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Warewashing Info

Maohing Hams Sanitizer Typas M Taenpsaraturs | Fahranhatt)
Hobart dishwasher 100 131
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Decoription

Walkin cooler
Refrigerator 1
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| Food Temperatura

Decoription Ttads of Food
Brown rice Hot Holding
\White rice Hot Holding
Chicken Cooking
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Guacamole Cold Holding
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37
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Establishment Information
Establishmenl Name: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbar: 605254516

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: CHIPOTLE MEXICAN GRILL #3031
Establishment Number : 605254516

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: CHIPOTLE MEXICAN GRILL #3031
Establishment Numbear # 605254516

Sources

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

Additional Comments
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