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| Establishment Information
=zmablishmers Hame:  Firebirds Wood Fired Grill
=stapizhment mumber 2. 005241071

NSFA Survey — To be complered if #57 is “No™

Age-resiriched venue dices not a®reatvely restnict scoess bo s bulldngs or Sscifbes a8 80 e b pesons who are
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Age-resiriched venue dices not requine sach person sti=mpbing bo gain =niry 5o submit acoepisbis fom of idenbfication.
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Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open
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Obsenved Violations
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56: Most recent inspection report not posted. Post current report in a
conspicuous location
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Establishment Information
Establishmenl Name: Firebirds Wood Fired Grill
Establishment Number: 605241071

Comments/Other Observations

: All handwash stations stocked

13: Food stored properly in walk in

***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: Firebirds Wood Fired Grill
Establishment Number : 605241071

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Firebirds Wood Fired Girill
Establishment Number # 605241071

Sources

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

Additional Comments

Violations 8, 13 corrected today

Source:

Source:

Source:

Source:

Source:




