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| Establishment Information
Sstabiishment Mame:  STIX (Food Svc)
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Obsenved Violations
Tolal# [/
Repeated® ()

35: Unlabeled food in coolers

37: Uncovered food in cooler. Food should be stored at lease 6 inches off the
floor. Please keep buckets of food off floor.

39: Wiping cloths stored on cutting boards. Please place in sanitizer bucket.
41: Ice scoop was sitting on rack at drink machine. Please place in scoop
holder,place in ice with handle up or place in container. Scoop in seasoning
containers handles are touching the season. Handle should not touch food.
44: The same gloves employee used to handle raw shrimp and raw beef were
used to handle ready to eat food. Please change gloves in between handling raw
food and ready to eat food.

54: Light bulb under ventilation hood is blown out

55: Permit is current.
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Establishment Information
Establishment Name: STIX (Food Svc)
Establishment Number: 605219468

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: STIX (Food Svc)
Establishment Number : 605219468

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name:  STIX (Food Svc)
Establishment Number & 605219468

Sources

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

Additional Comments

Violation #8 was corrected.

Violation #13 was corrected.
Violation #21 was corrected.
Violation #26 was corrected.

Oner paid for food permit.

Source:

Source:

Source:

Source:

Source:




