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FOOD INSPECTION DATA

| Establishment Information
Ssmblishment Hame: | he Paper Mill

stabiishment Humber 2 605313169
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Establishment Information
Establishment Name: The Paper Mill
Establishment Numbar: 605313169

Comments/Other Observations

18:

19: Item corrected. Food pulled and reheated

20: Food thrown out and new product placed in cooler on ice. Cooler is going to be moved from between gill and stove
and placed across from them where it had previously been.
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***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information
Establishment Name: The Paper Mill
Establishment Number : 605313169

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Name:  The Paper Mill
Establishment Mumber & 605313169
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Additional Comments

See complaint inspection for comments
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