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FA0005603 PR0007038 INSPECTION

23.VERMIN AND ANIMAL CONTAMINATION
Observations: Observed 1 dead adult turkestan in dry storage area.
Remove evidence. Clean and sanitize affected area.

Code Description: A food facility shall at all times be equipped, maintained, and operated as to prevent the entrance 
and harborage of animals, birds, and vermin, including, but not limited to rodents and insects. Service animals as defined in 
section 113903 may be permitted in areas that are not used for food preparation and that are usually open for consumers if a 
health or safety hazard will not result from the presence or activities of the service animal. (113903, 114259, 114259.1, 
114259.4, 114259.5)

45.FLOOR, WALL, AND CEILING FINISHES
Observations: Observed missing rubber coved base in storage portion of kitchen. Missing coving is creating 
slight crevice in wall. Replace within 3 months.
REPEAT VIOLATION.

Code Description: Food facilities shall be fully enclosed in a building consisting of permanent floors, walls, and an 
overhead structure that meets minimum standards. The walls and ceiling shall be smooth, durable, nonabsorbent, and easily 
cleanable. Flooring and base coving shall be smooth, durable, and made of approved nonabsorbent material that is easily 
cleanable. Floor surfaces shall be coved at the juncture of the floor and wall with a 3/8 inch minimum radius and shall extend 
up the wall at least 4 inches. (114143 (d), 114266, 114268, 114271, 114272)
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AT THIS TIME KITCHEN IS ONLY USED FOR STAGING PREPACKAGED FOOD FROM THIRD PARTY COMPANY.
EDUCATION PROVIDED ON TPHC FOR FOOD ITEMS.
THE FOLLOWING SHALL BE ADDRESSED AT WHICH TIME THE KITCHEN IS USED FOR COOKING ACTIVITIES:
1. HOUSEHOLD MICROWAVE ON PREP COUNTER. HOUSEHOLD CROCKPOTS IN DRY STORAGE. REPLACE WITH 
COMMERCIAL GRADE.
2. ENSURE MANUAL WAREWASHING SANITIZER IS AVAILABLE (BLEACH OR QUATERNARY AMMONIA)
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