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=smbiishment Hame:  Bankers Alley Hotel, Tapestry Collection Main Kitchen
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Observed Violations
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Repeated® ()
30: Observed vaccuum sealing of barbgcoa, bacon on premies, discussed

obtaining haccp with person in charge
33: Observed vaccuum sealed salmon in unvented packaging

43: Observed deli pint container used as scoop in bulk flour container
53: Cracked floor tiles in front prep area and dish area
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Establishment Information
Establishmenl Name: Bankers Alley Hotel, Tapestry Collection Main Kitchen
Establishment Number : 605315217

Comments/Other Observations
8:
21:
22:
57.
I58:

*=*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: Bankers Alley Hotel, Tapestry Collection Main Kitchen
Establishment Number : 605315217

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  Bankers Alley Hotel, Tapestry Collection Main Kitchen
Establishment Mumber & 605315217

Sources

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

Additional Comments

All hand sinks functional and supplied with hot water under adequate pressure.




