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| Establishment Information
=stablshment Hame:  Fulin's Asian Cuisine

stabishmen: Humeer = | 605259025

pweEnty-one (21) years of &gE or older.
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33: See original report.
36: See original report.
37: See original report.
41: See original report.
42: See original report.
45: See original report.
47: See original report.
53: See original report.
54: See original report.
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Establishment Information
Establishment Name: Fulin's Asian Cuisine
Establishment Number: 605259025

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.
2: (IN): an employee illness policy is available. Posted on office door.

: Good handwashing observed.

O~ oW

(IN): All handsinks are properly equipped and conveniently located for food employee use.

13: (IN) All raw animal food is separated and protected as required.

14:

15:

16:

17:

18:

19:

20: (IN): all products in low boy cooler stored properly. Holding TCS foods below 41°F.
21: (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22: Establishmemt using TILT procedures correctly with sushi rice.

23:

24

25:

26:

27:

S7:

58:

***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: Fulin's Asian Cuisine
Establishment Number : 605259025

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Fulin's Asian Cuisine
Establishment Number & 605259025

Sources

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

Additional Comments

Establishment showing improvement with food safety knowledge and practices. Multiple fact sheets posted
throughout kitchen area. Date marking, raw animal product storage, handwashing, all done correctly during
follow up inspection.




