
Estblishment:

137 2nd Stree Havre

Facility Type:

Inspection Type Date
Critical 

Violations

Non-Critical 

Violations

Pre-Opening 4/20/2023 1 0

Routine 11/2/2023 1 2

Violation Details Date

1 Critical 4/20/2023

1 Critical 11/2/2023

2 Non-Critical 11/2/2023

16- Cover meat slicer when clean so dust/bugs do not land on a clean 

surface. 4-702.11

38- Clean floor behind shelves for bug & mouse droppings. NO poisons 

left in Kitchen area. Only back rooms away from food prep. 6.202.13

37- Label foods if packaged. (Produce amount address) 3-602.11

Beaver Creek Perk 3077528098

Food Service Establishment

Comment

10- Paper towels needed by front sink.


