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11) Observed unmarked working spray bottles stored below the soda machine. Ensure all spray bottles are labeled 
with their common name. Correct ASAP.
 
13)  Observed less than 50ppm chlorine in sani-bucket at host station. Proper manual chlorine disinfectant is 
100ppm. Utilize test strips to measure concentration at least every 2hrs or as needed. Correct ASAP.
 
13) Observed 0ppm chlorine at dishwasher. Ensure mechanical sanitizer concentration measures at 50ppm. Utilize 
test strips to measure concentration daily. Until dishwasher is serviced, dirty wares can be washed and rinsed with 
dishwasher, but utilize sink to sanitize ware. Ensure sanitizer measures at 100ppm chlorine or 200ppm quat. 
 
13) Observed no test strips. Obtain sanitizer test strips immediately. 
 
14)  Observed mold or slimy buildup in the ice-machine. Maintain equipment in a clean manner at all times and fully 
serviceable. Discard all ice and discontinue use until unit has been washed, cleaned, and sanitized according to 
manufacturer instruction. 
 
14)  2ND NOTICE - Observed damage or missing door handle to one of the stand-up freezer.  Maintain equipment in 
good repair and fully serviceable. Repair within 90 days. 
 
14) Observed the door gasket or seal to walk-in refrigerator damaged. Maintain equipment in good repair and fully 
operable. Repair within 90 days. 
 
14)  Observed grease buildup on the exhaust filter and ansul system. Observed excessive grease buildup on the 
cooking equipment counter and surrounding area of the cook area. Maintain equipment in a clean manner to 
minimize possible fire hazard. Deep clean and sanitize immediately. 
 
14, 28, 29) 2ND NOTICE - Observed excessive buildup of grease, dirt, dust, and food throughout facility walls, floors, 
equipment, and hard-to-reach places. Maintain facility in a cleanly manner. Wash, clean, and sanitize daily and 
immediately. 
 
29) 2ND NOTICE - Observed tear and damages to the linoleum of the floors in the kitchen area. Ensure floors are 
serviceable, smooth, clean, durable, and nonabsorbent. Repair within 90 days.
 
29)  2ND NOTICE - Observed damages to baseboard in the ware-washing area. 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.
 
30) Observed holes or damages to FRP at warewashing area. Ensure walls are finished as to be smooth, cleanable, 
nonabsorbent, and durable. Repair or correct within 90 days. 
 
32) Observed a layer of mold growth on the surface of the mopped water stored in the mopped bucket next to 
employees restroom. Protect facility from contaminants by disposing waste water into public sewage system after 
use or daily. 
 
 
 
NOTE- A REINSPECTION FEE WILL BE ASSESSED TO REPEAT NON-COMPLIANCE. 
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