments.



Establishment NameBelmont main dinning hall/ BUDAC
Establishment Number605245358

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Creation gardens, fresh point , 

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

Comments


