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| Establishment Information
Sstablshment Mame:  Local - FD-Serv.

Sstapizhment number 2. 005224870

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

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

Ewenty-one (21) years of age or clder. YeS
Ape-regiriched venue do=s not reEquire =ach person att=mpbing b gain =niry fo submit acceptables *om of Identficabon. Yes
Mo Emoking” signs or the nemational *Mon-2moking” symbol ars not comspicuous iy posted at eyery entrance Yes
Sarage type doors In non-encosed arsas arne not completely open. Yes
Tents or awnings with removable sides or vents in non-enclosed arsas are not completely removed o open Yes
Smoke from non-encliosed areas |s imflirating Inio areas whens smoking ks prohbited Yes
Smicking chserred wihere smoking |5 profibied by the At Yes
Warewashing Info
Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Three compartment sink 3rd sink Sanitizer {100 104
Dishmachine Ulta San 200 240
Equipment Temperature
Decoription Temparature | Fahrenhad)
Prep cooler
Prep cooler #2
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Cooked macaroni Reheating 140
Cheese Cold Holding |41
Lobster Cold Holding 139
Oysters Cold Holding 40
Cooked chicken wings Cold Holding 41
Raw shrimp Cold HoIding 39

Raw chicken Cold Holding 39




Obsenved Violations
Tolal# [/
Repeated® ()

34
35:
37:
39:
45:
53:
55:

No visible thermometers in coolers.

No labels on food containers in coolers.

Observed food items stored on floor in walk in coolers.
Improper storing of wiping cloths.

Observed food equipment not in good repair.

Observed damaged floors.

Permit posted is expired. Must renew asap to avoid closure.

"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: Local - FD-Serv.
Establishment Number: 605224870

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: Local - FD-Serv.
Establishment Number : 605224870

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: | ocal - FD-Serv.
Establishment Number & 605224870

Sources

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

Additional Comments

Food

Food

Food

Source:

Source:

Source:

Source:

Source:

US Foods
Sysco Foods

PFG




