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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]
Equipment Temperature
Decoripiion Temparature | Fahrenhed)
Prep cooler 62
Prep cooler 2 57
Walk in cooler 1 41
Walk in cooler 2 57
| Food Temperature
Decoription Eate of Food Temparature | Fahrenhad)
Chili Cold Holding 148
Gumbo Cold Holding 63
Sausage Cold Holding |53
Sliced tomatoes Cold Holding 49
Rice Cold Holding 146
Noodles Cold Holding |58
Philly steak meat Cold Holding 42
Rice Cold Holding |49
Spinach Cold Holding 149
Cherry tomatoes Cold Holding 36
Boiled eggs Cold Holding 38
Slaw Cold Holding |55
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Establishment Information
Establishment Name: Westy's
Establishment Numbar: 605221908
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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: Westy's
Establishment Number : 605221908

Comments/Other Observations (cont'd)

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