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35. Floors, walls, and ceilings are maintained in a sanitary condition and good repair
 -  
Observation:  Repair, refinish or replace as needed.
(Repeat) Correct-by Date: 05/24/2024

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: Paper towel dispenser cover observed missing. Please repair or replace the paper towel dispenser in the female staff 
washroom.
Correct-by Date: 11/27/2023

37. Lighting adequate for food preparation/cleaning
 -  
Observation:  Provide adequate lighting for food preparation and cleaning

39. Adequate garbage and liquid waste management
 -  
Observation: Garbage liquid juice observed leaking into the facility. This is a high risk source of pathogens. Recontruct the garbage area to 
prevent garbage's juice from flowing back into the facility to prevent cross - contamination. Collect and remove garbage and liquid wastes as 
necessary to maintain sanitary conditions;
(Repeat) Correct-by Date: 05/24/2024

44. Other EHO observations
 -  
Observation: Meat section used knives observed on tables and also stored on racks unclean
Ensure used knives are clean and sanitized after usage, and before storing on racks. 
Correct-by Date: 10/27/2023
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Correct-by Date: 10/27/2023

46. EHO closing comments
 -  
Observation: The meat section: sanitizer was not available at the time of inspection. Always prepare sanitizer solution and use it for the food 
contact surfaces as required .
Correct-by Date: 10/27/2023


