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Violation:36 The hand soap is out of the handwashing sink next to the dish machine.
Code Reference FAC: Handwash Sinks. 64E-11.0075). Handwash facilties will be located in employees’ restrooms, food prep areas, and in
mechanical dishwash areas.

Violation:37 Tatertots are on the ground in front of the dumpster.

Code Reference FAC: Garbage. 64E-11.007(8). Garbage will be disposed of to prevent vector harborage. Garbage containers will be leak
proaf. Cutside storage will be on top of a smooth nonabsaorbent material.

Violation:25 Dirtt/debris is present on top of the ice machine. A food disherin the clean drawer is still dirty.

Code Reference FAC: Cleaned. B4E-11.006(4). All equipment will be maintained in a clean and sanitized manner.

Violation: 35 A build-up of dirt is present on top of the lockers & cabinets in the employee locker room. The floor is sticky in the walk4n freezer.
Code Reference FAC: Cther Facilties. B4E-11.08. Floors, walls, and ceilings shall be smooth and washable. 20 foot candles of light shall be
provided. Adequate ventilation shall be provided. A mop sink or garbage can wash down will be provided. Mo living quarters shall open to the
facility. Mo live animals. BEserior area shall be kept clean.
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