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Obsenved Violations

Tolal® 4

Repeated® ()

45: Coolers and freezers are not clean on serving line. Please clean interiors and
maintain cleanliness of equipment.

47: Food drawers have food debris in between surfaces. Please clean interior
and exterior of food drawers.

53: Floors are wet. Floors, walls, and ceilings need to be cleaned. Please clean
and maintain facilities.

55: Current permit is not posted. Please renew for 2024 cycle. Please post
current permit.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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FOOD INSPECTION DATA A
Establishment Information

Establishment Name: Chili's
Establishment Number: 605191914

Comments/Other Observations

13:

14: Violation corrected. New cutting boards have been placed on the serving lines. Plastic cutting boards are no longer
{present. Food grade wood cutting boards have been placed on all stations.

15:

16:

17:

18:

19:

20: Violation corrected. Temperatures have improved. Two cold holding stations are located near hot equipment and must
be revamped. Please continue to use ice and change products frequently to avoid high temperatures. Please consider a
long-tem solution so each cold holding station can remain at 41 or below.
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26:

27:
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***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: Chili's
Establishment Number : 605191914

Comments/Other Observations (cont'd)

0.

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




Establishment Information
Establishment Name:  Chili's
Establishment Number # 605191914
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