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HOTEL/MOTEL INSPECTION REPORT
TENNESSEE DEPARTMENT OF HEALTH
DIVISION OF ENVIRONMENTAL HEALTH

ESTABLISHMENT DATE
Mainstay Suites Hotel 04/18/24 SCORE
LOCATION STAFF EST. NO.
130 John R. Rice Blvd Christie Graves 620303844 80 fl ““
CITY, STATE, ZIP PURPOSE NUMBER OF ROOMS
Murfreesboro TN 37129 | Routine 8 1
PERMITTEE FOLLOW- UP YES
REQUIRED ( ) NO
WATER/ICE
. l. | Source, ndequate 5 Personnel lavatory facilities: adequate, convenient,
* 1 | Hotund cold under pressure 5 22, | mccessible, sonp, towels, hand-drying device, wiste 2
* 3. | Cross Connection 5 receptiscles clean, good repair
4. | lce machine automatic dispensin 2 23, | Outside walls, rool, gutters good repair |
5. | lee machine clean, muintained, free of coninminants 2 24 Walkways, porches, hallways frec of litier, |
lce storage containers and scoops smooth, " | unnecessary articles, good repair
o :ﬁgdm i e : Toilet and bathing facilities: adeguate, location,
7. | Plumbing installed and muintained 2 '@" designed, clean, good repair, tissue, soap, waste @
SEWAGE i
« g | Approved sewage and liquid waste disposal, % 2%, Bathing facility: anti-slip tubs, adequate slip strips, 2
" | functioning properls " ~ | uppliques, slip-proof mats pood repair
INSECT AND RODENT CONTROL - Heating and cooling system ndequate, maintained, |
* 9. | Presence of insects and rodents 4 " | installed
10, | Outer openings protected 2 28. | Telephone service |
11. | Horborage, altraclants 2 29. | Lighting 1
SOLID WASTE 30. | Ventilution 1
12 Dutside storpe contginers, area, enclosures, - 31. | Windows, doors, clean, maintained, pood repair ]
~ | consiructed, clean, covered, cleaning facility 32, | Slecping rooms adequate soap, towels, washcloths, 5
@ Containers in guest rooms, lobby, hallway, assembly @ " | clothes hangers, ashtrays, drinking glasses, chairs
rooms, constructed, clean maintuined Beds, mattresses, springs, sluts, rails, pads, linens, @
4. Cutside Fltmiﬂl.ﬁ shall be maintained (ree of litter and i covers, spreads clean, good repair
unnecessary articles 34, | Bedding accessarics, mattress pads, covers, sheets, 3
s, POISONOUS AND TOXIC MATERIALS * | pillows, and pilloweases adequate
. | Toxic items properly stored, labeled, and used Furmniture, appliances, draperies, cunains, shades, @
FERSONNEL ' venetinn blinds clean, good repair
* 16 | Personnel with infections restricted 1 | Floors, carpet clean, good repair @
o pq | Hondswashed and clean, good hygienic practices, 4 Walls, ceilings, skvlights clean, good repair
personal cleanliness Stornge areas, closets clean, good repair 1
FIRE SAFETY LINEN/EQUIPMENT SANITIZATION
T _I-'irt extinguishers, .li:u_-nh.: detectors, fire alarms; F 39. | Mainicnance and cleaning equipment properly stored 2
instiilled. number, maintained 40, | Cliean, soiled linen properly stored I
Wiring heating, A.C. equipment, boiler room, storage J Linen room clean, orderly
' wreas maintained, free of litier, unnecessary articles, @ B Sanitization rinse. plasses, linens ¢
flammables properly stored No reuse of single service articles
" 20, | Exits, evacuation plans, fire equipment notices : a4, | Single service urticles, storage, handled, constructed, | |
GENERAL CONSTRUCTION " | properly wrapped
Personnel toilet facilities: adequate, convenient, ADMINISTRATION
21, | designed, cleaned, good repair, todilet tissue, waste 2 ** 45 | Current permit posted 1]
recepincles ** 46, | Most current complete inspection report posted 0
Pashute uy eorrece sy vinlssions of cnticsl demss within sen {10 deys may nesoll @0 auspession of your botei mic] povmit. Hepoated viobation of sdemies] (russs] 8 calopoy niay resali in eovecstion of

your hotelme] permic. {senm kentifiod s constinating anminess beafth hazsnds shal) be correeeed imesedissely vr oporations shall ceme. You are reguired in Trame and post the hoteimoted permit and the
szl receit imepectiin FEpOR B & conifilcmaw thaiin and b Leep this mpecilon vepor mvallahle a2 this facibiy foe palils doilommrys to sy pereon whe requests to view 11, Yoo kave the right in Pques A

Beteing regarding (i peport by fling & wrinen reguest wigh the Cosssbalaner within ten § HY) duys of the date of this repert. 7.0 A Sectiom 68-14-HF7, 68-=14-308, 6804310, 8= 14:-721, and £5-230

1) Identifies eritical ilems **) Identifies misdemeanor violntions
Signature of %%\@
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Establishment Information
Establishmenl Mame: Mainstay Suites Hotel

Establishment Number: 620303844

Observed Violations
Total # 11

13: Containers in trash room have lids, however they are being stored behind trash can.

*15: Chemical spray bottle with blue liquid inside not labeled 4 th floor. Chemicals stored beside cups on housekeepers
cart located on 3 rd floor.

*15: Spray bittle with pink liquid inside on housekeepers cart not labeled.

*19: Propane tank for grill stored in electrical room located on the first floor.

25: Bottom of tub in room 317 is damaged.

33: Hair on fitted sheet in room 314.

35: Back of chair damaged in room 417.

35: Ironing board cover on ironing board in room 110 has a hole on it where foam is showing through.

36: Carpet dirty on first and second floor.

36: Floors in trash room are very sticky.

*42: All dishware is not being pulled after guest check out and washed in dishwasher, santized, and then air dried. Food
debi was observed on fork, hair and dust was observed on bowl, and few short glasses were observed dirty room 316.
Asked two employees what they do with dishware after guest check out, they stated they wash dishes in dish machine
then dry them and place them back in the storage area. Full bottles of sanitizer were observed on housekeepers carts,
but no test strips were observed on carts except for one that was water damaged. Proceedures for cleaning food
contact surfaces were not observed on carts either. Discussed the proper way to clean dishware in guestrooms after
they check out. Due to this item being marked on three consecutive inspection reports on a row, permit will be up for
revocation.

*=*Sea page at the end of this documant for any violations that could not be displayed in this space.

Additional Comments

Rif -4°F, Ric 36°F 412, 417, 317, 314, 203, 110, 109, A follow up inspection will be performed within 10 days to verify
compliance of all critical item violations.

*w*See page al the end of this document for any exira Additional Comments thal could not be displayed in this space.




Establishment Information
Establishment Name: Mainstay Suites Hotel
Establishment Number: 620303844

Observed Violations (cont'd)

Additional Comments {cont'd)
Source Type: Water Source: City




What you need to know about...

Your building water system and Legionella

B -
ﬂ@

How to assess your building to protect guests and staff:

([ Complete this short worksheet to see if your building is at high risk for Legionella growth:

https://www.cdc.gov/legionella/wmp/toolkit/wmp-risk.html
Department of
e Health

What is Legionella?
Legionella are bacteria that can cause a serious lung infection called Legionnaires’

% disease. People can get sick when they inhale water droplets that contain the
bacteria.

] Learn the basics of a water management program:
https://www.cdc.gov/legionella/wmp/overview.html

[ Reach out with questions or concerns: Legionella.Health@tn.gov

How does Legionella affect building water?

Legionella bacteria grow naturally in the environment and in water. They can also
I grow in building water systems. Buildings with large water systems, like hotels, may be
— more likely to grow Legionella. If the bacteria are present, they can be spread through
& aerosols produced by: hot and cold water systems, showerheads, decorative

fountains, hot tubs, cooling towers, and more.

Why should you care?
Legionella may grow and spread in hotel water systems. Hotels often have a large

| E number of visitors and numerous Legionella outbreaks have occurred at hotels. From
2016 to 2017, there were 134 ilinesses related to two outbreaks at Tennessee hotels.

What can you do to prevent Legionella?

You can protect your guests and staff by assessing your water system and learning
about water management programs. Using a water management program can help
identify hazards in your water system and prevent the growth and spread of Legionella
bacteria.

o
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'l.':l|'|'1'1.r use hot water & bleach if
fabric laundering directions permit

v, ee

*If usni.ng regular stmngtH ﬁléac.h fE.EE‘E}.
Increase the amount of bleach to | cup.

>

GALLON
WATER

CHLORINE I

BLEACH*

Any vomit or diarrhea Cualquier vomito o Toute vomissure ou (F {o] "X 0+ 8% RE /5
may contain norovirus diarrea puede diarrhee peut contenir (o[ BES H = il
and should be treated contener norovirus un norovirus et doit P = *' G Bt
as though it does. y debe ser tratado étre traitée comme si o o Ry e

como si lo hiciera. elle en contenait. M A a8 iR

Scientific experts from the U.S. Centers for Disease Control and Prevention (CDC)

helped to develop this poster. For more information on norovirus prevention,
please see http://www.cdc.gov/norovirus/preventing-infection.html.
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