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Obsenved Violations
Tolal# @
Repeated® ()

31: Sausage, egg and cheese burrito was held overnight and temperature is not
reaching 41 degrees or below.

34: No thermometer was in drink cooler once inspection started.

37: Rolled up Open bag of yeast and donut mix . Please place in container with
lid. Bagis not properly sealed

41: Scoop stored in bag of yeast with handle touching food. Please make sure
handle is not touching food.

51: Toilet in restroom is dirty. Please clean.

52: Dumpster lid is missing. Dumpster is not properly closed.
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Establishment Information
Establishmenl Name: U S DONUTS
Establishment Numbar: 605306186

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: U S DONUTS
Establishment Number : 605306186

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: U S DONUTS
Estahlishment Mumber & 605306186

Sources

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

Additional Comments

Violation #20 was corrected.
Violation #22 was corrected.

Source:

Source:

Source:

Source:

Source:




