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Obsenved Violations
Tolal® 5
Repeated® ()

26: Improperly stored toxic item on cooler

37: Uncovered food in walk in cooler

41: Improperly stored scoop handles in dry goods
42: Improperly stored clean utensils

45: Cardboard lining storage shelves
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Establishment Information
Establishmenl Name: Sekisui East
Establishment Number: 605222344

Comments/Other Observations

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Sekisui East
Establishment Number : 605222344

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mame:  Sekisui East
Establishmeni Mumber & 605222344

Sources
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Source Type:

Additional Comments

Adherence to Health Directives
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