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Estaciishment Mame:  Little Caesar's

=stabishmen: humeer=: 0605221183

NSFA Survey — To be complered if #57 is “No™

Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are

mwenty-one (21) years of &pe or older.

Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM

3 compartment sink Quats 200
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Equipment Temperature
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Walk in cooler
Prep line cooler
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39

| Food Temperatura

Chicken wings

Decoription Stads of Food
Pizza meats Cold Holding
Chicken wings Hot Holding
Meat pizzas Cooking
Meat pizzas Hot Holding
Chicken wings Cooking

Cold Holding

Temparaturs | Fabrenhai)

39
168
200
160
180
0




Obsenved Violations
Tolal® 5
Repeated® ()

34: Missing thermometers in cooling units
37: Uncovered food items
42: Improperly stored clean utensils

45: Duct taped handles on walk in cooler doors
53: ..Unclean floors underneath prep tables, unclean walls in warewash area,

missing vent cover

"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
Establishmenl Name: Little Caesar's
Establishment Number: 605221183

Comments/Other Observations

*=*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: Little Caesar's
Establishment Number : 605221183

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  |jttle Caesar's
Establishment Mumber & 605221183

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Safe Food Donation Pamphlet

Source:

Source:

Source:

Source:

Source:

Blue Line




