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| Establishment Information
Sstablshment Mame:  Drakes LLC

stablishment Number 2: 605257781

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

pweEnty-one (21) years of &gE or older.
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Establishment Information
Establishmenl Name: Drakes LLC
Establishment Number: 605257781

Comments/Other Observations

20: See comments section.

*=*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: Drakes LLC
Establishment Number : 605257781

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Drakes LLC
Establishment Number & 605257781

Sources

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

Additional Comments

Establishment is not using lowboy unit. Parts on order for low boy unit repair. Raw fish and raw chicken are held
on a mobile cart under a heavy ice bath. Raw fish temping 34°F. Raw Chicken temping 34°F.




