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Establishment Information

Establishmenl Name: Rib And Loin
Establishment Number: 605068561

Comments/Other Observations
9:
10: (NO): No food received during inspection.
12: (NA) Shell stock not used and parasite destruction not required at this establishment.
22: (NA) No food held under time as a public health control.
23: (NA) Establishment does not serve animal food that is raw or undercooked.
24: (NA) A highly susceptible population is not served.
25: (NA) Establishment does not use any additives or sulfites on the premises.
27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.
S57:
58:

***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: Rib And Loin
Establishment Number : 605068561

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Rib And Loin
Establishment Number & 605068561

Sources

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

Additional Comments

Complaint seal void in front of building by water faucet. Restaurant was closed today to make repairs to roof.
Staff was doing deep cleaning. Check area in back where cambros stored try to keep off wall and directly on
floor. Have maintenance walk outside building and seal any voids. Manager reports increase in rodent activity in
parking lot at closed business next door.




