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Establishment Information
Establishment Name: China Cafeteria
Establishment Mumber: 605188310

Comments/Other Observations

Employee health policy posted.
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6: (IN) Establishment is working on getting hot water heater replaced. PIC was instructed on how to boil water for dish
washing until water heater is replaced. Will be followed up with further consultations.
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13: (IN) All raw animal food is separated and protected as required.
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***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: China Cafeteria
Establishment Number : 605188310

Comments/Other Observations (cont'd)

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