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14) Observed slimy mold build up in ice machine. Discontinue use, dispose all ice, and clean and sanitize equipment 
according to manufacturer instructions. Correct ASAP.
 
14) Observed broken electrical outlet cover and duct tape used to cover the hole in the kitchen. Maintain equipment 
in good repair. Ensure all materials in food prep area are easily cleanable, durable, smooth, durable, and able 
withstand repeated cleaning of corrosive materials. Repair or correct within 30 days.  
 
14) Observed a Household Use Only Ninja blender in the kitchen. Utilize ANSI certified and commercial equipment 
only. Submit manufacturer spec sheets of equipment for pre-approval prior to purchase and installation. Blender was 
removed from facility. 
 
20)  2ND NOTICE - Facility does not have a current food manager certification. Obtain food manager certification 
within 30 days. 
 
 
 
 
 
 
NOTE- A REINSPECTION FEE WILL BE ASSESSED FOR REPEAT NON-COMPLIANCE. 
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