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| Establishment Information
=stablshment Hame:  Frida’s Restaurant FD

Sstapizhment number2: 005241528

pweEnty-one (21) years of &gE or older.

Bmcking obsersed wivere smoking |5 profibited by the Sct.
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

3 compartment sink Autochlor 100

SSD Autochlor 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Coolers 38

Walk in cooler 38

Freezer 0
| Food Temperature

Decoription Eate of Food Temparature | Fahrenhad)
Chicken Hot Holding 169
Ground Beef Hot Holding 170

Refried Beans Hot Holding 165
[Tomatoes Cold Holding 38

Salsa Thawing 38

Guacamole Cold Holding |38




Obsenved Violations
Tolal# @
Repeated® ()

37: Uncovered foods in coolers

39: Improperly stored wiping cloths

41: Improperly stored ice scoop in ice machine, handle in ice
42: Improperly stored clean utensils

43: Improperly stored single service items(carry out containers )
46: Leaking faucet at 3 compartment sink

"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: Frida's Restaurant FD
Establishment Number: 605241528

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: Frida's Restaurant FD
Establishment Number : 605241528

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Mame:  Frida's Restaurant FD
Establishment Number & 605241528

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

U.S. Foods




