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Obsenved Violations
Tolal# 3
Repeated® ()

45: Work stations are observed not clean. Reach-in equipment is not clean.
Defrost deep freezer. Please clean counters, coolers, and maintain cleanliness.
47: The exterior of equipment is dirty. Drawers’ spaces are not clean. Vent hood
is not clean. Please clean exterior, and maintain cleanliness.

53: Ceiling tiles are stained in beverage station area in kitchen. Ceiling tiles are
stained throughout kitchen. Two ceiling vents are very dusty. Please clean, and

maintain facilities.

"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
Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number: 605263782

Comments/Other Observations

13:

14: Violation corrected. Ice machine is clean. Please continue to discard ice, and wash, rinse, and sanitize interior to avoid
buildup and residue. Cutting boards have been extensively cleaned and/or replaced. They are an improvement from
previous inspection. Please continue to replace all cutting boards and/or extensively clean as needed to avoid buildup.
15:

16:

17:

18:

19:

20:

21: Violation corrected. Date marking system has improved. Date marking does not exceed 7 days for expiration dates.
No expiration dates are missing. Please continue to maintain a maximum hold of 7 days and then discard any unused
products. Example: 11/28-12/4

22:

23:

24:

25:

26:

27:

{57:

i

3:

4.

|5:

***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: BABALU TAPAS FOOD SERVICES
Establishment Number : 605263782

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: BABALU TAPAS FOOD SERVICES
Establishment Number # 605263782

Sources

Source Type: Source:
Source Type: Source:
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