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47: See original report.
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Establishment Information
Establishment Name: Hardee's
Establishment Number: 605137145

Comments/Other Observations

20: See comments section.

*=*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: Hardee's
Establishment Number : 605137145

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame: Hardee's
Establishment Number # 605137145

Sources

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

Additional Comments

Reach in cooler at prep station not yet repaired. Reach in cooler not being used for TCS food storage during
follow up inspection. Signs posted on reach in cooler "Do Not Use". Internal reach in temperature 63°F. Left
contact card for PIC to cal inspector when reach in cooler is repaired.




