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Chicken-gluten free unit Cold Holding 38

Sausage-gluten free unit Cold Holding 38

Sausage-prep unit Cold Holding 140
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Establishment Information
Establishment Name: Mellow Mushroom
Establishment Number: 605219770

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: Mellow Mushroom
Establishment Number : 605219770

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Mellow Mushroom
Establishment Mumber & 605219770

Sources

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

Additional Comments

Violations 20, 22 corrected today. Cold holding temperatures are within range, and although no pizza by the
slice is available during inspection today, additional employee training was conducted on the standard operating
procedures per manager.

One of the pizza prep units is out of service and empty. Manager stated a new unit has been ordered.




