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Establishment Information
Establishment Name: Mo Mo Hibachi
Establishment Numbar: 605225687

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: Mo Mo Hibachi
Establishment Number : 605225687

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mama: Mo Mo Hibachi
Establishment Number & 605225687

Sources

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

Additional Comments

Hot holding temperatures are within range today. Handwash sink is stocked and proper handwashing observed
today. Pest control applied gel bait and only dead cockroaches observed today. Continue with pest control
service as often as needed.

Consecutive violation warning letter delivered today.




