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| Establishment Information

Estaciishment Mame:  Little Caesar's
=staclishmert Number = 605221183
NSFA Survey — To be complered if #57 is “No™
Age-resiriched venue does not a=rmatvely resnc acoess fo s bulldings or *sciites a8 al times fo persons who are Yes
pwenty-one (21) years of age or clder.
Age-resiriched venue does not Fequire each person attempting o gain enby 5o submit acceptabls 2o of Identfication. Yes
*Wo 2moking” signs or the nemational “Non-Smoking” symbol ans not comspicuous iy posted at svery enirance Yes
Garage bype doors In non-enciosed ansas are not ocompletely open. Yes
Tents or awnings with removable sides or vents in non-enciosed aras are not completely removed oF open Yes
Smoke from non-=nciosed areas |5 nilradng Inie areas where smoking 5 prohibited Yes
Emoking cbsermed where smoking |5 profibiied by the AL Yes

Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Three compartment sink Super San 119

Equipment Temperature

Decoription Temparature | Fahrenhad)
Beverage cooler 41

Heating cabinet 164

Heating cabinet #2 164

Heating cabinet #3 165
| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Sausage Cold Holding |41
\Wings Hot Holding 152
Cheese pizza Hot Holding 150
Hot n ready pizza Hot Holding 161
Pepperoni Cold Holding 41
Cheese Cold HoIding 39
Batman pizza Cooking 475




Obsenved Violations
Tolal# [/
Repeated® ()

14: Observed clean food equipment and/or utensils in moldy and dirty
warewashing areas. Drying racks had an accumulation of thick dirt. Three
compartment sinks had a mold residue.

37: Observed food items stored on floor. Must be elevated six inches off the floor.
41: Observed improper storing of in use utensils.

45: Observed an accumulation of dust, dirt, food residue, and other debris on
non food contact surfaces. Observed grease deposits on floors. Observed food
particles on shelving. Observed grease deposits under equipment.

46: Warewashing area is not clean.

47: Non-food contact surfaces not cleaned at a frequency to preclude
accumulation of dirt and soil.

52: Observed top open on dumpster and trash in parking lot.

"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: Little Caesar's
Establishment Number: 605221183

Comments/Other Observations

7:
I58:
1:

*=*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: Little Caesar's
Establishment Number : 605221183

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Mame:  |jttle Caesar's
Establishment Mumber & 605221183

Sources

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

Additional Comments

kevinstates279@gmail.com

Source:

Source:

Source:

Source:

Source:

Blue Line




