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Establishment Information
Establishment Name: Market City BBQ
Establishment Numbar: 605320055

Comments/Other Observations
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20: Central cooler empty and internal temp reading 36F. Person in charge says they will not store any TCS foods inside
until fixed and maintaining temperature. Foods kept in other working cooler. Will send invoice via email as proof of work
order.
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***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: Market City BBQ
Establishment Number : 605320055

Comments/Other Observations (cont'd)

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