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Obsenved Violations
Tolal® O
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21: There were items observed with improper date marking. All items in
refrigerator must be labeled and have a discard date. If an in date is given, then
an out date must be given as well.

35: There are bags of food that are not labeled in the freezer. Any food item out
of its original container without an original label must have a written label.

45: There are several items observed not being clean such as the stove burners
and its two ovens. There are two operable ovens not in clean condition as well
as two prep tables and the can opener. All equipment and food contact surfaces
must be clean.

46: The dishwasher is not in working condition. Please maintain dishwasher in
working condition or remove from area. One 3 compartment sink does not work
as well as one hot box and two ovens. All equipment must be in working
condition or removed from the area.

49: The mop sink faucet leaks around the top when the water is on. The faucet
must be in adequate, working condition.

51: The restroom does not have paper towels. The restroom must be properly
supplied at all times.

53: The floor is not clean and there are several items that can be discarded or
held in storage in the kitchen. There is a box on the floor in the dish washer area
and other miscellaneous items. There is an empty cooler sitting on the counter
near the serving line. Please have a clean, orderly area free of unnecessary
items.

55: The most current permit is not posted. Please renew permit, if applicable.
Please post most current permit.

56: The most recent inspection is not posted. Please post most current
inspection in conspicuous area.
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Establishment Information
Establishmenl Name: Freedom Prep (Food Svc)
Establishment Number: 605226887

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: Freedom Prep (Food Svc)
Establishment Number : 605226887

Comments/Other Observations (cont'd)

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




Establishment Information
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Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




