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| Establishment Information
=smbizhmen: Mame: LA PARRILLA MEXICAN BAR & GRILL - BAR
zstalshmers Humber = 1605249496

NSFA Survey — To be complered if #57 is “No™
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Obsenved Violations
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48: Hot water handle to triple sink is broken
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Establishment Information
Establishment Name: LA PARRILLA MEXICAN BAR & GRILL - BAR
Establishment Numbar: 605249496

Comments/Other Observations

***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: LA PARRILLA MEXICAN BAR & GRILL - BAR
Establishment Number : 605249496

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: | A PARRILLA MEXICAN BAR & GRILL - BAR
Establishment Number & 605249496

Sources

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

Additional Comments

Note: manager stated that plumbing company is coming later this week

No TCS food at bar




