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Establishment Information
Establishment Name: Chili's Grill & Bar #1309
Establishment Number: 605196478

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: Chili's Grill & Bar #1309
Establishment Number : 605196478

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Chili's Grill & Bar #1309
Establishment Number & 605196478

Sources

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

Additional Comments

Violation 19 corrected today. Chicken strips are on a timer for time in lieu of temperature control. Egg rolls are
also on a 4 hour timer although manager stated they would never be kept that long for holding. Discussed
proper training of employees on use of timer. The timer for the chicken strips is currently set at one minute.
Chicken strips prepared and used within approx 5 min of observing food preparation. Be advised future repeat
violations may result in additonal action taken.




