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Observed Violations
Todal® 10

Repeated® ()

1: Several priority violations found in the restaurant.
11:
20:
33:
35:
38:
47:
49:
52:
53:

Lettuce is starting to turn brown.

Tomatoes and chicken in the three compartment sink are anove 41F.
Raw chicken are stored in three compartment without running cold water.
Shrimp found in a container labeled catfish nuggets.

Cook does not have hair restraint.

The prep coolers are not clean.

Toilet is not flushing in restroom.

Trash found near the fire exit in the back kitchen.

Missing ceiling tiles and missing floor tiles in the restaurant.

"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: Jr Fish & Chicken
Establishment Number: 605181470

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: Jr Fish & Chicken
Establishment Number : 605181470

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name'  Jr Fish & Chicken
Establishment Number & 605181470

Sources

Source Type: Food
Source Type: Food
Source Type: Food

Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

Roma
US Food

Sysco




