CCIS Sanitation Survey Report

Food Inspection Program Page |  of _\
Businass Name: Operator: Phone;
Pecders Yan and Proc\uce, RBarn  Lavd~lwdo Pended )

Address Seat / Checkouts

120 Ve oy Bt Chambers b, D7D |
General Health Record D Date EHS Activity Time Travel Time

PRIACOSI-N ORI [ [ 1 | leJ_QJ:]LdSLI_I_l_l m m

Red High Risk Factors

High Risk Factors are improper practices or procedures identified as the mast prevalent contributing factors of foodborne iliness or Injury. Service
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Based on an inspection this day, the above ftems are violations, which must be corrected in the time specified by the health officer. A Jood establishment permit may be suspended without warning, notice or hearing if the
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