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FOOD INSPECTION DATA =
| Establishment Information
Sstablshment Mame:  Sekisui East
zstalshmers Humber = (605222344
NSFA Survey — To be complered if #57 is “No™
Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.
Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
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Smcking ohsersed wiere smoking |5 pronibited by the Aot
Warewashing Info
Maohing Hama Sanittzer Typa PPM Temperaturs | Fahranhsit)
Equipment Temperature
Decoriptlon Temparaturs | Fahrenheai)
Cooler 34
Deep freezer 8
Walk in cooler 38
Walk in freezer 2
| Food Temperature
Decoriptlon Itates of Food Temparaturs | Fahrenheai)
Chicken Cooking 180
Tuna Cold Holding |32
Onion Cold Holding (34
Soup Hot Holding 155




Observed Violations
Tolal® 4

Repeated® ()
13: Food stored on the floor of the walk in cooler, under the three compartment

sink

14: Clean ice guard (very moldy) and replace cutting boards throughout
34: Provide thermometers in all coolers and freezers

43: Plates, bowls open to contamination

"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
Establishmenl Name: Sekisui East
Establishment Number: 605222344

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: Sekisui East
Establishment Number : 605222344

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Sekisui East
Establishmeni Mumber & 605222344

Sources

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

Additional Comments




