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FOOD INSPECTION DATA ' -‘-
Establishment Information

Establishmenl Name: Daddy's Dogs Brown Handle MT#0884
Establishment Number: 605313806

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by having no violations of priority violations during current inspection.
2: Copy available on site

3: (IN) There are no food workers observed working with specific reportable symptoms or ilinesses.

4: (N.O.) No food workers present.

6: No employees observed washing hands during inspection.

9: See source.

***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: Daddy's Dogs Brown Handle MT#0884
Establishment Number : 605313806

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Rame:  Daddy's Dogs Brown Handle MT#0884
Establishmeni Mumber & 605313806

Sources

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

Additional Comments

Inspection was done with other carts. HealthSpace was updating that day and deleted the report. Signature was
obtained on 5/18/23, hot water was checked that day.




