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13) Observed 200ppm chlorine in the sani-bucket in the cooking area. Maintain chlorine sanitizer at 100ppm. Utilize 
test strips to measure disinfectant concentration. 
 
25, 28) Observed numerous flies in the facility. Observed the back door open and self-closing mechanism broken. 
Keep doors closed at all times. Correct immediately. 
 
27) Observed the exhaust hood above the chip fryer in the food prep area not functioning or sufficient to vent smoke 
outside the facility. Ensure exhaust is fully operable at all times as to not produce a hazard to the environment or 
employees. Repair or correct within 90 days.
 
14) Observed a fly swatter and zapping wand stored in the front service area. Insect fragments are potential sources 
of contamination. Utilize other insect control devices like insect strips, ultraviolet light devices, and/or air curtains. 
Ensure insect control devices are not installed over food, utensil handling area, clean equipment, linens, and/or 
unwrapped single-use articles. Remove devices immediately.
 
14) Observed excessive grease and food buildup on numerours cooking equipment in the cooking area. Ensure 
equipment is fully serviceable and clean at all times. 
 
14) Observed water dripping from the ice box to a collection bucket at the bar. Maintain equipment in good repair. 
Repair or correct within 30 days. 
 
14) Observed electrical tape used to wrap the beverage tubes sticking out of the walk-in refrigerator to the beer 
cooler in the prep area. Observed numerous tapes throughout the facility. Tapes is not an easily cleanable surface. 
Ensure all surfaces in the food preparation areas are to be smooth, easily cleanable, durable, and nonabsorbent. 
Remove tapes immediately. 
 
14) Observe barewood in the food prep area. Ensure woods are finished as to be nonabsorbent, smooth, durable, 
and easily cleanable. Repair or correct within 30 days.
 
14, 29) Observed buildup of dust, dirt, or syrup on the counters, floor, and hard to reach places in the bar area. 
Maintain all floors and surfaces in food prep area in a cleanly manner at all times. Clean and sanitize immediately. 
 
29, 31) Observed the floors in both restrooms without baseboards.  Ensure baseboards extend at least 4" at the 
junction of the floor and wall with a 3/8" radius coved at the base. Repair or correct within 90 days.
 

Carlos Rendon 08/02/2024

Chalyn Dewey 530-841-2112
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