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Granbury Health Department - 116 West Bridge St.
Retail Food Establishment Inspection Report
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7. Proper/Adequate Handwashing

9. Approved Source/Labeling wm
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23. Approved Sewage/Wastewater Disposal System, Proper Disposal

24. Thermometers Provided/Accurate/Properly Calibrated (+ 2°F)
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26. Posting of Consumer Advisories (Heimlich/Raw Shellfish Warning/Buffet Plate)

27. Food Establishment Permit / FPM Certification \/
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