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Establishment Information
Establishmenl Name: Nashville Big Picture High School (food)
Establishment Number: 605170536

Comments/Other Observations
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14: PIC corrected action by optaining sanitizing solution for 3 compartment sink.
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22: Observed completed TPHC log
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***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 Big Picture High School (food)
Establishment Number : 605170536

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame'  Nashville Big Picture High School (food)
Establishmeni Mumber & 605170536

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

TPHC log completed for current day.
Please supply sanitizing solution for 3 compartment sink to clean trays and dishes.

Please leave a roll of paper towels on the top of the paper towel dispenser closest to the cafeterria area due to
machine still not working.

In follow-up inspection, seen bare-hand contact with RTE product (fruit).




