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Auto Chlor Chlorine

3 compartment sink Quat. Ammonia

Auto Chlor

Equipment Temperature

Decoription Temparature | Fahrenhad)
Stand up Freezer -2

Stand up Freezer -1

Stand up Freezer -1

Walk in Cooler 40
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Pepperoni Cold Holding 41

Sliced Ham Cold Holding 38

Diced Tomatoes Cold Holding 41

Pepperoni Cold Holding 41

Sliced Ham Cold Holding 38

Diced Tomatoes Cold Holding |41




Obsenved Violations
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45: Bottom of stand up freezer across from 3 compartment sink has food debris

and needs cleaning.
45: Bottom of stand up freezer across from 3 compartment sink has food debris

and needs cleaning.
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Establishment Information
Establishment Name: Pizza Hut Delivery #4035
Establishment Number: 605049908

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: Pizza Hut Delivery #4035
Establishment Number : 605049908

Comments/Other Observations (cont'd)
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Additional Comments (cont'd)
See last page for additional comments.
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Establishment Number # 605049908

Sources
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