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FOOD INSPECTION DATA =
| Establishment Information

Sstaciizhment Hame: A & R Bar-B-Que

=staclshmers humber =1 |605064874

NSFA Survey — To be complered if #57 is “No™

Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre

pwenty-one (21) years of age or clder.

Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion.

W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance Yes

Garage typs doors In non-snciosed ansss are not completsty open.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited

Bmcking obsersed wivere smoking |5 profibited by the Sct.

Tenks or awnings with remoyvabls sides or vents In non-=rciosed arsxs are not complstely nemoved or open

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

3 compartment sink Autochlor 100

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription

Coolers
Freezers
Prep cooler

Temparaturs | Fabrenhai)

38
0

38

| Food Temperatura

Baked Beans

Decoription Ttads of Food
Potato Salad Cold Holding
Brisket Hot Holding
Shoulder Hot Holding
Spaghetti Hot Holding
Tomatoes Cold Holding
Cole Slaw Cold Holding
Beef Patties Hot Holding

Hot Holding

Temparaturs | Fabrenhai)

38
175
176
170
38
38
179
175




Obsenved Violations
Tolal® 4
Repeated® ()

39: Improperly stored wiping cloths
43: Improperly stored single service items im box on floor(carry out containers)

47: Unclean storage shelves underneath prep tables
53: Unshielded lights in prep area

"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: A & R Bar-B-Que
Establishment Number: 605064874

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: A & R Bar-B-Que
Establishment Number : 605064874

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: A & R Bar-B-Que
Establishment Number & 605064874

Sources

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

Additional Comments

Source:

Source:

Source:

Source:

Source:

US.Foods, Sysco




