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83Establishment NameSidelines Grill

Address [addressLine1]232 Hutton Place, Suite 102

Address [city]Ashland City Time In01:23 PM Time Out02:49 PM
Inspection 05/27/2021 Establishmen605220141 Embargoed (LBS)0

Other Type
Nu175

Inspection05/27/2021 Inspectio05/27/2021

County Phone6157924318



Establishment NameSidelines Grill
Establishment Number605220141

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

Temperature F Machine Name (1)Dish machine Sanitizer (1)Chlorine PPM (1)50
Machine Name (2)Three comp PPM (2)200 Temperature F Sanitizer Quat

Temperature F Machine Name (3)Sani bucket PPM (3)50Sanitizer 

Description (1)Wic Temperature F 39
Temperature F 0Description (2)Chest freezer

Temperature F Description (3)
Description (4) Temperature F 

State of Cooking Temperature F 192Description (1)Cooked chicken
State of Hot Holding Temperature F 157Description (2)Potatoes
State of Hot Holding Temperature F 168Description (3)Gravy
State of Hot Holding Temperature F 151Description (4)Cheese sauce

Temperature F 41State of Cold HoldingDescription (5)Diced tom
State of Cold Holding Temperature F 50Description (6)Lettuce

Temperature F 48Description (7)Raw chicken under prep table State of Cold Holding
Description (8)Raw beef Cut this morning State of Cold Holding Temperature F 58

State of Cold Holding Temperature F 46Description (9)Raw chicken 2
State of Cold HoldingDescription (10)Raw hamburger Temperature F 48

Description (11)Pepperoni State of Cold Holding Temperature 49
State of Cold HoldingDescription (12)Pizza sauce Temperature F 49
State of Cold Holding Temperature F 50Description (13)Lettuce

Temperature F 37State of Cold HoldingDescription (14)Noodles
Description (15)Turkey low boy cooler State of Cold Holding Temperature F 37



# of OUT 7
# of 0

Type OUT (Overflow)6: Did not observe any hand washing by cook throughout inspection and 
between jobs. Second notice letter will be ordered.
13: Raw beef steaks stored above raw fish in lowboy cooler. Cos by moving 
items to correct storage areas.
19: Chicken held below flat top temped at 102 degrees. Pic stated chicken 
breasts are cooked every morning and held through lunch. COS by reheating all 
chicken to 165 or above and placing on steam table.
20: Food in prep cooler temped between 45 and 59. The raw beef at 59 was 
cooling from being cut this morning, but everything else had been pulled from the 
WIC this morning. COS by moving items to working cooler and using ice baths 
on items that remained in cooler.
37: Employee cellphone stored in box next to bread being used for sandwiches. 
Foods uncovered in freezer.
39: Wiping buckets being left on the floor.
53: Lights in hood need repairs and covers replaced. Ceilings in kitchen have 
falling tiles and build up of debris on vents.



Establishment NameSidelines Grill

Establishment Number605220141

Type 1-27 IN Comments1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food 
operation.
2: (IN): An employee health policy is available.
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.
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 source.
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: (IN) All raw animal foods cooked to proper temperatures.
17: Chicken properly reheated during inspection.
18: All items within time and temp requirements for proper cooling.
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: Statement and asterisks are available on the 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: Na

SEE LAST PAGESee last page for additional comments.



Establishment NameSidelines Grill
Establishment Number605220141

SEE LAST PAGESee last page for additional comments.



Establishment NameSidelines Grill
Establishment Number605220141

Source TypeD1Source Type: Source Type1Water SourceD1Source: Source1Ashland city utility

Source TypeD2Source Type: Source Type2Food SourceD2Source: Source2Gfs mcartney charpiers bread

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

Comments


