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14) Observed grease, dust, or dirt buildup on the exhaust filters, pipes, and hard-to-reach places in the cook's area. 
Maintain equipment in a cleanly manner and is fully serviceable. Clean and sanitize asap. 2ND VIOLATION.
 
14) Observed the body to the UV insect control device above the handwashing sink missing/damaged. Obtain 
equipment in good repair and fully serviceable. Repair, replace, or remove immediately. 2ND NOTICE.
 
14) Observed numerous milk crates used to store frying pans or as a prep table throughout the facility. Milk crates 
are not approved to be used as a prep table, equipment storage, nor is it an easily cleanable surface. Discontinue 
use and remove crates ASAP.
 
14) Observed a soiled wash rag that is washed or replaced every 2 to 3 days, wrapped around a bowl to wipe the 
inside of the Tandoor oven. Soiled rags should be replaced when heavily soiled, daily, and/or at minimum every 4 
hours to prevent contamination of surfaces or foods. Corrected during inspection. 
 
17) Observed no single-use paper towels in the dispenser at the hand wash station. Ensure hand wash station is 
constantly supplied with hot water, single-use paper towels and pump soap in a dispenser. Corrected during 
inspection. 
 
20) Observed numerous employees (new and old) without food handlers card. All employees must obtain a food 
handler card within 30 days of hire. Ensure all employees obtain a food handler card within 30 days and keep record 
onsite. 3RD VIOLATION
 
20) 4TH VIOLATION: Facility does not have a food safety manager certificate. Obtain a food safety manager within 
30 days and store copy of certification on site.
 
25) Observed numerous flies in the facility. Utilize multiple fly prevention devices like fly curtains at the back 
entrance. Correct asap. 
 
25) Observed a fly strip hanging above the warewashing area. Ensure insect control devices are not installed over 
food, utensil handling area, clean equipment, linens, and/or unwrapped single-use articles. Removed during 
inspection.
 
 
 
REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE. 
 
REINSPECTION FEE WILL BE ASSESSED FOR FUTURE NON-COMPLIANCE.
 
 
 
 
 
 
 
 
 
 
 
NOTE: Provided "Facility Inspection Notice" form

Harpreet Kaur 08/08/2024

Chalyn Dewey 530-841-2112
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