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Beverage cooler 32

7-102.11
7-201.11

4-601.11A
6-501.18

7-102.11
7-201.11

6-501.111

An unlabeled spray bottle of an unknown material was stored on a shelf above the hand wash
sink. All containers not readily identifiable on sight, food or toxins, shall be clearly labeled with the
common name of the material and stored where contamination of food, food contact surfaces,
equipment and single service items may not occur. Please label all containers and store
appropriately.
An accumulation of mold was observed on the inner basins of the facility three compartment sink.
This is a food equipment contact surface and must be clean to sight and touch. Plumbing fixtures
and sink shall be cleaned as often as necessary to keep them clean. Please thoroughly clean and
sanitize the three compartment sink.
An unlabeled yellow spray bottle was observed on the wire shelving in the kitchen. All containers
not readily identifiable on sight, food or toxins, shall be clearly labeled with the common name of
the material and stored where contamination of food, food contact surfaces, equipment and single
service items may not occur. Please label all containers and store appropriately.
Rodent droppings were observed on the floor, on top of food containers, on food prep surfaces
and on equipment in the kitchen. The presence of insects, rodents, and other pests shall be
controlled to minimize their presence on the premises. Remove all rodent droppings. Clean and
sanitize all surfaces. Close all openings in floors, walls and ceilings to the entry of pests.
Eliminate harborage and attractants for rodents by removing clutter, unused equipment, food
residues, and by protecting food from rodent access. Employ professional pest abatement.

11-5-16

5-205.15B

6-301.12

6-501.12A

4-903.12A

6-202.15A

6-501.12A

The facility hand wash sink was observed to be leaking from the plumbing below onto the floor.
Due to excessive leakage, the sink is not being used for hand washing. A plumbing system shall
be maintained in good repair. Please repair the leak at this location.
Paper towels were not provided at the facility hand wash sink. Hand wash sinks shall be provided
with a sanitary means of hand drying. Please provide paper towels at the hand wash sink.
An accumulation of dust and debris was observed on the plumbing below the three compartment
sink. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
the plumbing in this area.
Coffee carafes were observed stored on the floor beside the three compartment sink. Food
equipment must be stored at least six inches off of the floor. Please store equipment off of the
floor.
A hole was observed in the wall below the three compartment sink. The outer openings of a food
establishment shall be protected against the entry of insects, rodents and other pests by filling or
closing holes and other gaps along floors, walls, and ceilings. Please close this hole to pest entry.
Dirt and food debris was observed on the floor throughout the kitchen area, especially under
equipment and in corners. Physical facilities shall be cleaned as often as necessary to keep
clean. Please thoroughly clean the floors in the kitchen.
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4-601.11A A drawer of the kitchen prep table and utensils inside were observed to be dirty. Food contact
surfaces shall be clean to sight and touch. Please clean the drawers of the prep table and wash,
rinse and sanitize all utensils inside.

11-5-16

6-501.11
6-501.12A
6-501.18
6-301.12

6-501.14

6-501.12A

3-305.11

The following conditions were observed in the facility restroom: There is a large hole in the wall
below the hand wash sink. The floor is covered with dirt and debris, in part from the crumbling
wall below the hand wash sink. The toilet is dirty. The hand wash sink is without a hand drying
provision. The walls, floors, plumbing and fixtures are dirty. There is an accumulation of dust of
the mechanical vent. The toilet paper dispenser is broken. Please repair the hole in the wall to a
cleanable condition. Clean the restroom floor, walls, toilet, sink, fixtures and mechanical vent.
Repair or replace the toilet paper dispenser to that it can be accessed in a sanitary manner.
An accumulation of mold growth was observed on and inside the exhaust vent of the
window-mounted air conditioner in the kitchen. Intake and exhaust air ducts shall be cleaned so
they are not a source of contamination. Please clean and sanitize the AC duct.
An accumulation of dust and dirt was observed on shelving, window ledges and most horizontal
surfaces in the kitchen. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the walls, shelves, table surfaces and equipment surfaces in the kitchen.
A paper bag of sugar was observed stored on the floor in the kitchen. Food shall be protected
from contamination by storing it at least six inches off of the floor. Please store all food off of the
floor.
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6-501.12A
6-501.111
6-501.114
6-501.16
7-202.12

6-501.111

6-501.111

4-601.11A

The following conditions were observed in the mop sink area: There is an accumulation of dirt and
debris on the floor. Rodent dropping are on the floor. A wet/soiled mop was observed stored on
the floor. Clutter in the form of cans of paint, pieces of wood, pieces of duct pipes and metal wire
was observed on the floor. A can of Terro ant killer was observed on a shelf above the mop sink.
The mop sink is dirty. Remove all items not necessary to the operation and maintenance of a food
establishment. Clean the walls and floors in this area. Clean the mop sink. Store the mop by
hanging above a drip basin. Note: Only those pesticides approved for use in a food establishment
shall be allowed within the facility. Remove the ant killer from the premises.
Rodent droppings were observed on dry storage shelving across from the mop sink. The
presence of rodents shall be controlled to minimize their presence on the premises. Take
corrective action to minimize the presence of rodents.
An accumulation of rodent dropping were observed on equipment and floors in the back room.
The presence of rodents shall be controlled to minimize their presence on the premises. Take
corrective action to minimize the presence of rodents.
An accumulation of food residue and debris was observed on open wire shelving inside the donut
display case. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
this shelving regularly as it is located directly above donuts on display.

11-5-16

6-501.12A

4-903.12A

6-501.114

4-601.11C

Bottles of corn syrup stored on dry storage shelving across from the mop sink were observed
leaking syrup onto the shelving surfaces and onto the floor below. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the shelving and floor of food debris
to prevent attraction and harborage of insects and rodents.
Single use cake boards were observed stored on the floor in the back room. Single use food
items shall be protected from contamination by storing them at least six inches off of the floor.
Two unused refrigerators and various pieces of food equipment (popcorn machine, hot holding
table and crock pots) were observed stored in the back room. These pieces of equipment are
dirty and contain rodent droppings. The premises shall be free of items that are unnecessary to
the operation and maintenance of the establishment such as equipment that is nonfunctional or no
longer used. Remove all unused/nonfunctional equipment from the premises. Remaining
equipment must be maintained clean and free of pest contamination.
An accumulation of food residue was observed inside the donut display case and in the door
tracts. Non-food contact surfaces shall be kept free from an accumulation of dust, dirt, food
residue and debris. Please clean the inside of the display case and the door tracks.
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4-702.11 Fiberglass trays used for storing and displaying donuts were observed to not be washed, rinsed
and sanitized after use. The trays were rinsed with water in the three compartment sink. Utensils
and food contact surfaces of equipment shall be washed, rinsed and sanitized.

Note:
This facility is in need of a thorough cleaning throughout.
Remove all clutter and unused equipment. Repair all physical interior defects such as holes in
walls to a cleanable condition. The ability to wash hands appropriately is the minimum basis of
sanitary food handling and prevention of food borne illness. Restore sanitary function and
appropriate provisioning of the hand wash sink immediately. Thoroughly clean all walls, floors and
equipment. Remove all rodent feces and take remedial action immediately to close points of entry
to the facility and remove harborage and attractants to pests. Clean and disinfect all non-food
contact surfaces. Wash, rinse and sanitize all food contact surfaces.
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