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84Establishment NameNoshville Deli II

Address [addressLine1]4014 Hillsboro Circle

Address [city]Nashville Time In10:05 PM Time Out11:40 PM
Inspection 04/04/2022 Establishmen605181683 Embargoed (LBS)5

Other Type
Nu138

Inspection04/04/2022 Inspectio04/04/2022

County Phone6153405620



Establishment NameNoshville Deli II
Establishment Number605181683

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

Temperature F Machine Name (1)Sanitizer bucket Sanitizer (1)QA PPM (1)400
Machine Name (2)3-compartment sink not set up PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3)Low-temperature dish washer PPM (3)50Sanitizer 

Description (1)Reach in cooler 1 Temperature F 43
Temperature F 19Description (2)Reach in cooler 1

Temperature F 39Description (3)Walk in cooler

Description (4)Walk in freezer Temperature F 0

State of Thawing Temperature F 139Description (1)Spanish sauce in steam well
State of Cold Holding Temperature F 39Description (2)Chicken patty - cooked - in Reach in cooler 1
State of Cold Holding Temperature F 42Description (3)Sliced tomatoes on Prep-cooler 1
State of Cold Holding Temperature F 42Description (4)Corned beef in Prep-cooler 1

Temperature F 46State of Cold HoldingDescription (5)Sliced meat in drawer cooler 1
State of Cooking Temperature F 160Description (6)Scrambled eggs off of stove

Temperature F 52Description (7)Sliced sausage in drawer cooler State of Cold Holding
Description (8)Liquid egg mix on ice State of Cold Holding Temperature F 35

State of Cooling Temperature F 155Description (9)Chili for hotdogs (9AM start cooling)
State of Cold HoldingDescription (10)Sliced tomatoes in Walk in cooler Temperature F 39

Description (11)Oatmeal in steam table 2 State of Hot Holding Temperature 166
State of Cold HoldingDescription (12)Chocolate milk in Reach in cooler 3 Temperature F 42
State of Temperature F Description (13)

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



# of OUT 12
# of 0

Type OUT (Overflow)20: Food items in drawer cooler are reading above 41 degrees.  CA: PIC 
discarded potentially hazardous foods (4th notice).
21: Multiple milk and milk produce opened prior to 4/4 does not have a date 
label.  CA: PIC labeled producrs.
26: Jug of bleach stored on shelf next to food ingredients (4th notice).  CA: PIC 
properly stored bleach.
35: Unlabeled ingredient bin containing white powder stored next to stove.
37: Fan guard and vents dirty.
37: Water bottle with screw top cap stored on shelf never to stove.
Personal drink bottle store on shelf above bagel bins.
45: Condensation leak in Walk in freezer causing ice formation.
47: Microwaves dirty.
47: Wire rack with food debris stored on drying rack with clean dishes.
53: Walls and ceilings dirty throughout.
53: Stove hood dirty.
54: Multiple light shields not installed throughout.



Establishment NameNoshville Deli II

Establishment Number605181683

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: Employees washing 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: Food sources listed.
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.
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: (IN) All raw animal foods cooked to proper temperatures.
17: (NO) No TCS foods reheated during inspection.
18: Food temps listed.
19: Food temps listed.
22: (NA) No food held under time as a public health control.
23: Food advisory is printed on menus.
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 NameNoshville Deli II
Establishment Number605181683

SEE LAST PAGESee last page for additional comments.



Establishment NameNoshville Deli II
Establishment Number605181683

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1US Foods, FreshPoint, Sysco

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


