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Establishment Information
Establishment Name: Typhoon Of Tokyo
Establishment Number: 605212049

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: Typhoon Of Tokyo
Establishment Number : 605212049

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Typhoon Of Tokyo
Establishmeni Mumber & 605212049

Sources

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

Additional Comments

Toxics are labeled, food is separated and protected. Discussed cooling with owner today. Multiple bowls of rice
on counter ranging from 73-134F. Owner stated the rice that is 134F was made about 20 min ago, and the rice
that is 73F was made about an hour and a half ago. Properly cool rice in shallow metal pans to facilitate heat
transfer. Post current health inspection.




