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82Establishment NameUnion Station Banquet Kitchen

Address [addressLine1]1001 Broadway

Address [city]Nashville Time In09:55 AM Time Out11:45 AM
Inspection 05/07/2024 Establishmen605242937 Embargoed (LBS)0

Other Type
Nu

Inspection05/07/2024 Inspectio05/07/2024

County Phone6153405620



Establishment NameUnion Station Banquet Kitchen
Establishment Number605242937

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)150
Machine Name (2)3-compartment sink PPM (2)150 Temperature F Sanitizer QA

Temperature F 164Machine Name (3)High-temperature dish washer PPM (3)Sanitizer 

Description (1)Produce Walk in cooler Temperature F 39
Temperature F 31Description (2)Banquet two-door Reach in cooler

Temperature F 39Description (3)Banquet three-door Low-boy cooler

Description (4)Beer Walk in cooler Temperature F 40

State of Cold Holding Temperature F 45Description (1)Roasted potatoes in produce Walk in cooler
State of Cold Holding Temperature F 44Description (2)Cooked meatballs in prodce Walk in cooler
State of Cold Holding Temperature F 44Description (3)Cooked pulled pork in produce Walk in cooler
State of Cold Holding Temperature F 33Description (4)Spinach dip in Banquet two-door Reach in cooler

Temperature F 38State of Cold HoldingDescription (5)Yogurt in banquet three-door Low-boy cooler
State of Cold Holding Temperature F 39Description (6)Milk in citris Walk in cooler

Temperature F 40Description (7)Raw shrimp in melissa Reach in cooler State of Cold Holding
Description (8)Canned beans in dairy Walk in cooler State of Cold Holding Temperature F 37

State of Cooking Temperature F 194Description (9)Cooked steak off of tilt skillet
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 7
# of 0

Type OUT (Overflow)8: Paper towel dispenser jammed at server hand sink - paper towels not 
accessible.
CA: Paper towels made accessible.
13: Raw shell eggs stored on top of ready to eat food in dairy Walk in cooler.
CA: eggs properly stored.
20: Produce Walk in cooler not holding food at 41°F or lower - Food temps listed.
CA: Food moved to dairy Walk in cooler, maintenance ticket opened, and PIC 
notified not to use unit for storing TCS food until proper temperatures can be 
maintained.
23: Menus do not have a reminder statement and disclaimer asterisks for menu 
items that may be cooked to order.
CA: sales and catering notified, and menus are being updated.
37: Coffee filters stored uncovered at server drink staion.
41: In use spoons stored in standing water at cook station.
53: Excessive ice buildup on food in Walk in freezer.



Establishment NameUnion Station Banquet Kitchen

Establishment Number605242937

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Posted and reviewed.
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.
9: Food source(s) listed. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Shell stock tags available.
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: Food temps listed. 
17:  (NO) No TCS foods reheated during inspection.
18: Not observed.
19:  (NO) TCS food is not being held hot during inspection.
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.
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.
27: HACCP plan not in practice.
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameUnion Station Banquet Kitchen
Establishment Number605242937

SEE LAST PAGESee last page for additional comments.



Establishment NameUnion Station Banquet Kitchen
Establishment Number605242937

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Us foods, gourmet foods, halpers, 

Source TypeD2Source Type: Source Type2Water SourceD2Source: Source2City

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


