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| Establishment Information
Esmbiishment Hame:  ChangKham Asian Street Food Fusion Mobile
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Establishment Information
Establishmenl Name: ChangKham Asian Street Food Fusion Mobile
Establishmenl Number: 605305574

Comments/Other Observations
1: (IN): PIC showed Active Managerial Control of food systems in FSE.

. (IN): All handsinks are properly equipped and conveniently located for food employee use.

11: (IN) All food was in good, sound condition at time of inspection - did not observed any thawed vacuum sealed fish

13:

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15:

16:

17:

18:

19: Only tcs observed hot holding at time of follow up is Rice in steam pots, above 135°f

20: One bag of imitation crab observed cold holding at time of follow up - other tcs items either frozen or actively Cooling
ffor 1hr

21:

22: (NO) Time as a public health control is not being used during the inspection.

24:

25:

26:

27:

S7:

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: ChangKham Asian Street Food Fusion Mobile
Establishment Number : 605305574

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  ChangKham Asian Street Food Fusion Mobile
Establishment Number & 605305574

Sources

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