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Observed Violations
Tolal® 4

Repeated® ()
31: Xiltek cooler #2 not cooling properly , temperature holding at 50*

35: Need to label all food containers in coolers
38: Employee not wearing proper hair while prepping food
45: Cutting board excessively worn on salad prep cooler

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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DIVISION OF ENVIRONMENTAL HEALTH
FOOD INSPECTION DATA

Establishment Information
Establishment Name: SAKE VS TEKILA
Establishment Numbar: 605249121

Comments/Other Observations

22: Violation corrected, written procedure provided

23: (NA) Establishment does not serve animal food that is raw or undercooked.
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: SAKE VS TEKILA
Establishment Number : 605249121

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: SAKE VS TEKILA
Establishment Number & 605249121

Sources

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

Additional Comments

javierlopez500@gmail.com

Source:

Source:

Source:

Source:

Source:




