Estabishnent Name [~ ct Eddie's o Ll T T NON-CRITICAL ITEMS: fased on thainspection today, the non-cntical items ident fisd beki ar victations ot the Fead Extablishmen! Saiety flagula-
: = mmwummmmmwmnmnmmbnm-m-mumnmyu-mwmw Fallure lo comply with
usmmAddea Dy B K AK et NT xae NAD B 01 Yex'f], Ha any s it for Gorrectievs specified i this U May TRSUAL I ravOEMion o SuSPANIKH of Your Fo0d Establefmant Parmit and ciotre of your esiabfahment.

Dala of Inspaction:

Mrkatdene W06 Sty Bd ARlek NT  x0F OAD | 19106120 TEGEND _ Circie O oF TE5 i Compilance]  WOB [nof obacrved) FrTTE Z —————

Rowtine lnspectionid], Complaint O Foliwup inspaction O H {ollow-up, date of previous Wimy NO {not in . NA {nat spph CDf (eunirolied during 0)
CRITICAL ITEMS: Rasac an Ihe intpaction today, the criical Kems idanilied bekw st viciations of tha Food Salety Reg Crtical Compllance Status oy R Compllance Status o [P
mmmdn w;mﬂmm;mmm non:';:lo.d::!m thM'n immed:aiely corect of control eriteal Food Equlpment and Utonsila = IF
LEGERD  Circie One of: YES (in compliancs) HO8 (nat cbserved) MaticY “InBox R (repest viciation) TES 40 HA OB e01] e Aeceptable malsral woat. - NA_ BB

NO (nal In complienca)  NA [not le} D! [controlled during lrspection)
YES HO Na (GE) TO7) Hot & cokd waner svalsbie: " ves o (RSB
Compliance Status ta | n Compliance Status col l R a0 50 e
Tohe! TERes: SdeqUES MUMDI. PrOparly
Time/Temporature of Potortally Hazamous Fouds Personnl Hyglene of Food Service Warkars | ves no walioh, s 0 OGNOD
[T01] Cod g wemaermiures 34°C YER N0 HA ["301] Fhenca Cean & propeny washed YES NO [FEhno w0 Adecusis Rghting; Ighing protacterd [FEbNo _ nOB
_:q_:':‘ 8 NO HA _@ et b e ves(io) _ NOB J YE Age {EBMD s HOE
mmmdmmum MWM@ ﬂ ::ﬂhmiﬂn'gmwmm T E General Sanitation A PraTrsee chean, Lnciutlsied, Elsaning and NGNA HOR
muum\@ ] MM,MW;.MM i mwnmmwm hno  won Testing Devices/Logging of Temparatures
| cochedrepevaitood | fatiies maintsined —e
s e e . nasofoer
[T tontislly Haza i Food Ranciery propeety st snd good
::::g"‘ [ a4 Food segartes anct sroiected YES HO HA = ﬁwmmmwm e Lrea (O voo
Foud, Watar and fce trom Appreved Sources el BT 4 = [TEbno__ won [vesfR5 6351
361| Food cbkained bam spproved vources VESHO (WO, 7631 Fackey e of pasits fvariten Shd nescts) () 108 houd serce sras - hi ] [ ]
"Foxa In goud condition, sals snd — [ 404" 10z chemicais pmpery tabales, s0md or Ma-mmmuﬁ-w -
wratared veswo  fiod T%EL&W_M—FMM guchuted Yesm
EiCha ] [ gt o Lves wo@nos, e il PO I
Carmicibin
— Food Temperature Observatlla?“r:s/ il Observatlons and Corrective Actlons o e 6
lem / Lotution [t Ham / Lacation o nem / Location el
= w1 . //U/ 3 — 5ol e cstahlishment bas a2 compartmoent sink e
" — B WOCe Wt A L ek Wach/Onse, 2% g T SandHz E wih
/ / / bivacin ‘-I\lu‘#\nﬂ
5o Oleavn rC‘Fl‘\n‘r_'jn’hG\’\ uoilS prior 46 p\cmng o in them
ol Observations and Corractive Actions L=
A m@-mmml wciual inspreehon wos corvluctrd No faod Dnamyn’]rm (07) Hot and cord wotar under ressufc. el Wolt et observedd
Wwas obsened. Fask Edele’s dors inke. oot and delwcru nnlu ond A, o the i of insparhnn and e UCK was nak 1N
uSes. sinale, 158 dispasal ibemns aRclCdhon
20l lall Ged 15 abicunad, floon Stinton's
o~ Enforcement Action: mad v, it spprosdie)
202, suce. o COAp Mardwash Sianony wirh houid bond sanp 0
a_diSpenses poac 4o opranoy Avisipertos R vs B nll Cuiashhment e va O noll
Approimats Dwis of Re-Irmosction: Food Discarde® | ] Dthet I
4e) | Fnsure, o bave, o sooifizing soluhan num\nh@;lunm e oS e e— e e e
107 |of coerahnn . Fomge of fned aiicle. sandvzer 2117 180 of instentrd e ookl 0 San dee O I— Vanessa Ao
Fersan e Coage Sl iy gl S pCChort 4
eack oA \die, of wialer for o conceniotton of abait 100REM? {/@ 2
2y
Vse Sehuiden affer deanna oo spmeat/Surface. anc CJ"ID!VZ.# = P s

__Lsalotion eguioaly Yomughatdhe. cay ol el

r- 1r}



