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3 compartment sink Quarternary 400

Broil Reach-in cooler 1
Large sides prep cooler
Saute reach-in cooler
Saute 4 drawer cooler

40
38
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39

Raw pork chop in broil reach-in cooler
Thawed fries in large side prep cooler
Mashed potatoes on steam table
Mashed potatoes cooked 70 min ago
Cooked noodle in saute reach-in cooler
Feta in saute reach-in cooler
Sliced tomato in saute reach-in cooler
Meatballs on stove
Raw lobster in 4-door drawer cooler
Cooled meatball in walk-in cooler
Cooked noodles in walk-in cooler
Cooked mushrooms in walk-in cooler
Oysters 5 minutes after prep on oyster cooler

Cold Holding
Cold Holding
Hot Holding
Cooling
Cold Holding
Cold Holding
Cold Holding
Hot Holding
Cold Holding
Cold Holding
Cold Holding
Cold Holding
Cooling
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8: Mop is obstructing employee bathroom hand washing sink. Corrective Action: 
Person in charge trained employees to keep area open.
14: Low-temperature dishwasher final rinse at 10ppm. Quarternary ammonia at 3 
compartment sink at 0ppm due to air bubble in line. Corrective Action: Person in 
charge manually added quarternary ammonia and called servicing company for 
dishwashing machine.
33: Observed sealed packages of tuna sitting in bin at prep sink.
34: Chest freezers are missing visible thermometers.
37: Observed employee cell phone stored on cutting board at prep station.
37: Condensation bowl in saute reach-in cooler is contamination hazard directly 
above uncovered ready-to-eat foods.
37: Observed unprotected containers of sauces in walk-in cooler 
51: Covered trash receptacle not in employee restroom.



STK NASHVILLE
605258049

1:  (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: Person in charge demonstrated sufficient knowledge of foodborne illness risk factors symptoms and exclusion 
procedures.
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 employees washing their hands at appropriate times and with correct 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 information.
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (IN) Shell stock tags available.
13:  (IN) All raw animal food is separated and protected as required.
15:  (IN) No unsafe, returned or previously served food served.
16: Proper cooking time and temperatures were not observed during the time of inspection.
17:  (NO) No TCS foods reheated during inspection.
18: Observed proper cooling time and temperatures. Temperatures recorded on report.
19: Observed proper hot holding. Temperatures recorded on report.
20: Observed proper cold holding temperatures. Temperatures recorded on report.
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: Verified consumer advisory on menu. Disclosure and reminder are marked on menu.
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:  “No Smoking” signs or the international “No Smoking” symbol are conspicuously posted at every entrance.
58: Tobacco products are not sold.

See last page for additional comments.
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See last page for additional comments.



Source Type: Food Source: Sysco, Fresh point, Inland Seafood

Source Type: Water Source: Metro

Source Type: Source:

Source Type: Source:

Source Type: Source:
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- Check on saute reach-in cooler cold-holding temperature of 41F or below.
-Bulb cover over grill is missing
-Observed cooked onion at 44F on grill. 

Inspection written by EHS Zepher Barber.

Additional Comments


