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| Establishment Information
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Ssmbiishmant Humber =1 1605243548
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Observed Violations
Todal® 10

Repeated® ()

35: Food missing labels with common name. Food removed from original
packaging or prepared needs a label with the name.

37: Uncovered food in coolers and freezers. Cover to prevent cross
contamination. Food in containers stored on the ground in freezer and cooler.
Store 6in or higher.

41: Rice scoop stored in standing water at room temperature. Store in hot water
at 135 degrees, under running water, or dried and covered to prevent bacteria
growth

45: Prep cooler gaskets need repair to provide proper sealing. Handle missing
on walk-in cooler.

46: Dishwasher not dispensing enough sanitizer

47: Exterior of equipment needs cleaning to remove food debris

53: Baseboard by hand sink needs repair. Walls need cleaning to remove debris
and dust.

54: Employee personal items stored on equipment. It must be stored in a
designated area away from equipment, food handling, and utensils

54: Lighting is inadequate in hallway from kitchen to walk-in cooler and freezer.
Please repair as it is too dark.

56: Recent inspection not posted

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: VIETNAM RESTAURANT - FD-SRV.
Establishment Numbar: 605243548

Comments/Other Observations

20: Violation has been corrected. Establishment purchased a new cooler.

***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: VIETNAM RESTAURANT - FD-SRV.
Establishment Number : 605243548

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  VVIETNAM RESTAURANT - FD-SRV.
Establishment Number & 605243548

Sources

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

Additional Comments




