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79Establishment NameAlexis Inn & Suites

Address [addressLine1]600 Ermac Dr.

Address [city]Nashville Time In08:40 AM Time Out09:50 AM
Inspection 05/08/2024 Establishmen605180338 Embargoed (LBS)2

Other Type
Nu32

Inspection05/08/2024 Inspectio05/08/2024

County Phone6153405620



Establishment NameAlexis Inn & Suites
Establishment Number605180338

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

Temperature F Machine Name (1)Triple sink (not set up) Sanitizer (1)QA PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Milk dispenser in guest area Temperature F 40
Temperature F 35Description (2)Reach in cooler 2

Temperature F 10Description (3)Reach in freezer 1

Description (4)Reach in freezer 2 Temperature F 5

State of Reheating Temperature F 165Description (1)Bagged Scrambled eggs out of microwave
State of Hot Holding Temperature F 138Description (2)Scrambled eggs in chafing dish in guest self serve 
State of Hot Holding Temperature F 139Description (3)Cooked sausage in chafing dish in guest self serve 
State of Cold Holding Temperature F 40Description (4)Milk in dispenser in guest self serve area

Temperature F 42State of Description (5)Unopened bagged eggs sitting out on drain board 
State of Cold Holding Temperature F 39Description (6)Single serve cream cheese in reach in cooler 2

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 10
# of 0

Type OUT (Overflow)1: Employee unable to demonstrate food safety knowledge. CA spoke with hotel 
manager about proper training and Spanish food safety class.
8: No paper towels at hand sink. CA spoke with hotel manager, paper towels 
provided 
20: Commercially bagged eggs at 66F stored on prep table for 30 min. Employee 
stated they were thawed using cold running water and are left on table until 
needed. CA embargoed and explained proper thawing and that eggs must be 
kept below 41F
20: Single serve cream cheese at 47F in reach in cooler 1, cooler reading 55F. 
CA had all TCS food moved to reach in cooler 2 and had cooler temp lowered. 
Will return when serviced
26: Chemical spray bottle stored next to food on prep table in the kitchen. CA 
had moved
33: Bagged commercially cooked sausage set out to thaw at room temp, 
currently at 34F. Had placed in reach in cooler
37: Apples stored uncovered in guest self serve area. Must be under sneeze 
guard or individually wrapped.
43: Paper plates stored facing up in guest self serve area, must be placed face 
down to avoid contamination 
43: Box of single use cups stored on the floor in kitchen
46: Test strips are discolored and appear to have been wet



Establishment NameAlexis Inn & Suites

Establishment Number605180338

Type 1-27 IN Comments2: Has health policy posted
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: 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See sources
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: No raw food prepared 
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:  (NA) No raw animal foods served.
17: See temps
18: No cooling done
19: See temps
21:  (NA) No Ready-to-eat, TCS foods prepared on premise and held, or commercial containers of ready-to-eat food 
opened and held, over 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.
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 NameAlexis Inn & Suites
Establishment Number605180338

SEE LAST PAGESee last page for additional comments.



Establishment NameAlexis Inn & Suites
Establishment Number605180338

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1GFS

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


