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Manchu Wok

14,29) Observed food, grease, and dirt buildup on equipment, handwash station, knives storage rack, floors below 
cook station, and hard-to-reach places. Maintain facility in clean manner at all times. Clean and sanitize immediately. 
 
 
 
 
REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE. 
 
REINSPECTION FEE WILL BE ASSESSED FOR FUTURE NON-COMPLIANCE.
 
 
 NOTE: Facility has recently hired a new employee, employed for a day. Ensure all new employees obtain a food 
handler card within 30 days for hire.
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