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| Establishment Information
Extablishment Name:  Huey's

605207862

Esablishment Mumber 2:

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

Age-resiriched venue does nob 3Mreatvely restnct scoess o i bulkdings or Ssciibes af 8l fmes b persons who are
pwernty-one (21) years of sge or clder.

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Autochlor Bleach 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk in cooler 38

Walk in freezer -10

Cooler | 38

Cooler 11 38
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Bacon Cold Holding 80
Cucumbers Cold Holding 35
Cole slaw Cold Holding 140
[Tomato Cold Holding 33
Lettuce Cold Holding 34
Boiled eggs Cold Holding 148
French onion soup Hot Holding 200

Potato soup Hot Holding 194
Sliced tomatoes Cold Holding |41
Chicken tenders Hot Holding 145
French fries Hot Holding 139
Tater tots Hot Holding 143
Beans Hot Holding 165
Ground beef Hot Holding 165
Chili Hot Holding 165




Observed Violations
Tolal® 13

Repeated® ()

6: Employees changing stations and not washing their hands.

13: Onions stored under salmon and tuna in cooler.

14: Cutting boards on line need to be replace, buffed or sand down. It is stained
and have too many grooves.

20: Improper cold holding temperatures.

21: Improper date marking on ready to eat foods.

34: No thermometer in deep freezer.

35: Food not properly labeled thats not in original container. Sugar, onions, flour
37: Food stored on floor in freezer and storage.

39: Sanitizer bucket did not have enough sanitizer. Wiping cloths should be
stored in sanitizer bucket.

42: Scoop stored in container of seasoning. Ice scoops and food scoops should
be properly stored and not stored inside ice or food container.

44: Employees are not changing gloves when they change tasks.

45: Cutting boards on shelf have too many grooves.

53: Floors by line in kitchen needs to be swept and mop.

"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
Establishment Name: Huey's
Establishment Numbar: 605207862

Comments/Other Observations

m—

*=*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: Huey's
Establishment Number : 605207862

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Namea Huey's
Establishment Mumber # 605207862
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