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| Establishment Information
=smbizhmen: Mame:  APPLEBEES #82002- BAR
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NSFA Survey — To be complered if #57 is “No™
Ageresiricted venue does not 3™ ratvely restict scoess o s bulkdngs or Ssciites af 30 tmes B persons who are
mwenty-one (21) years of &pe or older.
Age-resiricted venue do=s not reguire =ach person ati=mpting o gain =0ty o submit acceptable *orm of identficabon.
“Ho 2moking” signs or the nematoral “Mon-Smoking” symbcd ane not conspicuous iy posied at eyery enance
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Obsenved Violations
Tolal# [/
Repeated® ()

8: No paper towels at hand sink.

41: Ice scoop stored in ice with handle touch ice.

43: To go plates improperly stored. Please store togo plates inverted.
45: Cutting board needs to be replaced.

51: Men'’s right urinal does not flush properly in restroom

53: Water on floor at bar

56: Inspection is not posted.

"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
Establishmenl Name: APPLEBEES #82002- BAR
Establishment Numbar: 605219235

Comments/Other Observations

m—

*=*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: APPLEBEES #82002- BAR
Establishment Number : 605219235

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name.  APPLEBEES #82002- BAR
Estahlishment Mumber & 605219235

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:




