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Ohserved Violations
Totald {13

Repssipd & | ) )

8: No sink at back of kitchen

13: Raw octopus and eggs stored over rte food

14: Dishwasher not getting hot enough to sanitize dishes
21: No date on opened ham container

26: Pesticides are not labeled for use in commercial kitchen
35: No label on bulk food containers

36: Numerous roaches on top of dishwasher

37: No lid on ice bin

46: Dishwasher not working properly unit is filthy

47: Equipment dirty walk in shelves filthy

49: Dishwasher vacuum breaker leaks

52: Pallets stored behind dumpster

53: Kitchen walls ceiling in poor repair
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