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' Violations Require Immediate Corrective Action Remarks " 
I/' 1. Proper Cooling for Cooked/Prepared Food 

- · 
L/r 2. Cold Hold ( 41 degrees Fahrenheit /45 degrees Fahrenheit) 
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OUT IN NA NO cos Personnel/Handling/Source Requirements 
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I/'" 6. Personnel with Infections Restricted/Excluded 
/ 1if 7. Proper/ Adequate Hand washing 
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/ 
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15. Equipment Adequate to Maintain Product Temperature 
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20. Toxic Items Properly Labeled/Stored/Used 

/ 21. ManuaVMechanical Warewashing and Sanitizing at ( )ppm/temperature 
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THE·CITY·OF 

COPPELL 
CITY OF COPPELL 

ENVIRONMENTAL HEALTH DEPARTMENT 

WRITTEN NOTICE 

Name of Establishment: tf\,o..(\c:e._~ SrceeJ BC\. \~r~ 
Address: 1vo W Del\~ ~f RJ 

Date: l-28 ,-{5 

Purpose: {<o V\.fvv 
Owner: ----------------------------------

( 


