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GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into food.
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OBSERVATIONS & CORRECTIVE ACTIONS
ITEM # VIOLATION TEXT
#54 Clean exhaust fan and dust outside of walk-in fridge. Clean wall near 3 bay sink. Clean up fleor in basement walk-in freezer.
! #54 Repair floor in walk-in fridge or place a matt and dispose cardboard.
#54 Repair lock in bathroom; currently not working.

ALL VIOLATIONS must be taken care of within 24 hours.

Follow-up to be completed on sanitarian copy only!
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