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| Establishment Information
=zmbizhment Hame:  Mr. Brew's Taphouse

stabishmen: Numeer = 605322368

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
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Warewashing Info
Mizohing Mams Sanitizer Typa PPM Tammiperaiure | Fahranhatt]

Equipment Temperature
Decoription Temparature | Fahrenhad)
Make line cooler 40

| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Chili steam well Hot Holding 170
Beer cheese steam well Hot Holding 170
Chicken cooked yesterday make line cooler Cooling 42

Prepped diced tomatoes make lien cooler Cooling 43
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Establishment Information
Establishment Name: Mr. Brew's Taphouse
Establishment Number: 605322368

Comments/Other Observations

16:

17: Chili and beer cheese in steam well are now reheated on stove to 165 or higher and then placed in steam well to hold
{hold. Pic and employees were able to explain their reheating process.

18: Prepped foods cooked yestersay in make line cooler are within proper temp range. Make line cooler is reading proper
ftemp as well.
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27:

S7:

58:

***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: Mr. Brew's Taphouse
Establishment Number : 605322368

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Mr, Brew's Taphouse
Establishment Numbear # 605322368

Sources

Source Type:
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

All priority item violations have been corrected.
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