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Establishment Information
Establishmenl Name: La Michoacana Golden and Mexican Cuisine
Establishment Mumber : 605318779

Comments/Other Observations

17:

18: Ca no beans cooling. The beans are on the stove boiling.

19:

20: Ca no time and temperature control for safety foods sitting out at room temperature

21: Ca all time and temperature control for safety foods that have been prepared or packages of food are open are
{properly date marked

22:

23: Ca they are updating the menu and have placed a placard with the consumer advisory at front counter until the menu
fcomes in with the consumer advisory printed on the menu.

24:

25:

26:

27:

S7:

58:

***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 Mame: La Michoacana Golden and Mexican Cuisine
Establishment Number : 605318779

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame: | g Michoacana Golden and Mexican Cuisine
Establishment Mumber & 605318779

Sources

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

Additional Comments




