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| Establishment Information
==mbizhment Hame:  Southern Squeeze

stabiishment Humber 2 605252397
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Establishment Information
Establishmenl Name: Southern Squeeze
Establishment Number: 605252397

Comments/Other Observations

*=*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: Southern Squeeze
Establishment Number : 605252397

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Southern Squeeze
Establishment Number & 605252397

Sources

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

Additional Comments

All juice packaged onsite contains proper warning label today. Food in steam table has been properly reheated
and discussed procedures with person in charge.
Person in charge is knowledgeable on food safety when discussed today.




