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Establishment Information
Establishmenl Name: Rocketship United Academy Cafeteria
Establishmenl Numbar: 605245174

Comments/Other Observations
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19: Red warming cabinet used for serving trays for immediate service . Cooked chicken in red warming cabinet at 141°.
Cooke beans in red warming cabinet at 136°. Warming cabinet next to oven used to hot hold bulk tcs foods until prepped.
Cooked chicken in bulk warming cabinet at 167°. Time as a Public Health Control sheet recommended for red warming
cabinet if continuing use for tcs foods. Time as a Public Health Control sheet explained and issued at inspection .
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***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: Rocketship United Academy Cafeteria
Establishment Number : 605245174

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama'  Rocketship United Academy Cafeteria
Establishmeni Mumber & 605245174

Sources

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

Additional Comments

All critical violations have been corrected.




