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FOOD INSPECTION DATA e

Establishmenz Information
Sstabiishmens Mame:  Pals Pizza MT#1003
Ssmbiishmant Humber == 605317429
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FOOD INSPECTION DATA

Establishment Information
Establishment Mame: Pals Pizza MT#1003
Establishment Number: 605317429

Comments/Other Observations

: Employee has knowledge of symptoms and illnesses
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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: Pals Pizza MT#1003
Establishment Number : 605317429

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Pals Pizza MT#1003
Establishmeni Mumber & 605317429

Sources

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

Additional Comments

All critical violations have been corrected.




