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Observed Violations
Tolal® 171

Repeated® ()

8: Violation not corrected

No hand soap at hand sink

14: Violation not corrected

Cutting board on prep cooler excessively worn
21: Violation not corrected

Date marking on TCS foods in walk cooler

34
35:
38:
39:
51.
53:
55:
56:

No thermometer observed in walk in cooler

No labels on food containers in walk in cooler

Male employee not wearing beard guard while prepping food
Wiping cloths improperly stored in hand sink, on prep cooler
Restroom not clean

Floor, cooking equipment, and walls not clean

Current permit not posted

Current inspection not posted

"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: Dixie Queen
Establishment Number: 605197621

Comments/Other Observations

m—

*=*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: Dixie Queen
Establishment Number : 605197621

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name'  Dixie Queen
Establishment Number & 605197621

Sources

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

Additional Comments

Violations not corrected, Follow up within 5 days

Jraffantis@gmail.com

Source:

Source:

Source:

Source:

Source:




