
88ZEPPOS PRODUCTION KITCHEN

2417 WEST END AVENUE
Nashville

03/27/2024
11:20 AM 11:50 AM

605263352 0

03/27/2024 03/27/2024

0

6153405620



ZEPPOS PRODUCTION KITCHEN

High temp washer 165

Pizza cooler
Proofer 1
Under grill cooler
Walk-in cooler

21
170

43
36

Rice in proofer 1
Black beans in proofer 1
Liquid egg in under grill cooler
Cut cantaloupe in walk-in cooler
Yogurt in walk-in cooler
Whipped cream in walk-in cooler

Hot Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding

151
171
41
41
37
34
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4
0

8: Observed dish cart to be blocking hand sink; Corrective Action: removed cart
13: Observed raw shelled eggs stored with pasteurized eggs in under grill cooler; 
Corrective Action: rotated product, discussed proper vertical storage with person 
in charge 
22: Observed cantaloupe from breakfast service previously held on time policy in 
walk-in cooler; Corrective Action: discussed disposition after 4 hours with person 
in charge, embargoed
39: Observed wet wiping cloths stored on full pan
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1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: An employee health policy is present. 
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee drinking from an approved container which is stored properly.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
6: Observed proper hand washing technique 
7:  (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat 
foods.
9: See source info
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.
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: See food info
17:  (NO) No TCS foods reheated during inspection.
18: No food cooled
19: See food info
20: See food info
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: Foods properly tagged and policy is available
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 page for additional comments.
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See last page for additional comments.
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Additional Comments


