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85Establishment NameThe Glade Diner

Address [addressLine1]8975 Stewarts Ferry Pike

Address [city]Mount Juliet Time In09:49 AM Time Out10:28 AM
Inspection 02/15/2024 Establishmen605317890 Embargoed (LBS)1

Other Type
Nu38

Inspection02/15/2024 Inspectio02/15/2024

County Phone6154445325



Establishment NameThe Glade Diner
Establishment Number605317890

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

Temperature F Machine Name (1)dish machine Sanitizer (1)cl PPM (1)50
Machine Name (2)3 comp sink not set up PPM (2) Temperature F Sanitizer qa

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

Description (1)Makeline PC Temperature F 47
Temperature F 38Description (2)Frigidaire Fridge

Temperature F 39Description (3)Whirlpool fridge

Description (4) Temperature F 

State of Cold Holding Temperature F 41Description (1)Hard boiled eggs whirlpool fridge
State of Cold Holding Temperature F 39Description (2)Raw beef frigidaire fridge
State of Hot Holding Temperature F 149Description (3)sausage gravy hot box
State of Hot Holding Temperature F 174Description (4)green beans with bacon steam table

Temperature F 58State of CoolingDescription (5)tomatoes sliced 2 hours make line pc
State of Cold Holding Temperature F 45Description (6)all tcs foods not cooling makeline prep cooler

Temperature F Description (7) State of 
Description (8) State of Temperature F 

State of Temperature F Description (9)
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 8
# of 0

Type OUT (Overflow)11: Several dented cans stored amongst sound cans. Cos by pic placing cans in 
newly created area for dented cans.
19: Sausage in pan in hot box temps less than 135F. Pic stated food was 
previously in steam well then panned placed in hot box later. Cos by embargoing 
less than 1 lb, discussed using lid on steam well pans to maintain food at 135F 
or higher.
20: All tcs foods not cooling in make line pc temp 45 or higher. Ambient temp of 
pc on Thermapen reads 47F. Cos by pic relocating some foods to other coolers 
and using ice on others; pic said would call for service.
33: Raw fish in zip lock bags thawing in standing water in 3 comp sink. 
Discussed using cool running water when thawing in sink.
37: Employee Monster drink stored directly beside and above food for customers 
in makeline pc
42: Table mounted can opener stored touching inside wall of trash can; trash can 
had been placed directly under can table mount and can opener was stored on 
mount afterwards. Pic removed can opener, relocated trash can. Advised pic to 
wash rinse sanitize can opener.
46: No cl or Qa test strips available, establishment uses both chemicals. 
Provided operator with some of each.
53: Black mold present on wall behind dish machine. Mold has been treated but 
is black stain still present. Pic said wall being renovated within next month.



Establishment NameThe Glade Diner

Establishment Number605317890

Type 1-27 IN Comments1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Pic has knowledge
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 employee 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 food source
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.
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: No cooking observed during inspection
17: (NO) No TCS foods reheated during inspection.
18: Tomatoes make line pc sliced within past 2 hours, see food 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.
26: (IN) All poisonous or toxic items are properly identified, stored, and used.
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 NameThe Glade Diner
Establishment Number605317890

SEE LAST PAGESee last page for additional comments.



Establishment NameThe Glade Diner
Establishment Number605317890

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1GFS, Sysco

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


