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| Establishment Information
Esmblishment Hame:  ASian Eatery -

Ssmbiishmant Humber = 1605220308

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.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Commercial dish washer Chlorine 100

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Walk in cooler
Prep cooler
Deep freezer

Temparaturs | Fabrenhai)

40
40

0

| Food Temperatura

Decoription Stads of Food
Cooked chicken Cooling
Cooked shrimp Cold Holding
Tomatoes Cold Holding
Rice Hot Holding
Chicken wings Hot Holding
Breaded chicken Hot Holding
Mushroom soup Hot Holding

Egg soup Hot Holding

Temparaturs | Fabrenhai)

69
41
41
157
147
85
165
150




Observed Violations
Tolal# 114

Repeated® ()

14: Ice machine has pink slime. Please wash,rinse and sanitize.

19: Cooked chicken sitting on counter is not maintaining a temperature of 135
degrees Fahrenheit or above.

35: Unlabeled food containers

36: Gnats present in kitchen

37: Uncovered meat in deep freezer.

38: Employee is not wearing a hair restraint while handling food.

39: Wiping cloths are stored on counter. Please place in sanitizer bucket.

41: Scoops improperly stored in food containers. Handle should not touch food.
Plastic cups used as scoops are stored in food container.

45: Deep freezer has ice build up

45: Cold hold table leaks. (There is a small container on floor to catch water. )
Ice build up in prep freezer.

Grease build up on fryers

Cutting board has too many grooves. Please replace.

46: Sanitizer test strips are not available

49: 3 compartment sink faucet needs to be replaced. Faucet is taped because
water is coming out by the nut and bolts.

54: Grease build up under ventilation hood.

56: Most recent inspection is 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
Establishmenl Name: Asian Eatery -
Establishment Number: 605220308

Comments/Other Observations

ONOThWONE

9: KTS Traiding, Restaurant Depo
10:
11:
12:
13:
15:
16:
17:
18:
20:
21:
22.
23.
24.
25:
26:
27.
57.
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: Asian Eatery -
Establishment Number : 605220308

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Asjan Eatery -
Establishment Mumber & 605220308
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