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Establishment Information
Establishmenl Name: Armando's
Establishment Number: 605004149

Comments/Other Observations

22: Should date box lettu e tomatoes as it is removed from cooler

***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: Armando's
Establishment Number : 605004149

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mama:  Armando's
Establishment Number & 605004149

Sources

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

Additional Comments

Reach in was serviced now holding food below 41, cold holding case need to keep amount of turkey bags
Limitedto avoid bags not touching ice stay below 41




