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Manchu Wok

14,29) 2ND NOTICE - Observed food, grease, and dirt buildup on equipment (vegetable processor, deli prep cooler, 
prep sink), handwash station, floors below cook station, and hard-to-reach places. Maintain facility in clean manner. 
Clean and sanitize immediately. 
 
25) Observed rodent droppings in the back dry food storage area. Move all open foods into main building until unit 
has been washed, cleaned, and sanitized including food containers and/or contact professional pest control service. 
A reinspection will be conducted in 7 days. 
 
 
 
 
REINSPECTION FEE ASSESSED FOR NON-COMPLIANCE. 
 
REINSPECTION FEE WILL BE ASSESSED FOR FUTURE NON-COMPLIANCE.
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