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FOOD INSPECTION DATA

| Establishment Information
Establishment Hame:  Yummy Poki

stabishmen: Numeer = | 605260458

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

pweEnty-one (21) years of &gE or older.

Garage typs doors In non-snciosed ansss are not completsty open.
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DIVISION OF ENVIRONMENTAL HEALTH i :
FOOD INSPECTION DATA h o

Establishment Information
Establishment Name: Yummy Poki
Establishment Numbar: 605260458

Comments/Other Observations

17:

18: Raw chicken make line cooler prepped 30 min within proper cooling temp. Pic stated they had make line cooler
serviced.
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20:
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23:

24
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27:
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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: Yummy Poki
Establishment Number : 605260458

Comments/Other Observations (cont'd)

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




E=tablishmeant Information
Establishment Name:  Yummy Poki
Establishment Number & 605260458

Sources

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

Additional Comments

All priority item violations have been corrected.
Will send op applicable fact sheets regarding cooling.




