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| Establishment Information
Extablishment Mame:  Huey's
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NSFA Survey — To be complered if #57 is “No™
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Warewashing Info

Maohing Hama Sanitizer Typa PPM Tamiptrature | Fahranhalt]

Auto-Chlor Dishwasher Chlorine

3 Compartment Sink Quat

Equipment Temperature

Decoription Temparature | Fahrenhad)
Walk-in freezer -10

Condiment cooler 33

Left single cooler 34

Right single cooler 36
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Lettuce Cold Holding 33
Cheese Cold Holding 34
Chicken Noodle Soup Hot Holding 182

French fries Hot Holding 218
Potato Soup Hot Holding 142
Onions Cold Holding |38
Hamburger Cold Holding 34




Observed Violations

Tolal® D

Repeated® ()
37: Hamburger patties uncovered in single upright cooler. Keep covered.

45: Cutting boards are getting scored and stained. Replace.
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Establishment Information
Establishment Name: Huey's
Establishment Number: 605207862

Comments/Other Observations
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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.

***Zee page at the end of thiz document for any extra Additional Comments that could not be displayed in this space.




Establishment Information
Establishment Name: Huey's
Establishment Number : 605207862

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame Huey's
Establishment Mumber & 605207862

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Sysco, U. S. Foods

Public water; MLGW




