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FOOD INSPECTION DATA =
| Establishment Information

=zmbizhmen: Mame:  SOUTHERN SOCIAL - FD-SRV.

=staclishmert Number = (605249373

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 No

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. No

W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance No

Garage type doors In non-sncosed arsas are not completzly open. No

Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No

Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No

Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info
Mizohing Mams Sanitizer Typa PPM

Dish machine

Tamipsraturs | Fahranhst)

Equipment Temperature
Decoription
Reach in cooler

Reach in coolers

Reach in freezers
Walk in cooler

Temparaturs | Fabrenhai)

36
40

0
41

| Food Temperatura
Decorpiion Stadw of Food

Milk Cold Holding
Dessert Cold Holding

Temparaturs | Fabrenhai)

40
40




Obsenved Violations

Tolal# @

Repeated® ()

34: Make sure all reach in coolers / freezers have thermometers

37: Provide a container with a lid for the opened bag of grits on shelf in kitchen
43: Keep the to go containers stacked right side down on shelf in kitchen

45: Replace the cutting boards too many grooves in them

47: Wipe down top,area of dishmachine

52: Keep the sliding door to the dumpster closed

"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
Establishment Name: SOUTHERN SOCIAL - FD-SRV.
Establishment Numbar: 605249373

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: SOUTHERN SOCIAL - FD-SRV.
Establishment Number : 605249373

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Nama:  SOUTHERN SOCIAL - FD-SRV.

Establishment Number & 605249373

Sources

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

Additional Comments

Left safe food donation leaflet , etc

Source:

Source:

Source:

Source:

Source:

Sysco




