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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
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoripiion Temparature | Fahrenhed)
Wic 40
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Raw steak Cold Holding 39
Meatloaf Cold Holding 37
Rice Cold Holding 139
Brisket wic Cold Holding 44
\White beans wic Cold Holding 48
Raw beef wic Cold Holding |44
Chicken wings wic Cold Holding |44
Noodles wic Cold Holding |44
Meatloaf wic Cold Holding |44
Green beans wic Cold Holding A4




Observed Violations
Tolal® 4

Repeated® ()
34: Multiple cold holding units do not have thermometers.

37: Employee cellphone stored on prep surface were prep was actively
happening.

39: Observed wiping cloth bucket stored on the floor in kitchen area.

45: Can opener has a build up of food debris recommend additional cleaning.

"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: Sidelines Grill
Establishment Numbar: 605220141

Comments/Other Observations

OoONO A WhNE

10:

11: Item corrected salmon is individually wrapped in saran wrap.
12:

13: Item corrected.

14:

15:

16:

17:

18:

19:

20: Items corrcted. The temperatures in wic were slightly elevated due to back to back deliveries for food.
21:

22:

23:

24:

25:

26:

27:

S7:

58:

***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: Sidelines Grill
Establishment Number : 605220141

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  Sjdelines Grill
Establishment Number & 605220141
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Source Type:
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Additional Comments
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