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| Establishment Information

=smbizhmen: Mame:  YUM'S RESTAURANT
=staplishmert Humber 2 (605253682
NSFA Survey — To be complered if #57 is “No™
Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre No
pwenty-one (21) years of age or clder.
Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion. No
W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance No
Garage type doors In non-sncosed arsas are not completzly open. No
Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No
Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No
Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Bleach 50

Equipment Temperature

Decoription Temparature | Fahrenhad)
Refrigerator 40

Freezer 10
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Raw chicken Cold Holding 38

Raw beef Cold Holding 38

Raw shrimp Cold Holding |39
[Tomatoes Cold Holding 38

Lettuce Cold Holding 38

Broccoli Cold Holding |38




Observed Violations
Tolal® 12

Repeated® ()

34: No visible thermometers in the refrigerator

35: Food not properly labeled once opened from the original container

37: Food stored on the floor in the walk-in freezer. All items must be six inches
off the floor.

41: Ice scoop improperly stored in the ice.

43: Improper storage of to go boxes in the dining area of the restaurant during
inspection.

45: Food and non- contact food surfaces are dirty with grease build up. Walls
are stained and dirty. Kitchen equipment is dirty and need cleaning.

47: Facility need to be cleaned. Grease build up on equipment, several non food
contact surfaces are dirty with a build up of dust and grease.

48: Hot water is not available in the hand-washing sink in the prep area nor in the
kitchen area. Hot water spouts do not work.

51: Bathrooms has no tissue, paper towels. The men’s restroom urinal does not
work.

53: Walls and floors need to be cleaned. Ceiling tiles are very dirty. Damaged
floors in the facility.

54: Light covers are broken over the stove and ventilation ducts are full of dust.
55: Do not have current inspection report

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: YUM'S RESTAURANT
Establishment Numbar: 605253682

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: YUM'S RESTAURANT
Establishment Number : 605253682

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: YUM'S RESTAURANT
Establishment Number & 605253682

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Eagle distribution




