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FOOD INSPECTION DATA

"Establishment Informanon

Sstablizhment Mame: Siam Cafe

Establishment Number 21 605097383
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Prep cooler 34
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Rice (rice cooker) Hot Holding 180
Shrimp (prep cooler, bottom) Cooling 70
Bean sprouts (prep cooler, bottom) Cold Holding 41
Raw beef (prep cooler, bottom) Cold Holding 37
Raw chicken (prep cooler, bottom) Cold Holding 40
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Establishment Information
Establishmenl Name: Siam Cafe
Establishment Number: 605097383

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: Sijam Cafe
Establishment Number : 605097383

Comments/Other Observations (cont'd)

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




Establishment Information
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