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| Establishment Information
Esmbiishment Hame:  ROCkhouse Live (Restaurant)
=staplshmert Humber 2 (605228751
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Ewenty-one (21) years of age or clder.
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“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance No
Sarage byp= doors In non-s=ndosed arsas are not completely open. No
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Srmoke rom nen-enciosed areas s nliradng Inlo areas when smoking ks prohkied No
Smcking ohsersed wiere smoking |5 pronibited by the Aot No
Warewashing Info
Maohing Hama Sanittzer Typa PPM Temperaturs | Fahranhsit)
3 compartment sink Quat. Ammonia
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Decoriptlon Temparaturs | Fahrenheai)
Walk in Cooler 40
Walk in Freezer 20
| Food Temperatura
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Obsenved Violations
Tolal# [/
Repeated® ()

14: Inside microwave is dirty

14: Small amount of mildew on ice shield

35: Condiment bottless didnt have labels in walk in cooler

39:

45: Remove the damage fold under the table near the fryer.

53: Floor in walk in cooler has drained blood from the steak.

54: Inadequate lighting in the kitchen over the 3 compartment sink

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishmenl Name: Rockhouse Live (Restaurant)
Establishment Number: 605228751

Comments/Other Observations

7:
I58:
1:

***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: Rockhouse Live (Restaurant)
Establishment Number : 605228751

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Rockhouse Live (Restaurant)
Establishment Number & 605228751

Sources
Source Type: Food
Source Type: Food

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Sysco

Restaurant Depot




