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30) 2ND NOTICE: Observed dust buildup on the ceiling around the vents and utensil shelves in the deli and bakery 
prep area. Maintain facility in a clean manner and not a source of contamination. Clean immediately.  
 
30) Observed a crack in the ceiling in front of the walk-in refrigerator closest to AFC sushi. Ensure ceiling is durable, 
smooth, and cleanable and structural condition does not pose a public health hazard. Repair or correct within 90 
days.
 
29) Observed liquid buildup in the janitorial facility and floor surrounding floor sink in raw poultry food prep area. 
Ensure waste water drains into public sewerage system completely and does not overflow back into the facility. 
Clean and sanitize floors surrounding prep sink immediately. Repair or correct plumbing within 7 days.
 
 
 
 
 
 
NOTE: 
1) A REINSPECTION FEE WILL BE ACCESSED ON FUTURE REPEATED NON-COMPLIANCE.
2) Issued "Facility Inspection Notice" form.
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