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Establishment Information
Establishment Name: SOUTH SIDE KITCHEN & PUB
Establishment Mumber : 605260377

Comments/Other Observations
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20: Cooked onions at 48°, coked mushrooms at 45°, tomatoes at 48°. Prep cooler middle top rail still holding foods above
41° but all foods were placed on Time as a Public Health Control. Person In Charge stated that owner of cooler company
is coming out to service cooler within the next 2weeks. Cooler and Time as a Public Health Control to be checked at next
inspection
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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: SOUTH SIDE KITCHEN & PUB
Establishment Number : 605260377

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: SOUTH SIDE KITCHEN & PUB
Establishment Number # 605260377
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