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Establishment Information
Establishment Name: IDAB WELLS ELEMENTARY SCHOOL KITCHEN
Establishment Number: 605185852

Comments/Other Observations

20: Victory cooler fixed reading below 41F with external and internal thermometer reading 37F. Ok to store foods inside.

***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: |DAB WELLS ELEMENTARY SCHOOL KITCHEN
Establishment Number : 605185852

Comments/Other Observations (cont'd)

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