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Natalee Thai Cuisine

36) Observed 2 fly swatters in the food prep area. Utilize insect control devices that prevents insect fragments from 
contaminating food or equipment. Utilize other insect control devices (such as fly strips and UV light) and ensure it is 
not installed over food, utensil handling area, clean equipment, linens, and unwrapped single-use articles. Fly 
swatters removed during inspection. 2ND NOTICE. 
 
 
A REINSPECTION FEE WILL BE ASSESSED ON FUTURE REPEATED NON-COMPLIANCE.
 
 
 
 
 
NOTE: Facility has finished the back shed to cleanable floors, walls, and ceilings. Facility is only allowed to store 
pressurized cans, bottles, and utensils, including chemicals at this location. No food or utensil portioning is allowed 
here. Remove bulk bags (ie rice, sugar, etc)  from back shed and into the facility. In the instance when dust or any 
evidence of vermin or rodent contamination are discovered during inspection, all foods must return to approved 
storage area in the facility. 
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