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Obsenved Violations
Tolal® 8
Repeated® ()

2: No employee policy present . Inspector will bring a copy on 1/24/2022 On the
follow up inspection

8: No soap present at the second hand washing sink

14: Ice machine needs to be clean . Wash, rinse, and sanitize pink slime and
mold present . Stove and ovens needs to be clean.

21: Improper date marking for prep food . Example of date marking : muffins
Prep date: 1/13/2022 discard date : 1/14/2022. All cooked food or ready to eat
food have seven days and day 1 starts on the day you prep or cooked.After
seven days the food must be discarded. Expired milk is present

34: Thermometers Not present . Should be visible at all times

35: Food not properly label. Food thats not in its oringinal container should have
a label

42: Ice scoop not properly stored. It should be covered at all time and not laid out
in the open .

53: Kitchen floors needs clean .

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: HYATT PLACE - FD-SRV.
Establishment Numbar: 605242702

m—

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: HYATT PLACE - FD-SRV.
Establishment Number : 605242702

Comments/Other Observations (cont'd)

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




Establishment Information

Establishment Name: HYATT PLACE - FD-SRV.
Establishment Number # 605242702
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Additional Comments
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