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| Establishment Information

Esmblishment Hame:  ASian Eatery -

Ssmbiishmant Humber = 1605220308

pweEnty-one (21) years of &gE or older.

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are

Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoripiion Temparature | Fahrenhed)
Small prep cooler 50
Left big prep cooler 52
Right big prep cooler 47
Walk in cooler 44
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Onions Cold Holding 48
Raw chicken Cold Holding 50
Raw shrimp Cold Holding |46
[Tomatoes Cold Holding 48
Cooked chicken Cold Holding 48
Lettuce Cold Holding |52
Noodles Cold Holding |51
Raw beef Cold Holding |53




Observed Violations
Todal® 10

Repeated® ()

20: Foods cut and cooled over 4 hours ago are not cold holding below 41
degrees. Coolers are still not maintaining temperatures below 41 degrees.

33: Chicken thawing in standing water. Please thaw under cold running water.
35: Prepared food in coolers missing label with common name

36: Gnats present throughout kitchen.

37: Food stored on the floor of walk in freezer. Uncovered food items in coolers.
38: Cook is missing hair restraint

41: Scoops for chips stored improperly with handle touching chips

45: Smaller prep cooler has a worn gasket please repair to help maintain proper
cold holding temperatures

46: Commercial dishwasher is not dispensing sanitizer. Rinse temperature too
low. Repair to run at least 120 degrees. Discontinue use until repaired to
dispense 50-100ppm chlorine.

53: Ceiling tiles stained. Wall by dishwasher peeling.

"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: Asian Eatery -
Establishment Number: 605220308

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: Asian Eatery -
Establishment Number : 605220308

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name:  Asjan Eatery -
Establishment Mumber & 605220308

Sources

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

Additional Comments

Item 20 not corrected in 10 days. A closure letter will be issued. Recommended PIC to repair or replace gaskets
and to check for freon leaks. Consider freezing metal pans and placing food on ice to keep cool until repaired.




