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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

ADC Fourty-Four Chlorine 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Cold holding table #1 48

Cold holding table #2 50

Prep cooer 36

Walk in cooler 36
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw chicken Cold Holding 48

Lettuce Cold Holding 48

Peas and carrots Cold Holding 46

Raw shrimp Cold Holding 49

Raw beef Cold Holding 42
\White rice Hot Holding 167

Cooked chicken Hot Holding 145




Obsenved Violations
Tolal® O
Repeated® ()

8: Hand sink by 3 compartment sink does not have hotwater.

20: Both cold holding tables are not maintaining temperatures of 41 degrees
Fahrenheit or below.

35: Unlabeled containers of food in cooler.

36: Flies and gnats present in kitchen

37: Grocery bags of ice stored on top of food in prep cooler. Food stored on the
floor in walk in freezer and storage area. Open bag of food in storage area.
Please place open bag in container with lid or ziplock bag.

39: Wiping cloths on counter in server area. Place wiping cloths in sanitizer
bucket.

41: Cups used as scoops stored in flour.

48: No hot water available at hand sink by 3 compartment sink.

53: Walk in cooler needs to be mopped. Spilled blood and water on floor of walk
in cooler.
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Establishment Information
Establishmenl Name: Grand Pacific
Establishment Number: 605252524

Comments/Other Observations
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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: Grand Pacific
Establishment Number : 605252524

Comments/Other Observations (cont'd)

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