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Observed Violations
Tolal® 171

Repeated® ()
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38:
45:
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Crickets found in men restroom floor.

Food workers did not have hair restraint.

Black mold on cutting board being stored in three compartment sink.
Grease build up on molding on prep sink.

No running water in bathroom sink near urinal.
Leaking from the knob in handsink.

Handsink nozzle is looose in women restroom.

Water leaking from thr toleit in women restroom.
Used tissue in the seat cover paper innmen restroom.
Mold found near drink syrup in dry storage.

Current inspection report not posted.
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Establishment Information
Establishment Name: IHOP
Establishment Numbar: 605261758

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: |HOP
Establishment Number : 605261758

Comments/Other Observations (cont'd)

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




Establishment Information
Establishment Name: |HOP
Establishment Number # 605261758

Sources

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

Additional Comments

Given PIC Safe food donation pamphlet.

All priority violations corrected.

Source:

Source:

Source:

Source:

Source:




