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FOOD INSPECTION DATA

Establishment Information
Establishment Name: Rib & Loin
Establishment Number: 605148239

Comments/Other Observations
1: Pic demonstrated ability to correct all items ina timely manner.
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: Hand sink accessible
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14: Dish machine and 3 sink dispensing sanitizer
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17: Mac and cheese heated above 135F
18: Ribs being cooled in smaller containers.
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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: Rib & Loin
Establishment Number : 605148239

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mama: Rib & Loin
Establishment Number & 605148239

Sources
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