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14) 2ND NOTICE - Observed a Hatco hot holder equipment and a new hot holding equipment at cashier's area in 
use without preapproval. Ensure all equipment in the facility are pre-approved by the department prior to purchase 
and installation. Provide manufacture spec sheets of equipment ASAP.
 
17) 2ND NOTICE - Observed hand soap stored on paper towel dispenser. Ensure hand soap is installed in soap 
dispenser. Correct ASAP.
 
20) 6TH NOTICE: Facility does not have a food safety manager certificate. Obtain a food safety manager within 30 
days and store copy of certification on site.
 
25) Observed rodent droppings in the back dry food storage area. Move all open foods into main building until unit 
has been washed, cleaned, and sanitized including food containers and/or contact professional pest control service. 
A reinspection will be conducted in 7 days.
 
 
A REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE.
 
 
A REINSEPCTION FEE WILL BE ASSESSED ON REPEAT NON-COMPLIANCE.
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