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Establishment Information
Establishment Name: Zaxby's # 66105
Establishment Number: 605251933

Comments/Other Observations
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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: Zzaxby's # 66105
Establishment Number : 605251933

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Zaxby's # 66105
Establishment Number # 605251933

Sources

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

Additional Comments

Roof leaking in order/dining area. Buckets catching leaking rain water. No roof leak in food prep area observed
during follow up inspection. Triple sink plumbing leaking onto floor in dish area. Pans catching leaking triple sink
water.




