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Establishmenl Name: The Food Co. - Greenhouse Bar
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26: (IN) All poisonous or toxic items are properly identified, stored, and used.
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Additional Comments
See last page for additional comments.
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Establishment Mame: The Food Co. - Greenhouse Bar
Establishment Number : 605125835

Comments/Other Observations (cont'd)

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