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25) Observed excessive flies throughout the facility. Prevent entrances of flies or insects to reduce food 
contamination. Correct immediately. 
 
29)  Observed missing VCT/tiles under the oven, in the deli-prep area. Ensure floor surfaces are smooth, durable, 
easily cleanable, and nonabsorbent. Repair within 90 days.
 
29, 30)  Observed excessive buildup of dust, dirt, or debris throughout the facility's walls, floors, and fans. Maintain 
food facility is in a cleanable matter that is free from contamination. 
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