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| Establishment Information
=stabizhmen: Hame:  SOUTHERN HANDS
Ssmbiishmeant Humber =2 1605261400

NSFA Survey — To be complered if #57 is “No™
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Bwenty-one (21) years of age or clder.
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Garage typs doors In non-snciosed ansss are not completsty open.

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

"Ho Emoking” signs o the nbemational "Non-Smoking” symbssd ans not corspicuousty post=d at every enranos Yes

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Autochlor 100

Equipment Temperature

Decoripiion Temparature | Fahrenhed)
Coolers 39

Walk in cooler 38

Freezer 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Baked Chicken Hot Holding 165

Meat Loaf Hot Holding 167
Spaghetti Hot Holding 160
Green Beans Hot Holding 167
Cabbage Hot Holding 168

Blackeyed peas Hot Holding 166
Yams Hot Holding 168

Smothered Pork Chop Hot Holding 165
Grilled Chicken Cooking 179




Obsenved Violations
Tolal® 4
Repeated® ()

37: Uncovered food item

38: No hair restraint

39: Improperly stored wiping cloths

45: Improper utensil in dry good, no handle
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Establishment Information
Establishment Name: SOUTHERN HANDS
Establishment Numbar: 605261400

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: SOUTHERN HANDS
Establishment Number : 605261400

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: SOUTHERN HANDS
Establishment Number & 605261400

Sources

Source Type: Food
Source Type:
Source Type:
Source Type:
Source Type:

Additional Comments

Adherence to Health Directives

Source:

Source:

Source:

Source:

Source:

PFG




