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Obsenved Violations
Tolal# [/
Repeated® ()

34: Missing thermometers in one or more cooling units.

35: Unlabeled food containers.

37: Uncovered food on shelves and walk in cooler.

39: Wiping cloths improperly stored on cutting boards. Must store wiping cloths in

sanitizing bucket.

42: Clean utensils improperly stored upright. Must invert.
45: Ovens need cleaning. Work stations need cleaning.
53: Stained ceiling tiles throughout the kitchen.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number: 605263782

Comments/Other Observations
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10:

11:

12:

13:

14: Violation has been corrected.

15:
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20:

21:

22:

23:

24:

25:

26: Violation has been corrected.

27: Establishment is applying for HACCP plan. They have ceased all ROP operations and removed Sous Vide machine.
|[PIC understands he has to have a state approved HACCP plan in order to resume ROP.

***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: BABALU TAPAS FOOD SERVICES
Establishment Number : 605263782

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number # 605263782

Sources

Source Type: Source:
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