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84Establishment NameClub Hotel

Address [addressLine1]2435 Atrium Way.

Address [city]Nashville Time In06:30 AM Time Out07:50 AM
Inspection 09/29/2023 Establishmen605200441 Embargoed (LBS)3

Other TypeAnswered complaint

Nu50

Inspection09/29/2023 Inspectio09/29/2023

County Phone6153405620



Establishment NameClub Hotel
Establishment Number605200441

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)Bleach PPM (1)
Machine Name (2)Dishmachine PPM (2) Temperature F 156Sanitizer High temp

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

Description (1)Reach in cooler #1 Temperature F 40
Temperature F 38Description (2)Reach in cooler#2

Temperature F -5Description (3)Reach in freezer

Description (4) Temperature F 

State of Hot Holding Temperature F 149Description (1)Potatoes in chafing dish
State of Hot Holding Temperature F 141Description (2)Pork sausage patties In chafing dish
State of Cold Holding Temperature F 40Description (3)Hard boiled eggs out of shell on ice in service area
State of Cold Holding Temperature F 41Description (4)Sliced melons on ice in service area

Temperature F 153State of Hot HoldingDescription (5)Turkey sausage links in warmer
State of Cold Holding Temperature F 41Description (6)Milk in dispenser

Temperature F 39Description (7)Single serve cream cheese in reach in cooler #2 State of Cold Holding
Description (8)Unopened yogurt in reach in cooler #1 State of Cold Holding Temperature F 40

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 5
# of 0

Type OUT (Overflow)14: Dishmachine at 155-156F, must be minimum of 160F. CA use triple sink until 
serviced 
19: Egg patties at 80F sitting on stove top, placed to hold 10-20 min ago. CA 
embargoed
19: Egg patties at 130F, turkey sausage links at 115F, ham slices at 78F in 
chafing dish. All items placed in chafing dish at 6am, ham was placed in chafing 
dish to warm up, others taken from warmer. CA Explained that eggs and turkey 
links were being blocked from exposure to heat source by being in a pan then 
placed in a pan above heat source and that ham needs to be warmed in oven 
prior to being placed in chafing dish. Embargoed.
26: Raid bug spray stored in crate with cleaning supplies under oven. CA 
discarded
37: No sneeze guard, lid, or protective covering provided for food on ice 
available in self serving area (sliced melons, yogurt, salsa, etc)



Establishment NameClub Hotel

Establishment Number605200441

Type 1-27 IN Comments1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Has written health policy
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 properly 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: 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 on site
15:  (IN) No unsafe, returned or previously served food served.
16:  (NA) No raw animal foods served.
17:  (NO) No TCS foods reheated during inspection.
18: No active cooling observed 
20: See temps
21:  (NO) There are no foods requiring date marking in the facility at the time of the inspection.
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 NameClub Hotel
Establishment Number605200441

SEE LAST PAGESee last page for additional comments.



Establishment NameClub Hotel
Establishment Number605200441

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

CommentsReceived complaint from guest who stayed the week of 9/14/23 that they ate breakfast buffet (eggs, turkey 
sausage, sour cream, juice from dispeser) on 9/12/23 and became ill on 9/14/23 with abdominal cramps, 
vomiting, diarrhea, headache, and nausea. Guest stated that food tasted "stale/not freshly cooked" and fruit 
"tasted off" the next day.

Complete inspection performed


