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Obsenved Violations
Tolal# @
Repeated® ()

26: Improperly stored toxic item on ice machine

33: Improper thawing foods at room temperature
37: Food items stored on floor in walk in freezer

39: Improper storage wiping cloths

41: Improperly stored ice scoop

42: Improperly stored clean utensils
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Establishment Information
Establishment Name: URBAN FUSION ASIAN BISTRO
Establishment Numbar: 605197215

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: URBAN FUSION ASIAN BISTRO
Establishment Number : 605197215

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: URBAN FUSION ASIAN BISTRO
Establishment Mumber & 605197215

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:
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Source:
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