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Environmental Health Services Division 
PO Box 5666, Pago Pago, AS  96799 

Tel:  684-633-1468/1469 

 

HEALTH INSPECTION REPORT  

 

RE:    LBJ Kitchen / Cafeteria 

Location:   Fagaôalu 

Purpose:   Health Inspection 

Date of Inspection:  July 25, 2022 

Case #:    FD2022-07-0124 

Health Inspectors:  1) Solaita, A, 2) Enele, P, 3) Filoialiôi, J, 4) Lyons, A. 
 

 
 

On July 25, 2022, a health inspection was initiated due to complaints received in regard to food safety 

practices in addition to an overdue follow-up of the said facility as pursuant to the American Samoa 

Code Annotated (A.S.C.A.), Title 25, Chapter 01,  § 25.0102 Duty of Director, and § 25.0103 

Inspections  - Orders to comply; Chapter 03, § 25.0301 Required by certain persons; Chapter 05, § 

25.0501 Health permits-Required-Issuance and § 25.0507 Inspections; Chapter 06 Food and Beverage 

Sanitation and Chapter 07 Sanitation including the Regulations § 25.0105 Sanitation Rules. 

 

During the DOH-EHSDôs inspection, the following discrepancies were observed: 

 

INTERIOR  ï (see images 1 to 18) 
 

Floors: 

¶ Observed floor with efflorescent stains.  Rust stains, black stains and white discoloration of 

the tiles in the kitchen. 

¶ Cracked and chipped floor tiles in the kitchen. 

¶ Observed debri / dust build-up on the floor, below tray carts and tables in the kitchen. 

¶ Observed wet areas of floor in the kitchen, especially where the drainages are at. 

¶ Floors under water heater pipe ï rusty stains, dark stains. 

¶ Dead spaces with debri and discoloration. 
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Floor drains / plumbing: 

¶ Observed all drainage opened and some covers placed on the side and under the sink. 

¶ Floor drain areas observed with debri and gunk on hoses and pipes. 

¶ Old galvanized hot water pipes under the sink ï with rust and observed to be deteriorated, and 

areas observed to be wet. 
 

Walls: 

¶ White colored walls observed to be discolored, stained, with chipped paint, chipped wood, 

mildew, mold and smudges. 

¶ Damaged drywall above vinyl baseboards. 

¶ Small holes in drywalls. 

¶ Rodent rub marks on walls. 
 

Ceilings & Lights : 

¶ Observed pipes exposed with dust build-up above food preparation area. 

¶ Observed pipes with other wirings crossing over food preparation area with dust build-up. 

¶ Old rods from the ceiling to the hood and lights, observed to be rusty and with dust build-up. 

¶ Wires dangling from the ceiling. 

¶ Rodent rub marks on pipes crossing over each other & on concrete beams. 

¶ Observed some lights with missing covers. 

¶ Observed clear strip of paper hanging from the light fixture. 
 

Ventilation: 

¶ Observed hood/vent is inoperable (verified by the staff). 

¶ Poor ventilation for staff when cooking and preparing food (inside of kitchen becomes hot). 

¶ Kitchen with screen wire and rat wire, open to dust and dirt.  Kitchen for a hospital is too opened. 
 

Other: 

¶ Gaps around doors entering the kitchen.  Doorknob missing ï hole in door. 

¶ Dirty stains and smudges on doors entering storage & office spaces. 

¶ Extension cords being utilized and hanging over the sink wall.  

¶ Accumulation of carts, dishhwares and kitchenwares at one corner exposed to dust. 

 

FOOD STORAGE / OFFICE SPACES ï (see images 19 to 29) 
 

Dry food storage area: 

¶ Observed food items being stored alongside hallway walls towards other offices and bathrooms. 

¶ Observed food items being placed on shelf rack which is less than 6ò high (above the floor). 

¶ Observed debri and dust build-up under shelf racks with food items. 

¶ Observed hallways and one of the storage room all cluttered, and near exit door. 

¶ Observed food items being stored on top of each other on pallets and still in brown boxes.  Food 

items stored in front and behind other food items. 

¶ Observed dead roaches by pallets. 
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Office spaces: 

¶ Observed areas to be cluttered as it is utilized as storage for supplies and merchandise for the 

kitchen. 

¶ Vent observed to be with black dust build-up and debri. 

¶ Food item cases directly on the floor. 
 

Refrigerated areas: 

¶ Walk in freezer ï observed to be tight.  All carts stored inside with no space  

¶ Walk in cooler ï observed food items stored closed to the cooler ceiling. 

¶ Walk in cooler ï observed box of cheese with mold (white) growth. 

¶ Observe holes in cooler wall and wire dangling from the ceiling. 

¶ Observed holes, cracks and opening in concrete floor. 

¶ Observed remains from vegetables on floor, seasoning bottles, and old rotten fruit at the lower 

shelves at the back corner and empty small plastic containers for jello/sauce. 

¶ Door frames and areas around door frames with gunk, mildew and mold. 

¶ Light switch also observed to be dirty and moldy. 

¶ Ice build-up/accumulation of walk-in freezer around by the fan area. 

¶ Wires dangling from boxes on the exterior of walk-in cooler. 

¶ White chest freezer outer surfaces with rust patches and stains. 

¶ Cardboard boxes or boxes utilized as storage for food items in coolers. 

 

 

FOOD PREPARATION AREAS ï (see images 30 to 35) 
 

Appliances & equipment & spaces around them: 

¶ Commercial dough mixer ï observed to be rusty and old, with chipped paint and felt sandy to the 

touch.   

¶ Industrial silver table mounted can opener ï observed rusty and with thick gunk, grease and dirt 

build-up in crevices. 

¶ Rust particles /debri observed at the bases of stainless steel pushcart. 

¶ Grill area ï observed old paper-towels at the foot of grill and a basin under the table with a brush, 

scraper, soiled paper towel and gunk inside. 

¶ Commercial oven motor and vent of oven ï with thick dust and dirt build-up, grease build-up and 

rodent rub marks on metal casing for wires. 
 

Other:  

¶ Area around handwashing sink observed walls with dirty smudges, chipped paint and damages. 

¶ Pipe coming through the wall, observed a gap around the pipe. 

¶ Outlet with no cover ï exposed plug.  Extension cord passing over the sink wall on to the food 

preparation area. 

¶ Opened boxes for tea bags, tapioca found being stored with other condiments ï need to be stored 

in tight lid containers.  Found weevil bug in rice pot. 
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OTHER KITCHEN AREAS  ï (see images 36 to 39) 

 

Dishwashing areas: 

¶ Hot water reading during time of inspection at 137ᴌ. 

¶ Wall / backsplash wall observed to be deteriorated and wood rotten. 

¶ Tiles observed to be dirty, with black stains and mold. Tiles when press upon, collapse to the 

touch. 

¶ Holes in wall / backsplash walls and missing tiles. 

¶ Observed debri under sink areas ï and with thick build-up or gunk from not being washed 

thoroughly over a period of time. 

¶ Shelves and racks observed to be with major rust. 

 

 

UTILITY AREAS & BATHROOM  ï (see images 40 to 45) 
 

Sink and waterclosets ï 

¶ Holes in ceiling. 

¶ Vinyl flooring prior to entering into waterclosets observed to be dirty and with black stains or 

mildew. 

¶ Tile for male bathroom observed wet and cardboard boxes utilized for floor mats which were also 

observed to be soiled. 

¶ Possible leak from the toilet base. 

¶ Green limescale build-up on watercloset fixtures. 

¶ Floor tiles behind waterclosets observed to be dirty and unhygienic.  Toilet brush on floor and not 

in its holder for male side.   

¶ Door frames observed to be deteriorated and rotten. 

¶ Watercloset door (male side) observed with dirty stains and to be very unsanitary. 

¶ Handwashing station and counter  - observed personal belongings, debri (plastic bags, trash) 

under counter.  Observed area to be dirty and back wall observed to be dirty and moldy where 

PVC pipe comes out from. 

¶ As per staff, the bathrooms are cleaned by the maintenance and if the bathroom is black or dirty, 

the kitchen staff does not do touch it as they deal with preparing food.  So, if the staff comes into 

use a filthy kitchen, it defeats the purpose of trying to be clean when they are transferring 

microorganisms and bacteria from a dirty bathroom back to the kitchen. 
 

Other: 

¶ Missing ceiling tile ï pipe and wiring exposed in front of bathrooms. 

¶ AC Vents observed to be dirty, stained and with black dust (mold). 

¶ Smudges and dirty stains on walls. 

¶ Missing vinyl tiles. 
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DINING AREA  ï (see images 46 to 54) 
 

Dining area is currently being used as a storage for one of the food storage rooms that is pending 

completion. 

 

Ceiling: 

¶ Stained and patches of brown water mark stains on ceiling tiles. 

¶ Black stain or possible mold surrounded by brown water mark stains on ceiling tile. 

¶ Ceiling tiles with gaps ï not fall directly onto frames. 
 

Ventilation: 

¶ AC cassette units ï observed to be inoperable, dusty, dirty and moldy on the inside. 

¶ Split units ï operable but observed dust build-up on top surfaces and dirty on the inside. 

¶ Black standing floor fan observed to be with dust build-up. 
 

Equipment: 

¶ Display stainless steel counter ï observed debri / trash within shelves, display pan areas felt sandy 

to the touch, thereôs evidence of feces either from lizard or mices in front of microwave area and 

other dark spaces. 

¶ Observed food items in opened boxes (cocoa mix pkg, tea bag pkg) stored under and inside dirty 

shelves and where pvc pipes pass through. 

¶ Coffee creamer in containers stored near exposed wire box. 

¶ Ice cream exposed & opened stored together with bags of ice in chest freezer. 

¶ Stainless sink ï observed under sink area to be filthy, dirty and presence of gunk and debri 

chewed and most likely dragged by rats.  Pipe with rat rub marks.  Wall also observed to be dirty, 

stained, filthy and rotten. 
 

Other:  

¶ Observed unwrapped paper cups and foam cups exposed and not stored in tight lid containers. 

¶ Utilizing boxes as storage for sauces and condiments inside cooler. 

¶ Utility box (electrical box) opened and observed to contain thick dust build-up and accumulation 

of debri. Evidence of hose/casing of wires chewed up or gnawed. 

¶ Area utilized as storage for the time being, where plastic bags with foam cups are at, observed 

dead flies on floors at that corner and foam cups sticking out on bag and are on the floor. 

¶ Observed boxes of food items directly on the floor in front of shelves. 

¶ Sour cream in small containers displayed in room temperature.   

¶ Pans utilized to display water bottles, observed build-up at corners of pans. 

¶ Food items that have surpassed the 30 day from their best by date. 

 

 

BUILDING EXTERIOR  ï (See images 55 to 66) 
 

Garbage storage area: 

¶ Commercial trash bins already observed to be full in the early morning hours. 

¶ Incinerator room is closed to the kitchen. 
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Perimeter walls: 

¶ Dirty walls, observed black stains and smudges on exterior walls. 

¶ Evidence of dirty water from rinsing tools / mops outside of the facility. 

¶ AC unit condensers ï placed right outside of opened screen wire and rat wire. 

 

Perimeter windows / openings: 

¶ Rat wires / screen wires with thick dust build-up, looks dark and black,  others are rusty and worn 

out. 

¶ Screen wires torn and with holes in various areas. 

¶ Windowsills dirty, thick dust build-up, white spots and woods are deteriorated. 

¶ Hairy looking materials sticking out from under window frames. 
 

Roof areas: 

¶ Observed various sizes of mud daubers and/or wasp nests on overhang ceiling. 

¶ White spots (mold or mildew) on overhang ceiling. 
 

Weeds & Surrounding landscape: 

¶ Numerous, > 50 cigarette butts (litter)  observed outside of the kitchen building. No proper 

disposal area for such litter. 

¶ Less than 50 feet ï accumulation of solid waste and scrap metal near the kitchen facility. 

¶ Less than 50 feet ï incinerator building near the kitchen facility.  Note:  Staff have vouched that 

there would be times of very strong foul odor blowing towards the kitchen area. 

¶ Debri and trash around grass areas of the facility. 

¶ Mop heads being hung on the red pipes. 

¶ Rain water concrete water channel observed with stagnant water. 

¶ Inoperable equipment outside of the facility.   

 

DISPOSITION: 
 

Based on the above findings, the following discrepancies are of major concern: 

 

1. Hot water temperature at 137ᴌ (Required temperature for bactericidal treatment is 180ᴌ). 

2. Rat proofing / pest proofing ï there are too many openings into the kitchen and cafeteria which are 

entrances of rodents from the floor drainages to the pipes above the ceilings and holes in ceilings 

outside of the kitchen.  Door gaps above and under the doors into the kitchen.   

3. Mosquito / fly proofingï holes in screen wires, evidence of dead flies inside the dining area and dead 

roaches in storage. 

4. Dust & dirt proofing ï holes from screen wires and rat wires surrounding the food preparation area.  

AC condenser units right outside of screen/rat wires.  Vehicles parked right outside by the kitchen 

would stir up dirt and blow them inside the kitchen through screen wires and rat wires. 

5. Waterclosetsï unsanitary. 

6. Equipment ï rusty metal shelves utilized for pots and pans, and other food items, old dough mixer, 

rust and rust build-up under stainless steel counters. 

7. Refrigeration ï ice build-up on and around / near fans & in chest freezer.   
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8. Littering ï cigarette butts disposed directly onto sand and grass area. 

9. Prohibited accumulation of solid waste & scrap metals ï  large inoperable equipment by the kitchen, 

accumulation of solid waste and scrap metal from the hospital near the kitchen. 

10. Incinerator near the kitchen area.   

11. Sanitary conditions of floor drainages and the surrounding areas.  Opening between pipe and the floor 

drainage.  Question where the grease trap is located. 

12. Vent for the kitchen and old ac units in dining area ï becoming breeding sites for vectors especially 

when they are inoperable. 

13. Storing of unused equipment, dishwares and kitchenwares all within the same area. 

 

With the numerous discrepancies, the cafeteria has been deemed CLOSED until corrective actions have 

been completed. 

 

RECOMMENDATIONS;  

 

In an effort to maintain a sustainable, healthy and a manageable cafeteria to serve patients, staffs and the 

public, the cafeteria should meet the requirements of the set Regulations and the American Samoa Code 

Annotated (A.S.C.A.) Title 25 and that the kitchen be fully enclosed, ceiling and pipes covered, and with 

proper and adequate ventilation. 

 

Department of Health Regulation, American Samoa Code Annotated Title 25 

 

25.0105 Sanitation requirements. 
 
Chapter 01 - Food and Beverage Sanitation, Title 25 - Environmental Health 

All foods establishments shall comply with the following items of sanitation: 

(a) Ratproofing. All buildings used to house a food establishment shall be made ratproof, freed of rats, and maintained in a 

ratproof and rat-free condition. 

(b) Floors. The floors of all rooms in which utensils are washed shall be of such construction as to be easily cleaned, shall be 

smooth, and shall be kept clean and good repair. 

(c) Walls and Ceilings. All openings into the outer air shall be kept clean and in good repair. All walls and ceilings of rooms in 

which food or drink is stored or prepared shall be finished in a light color. The walls of all rooms in which food or drink is 

prepared or utensils are washed shall have a smooth, washable surface up to the level reached by splash or spray. 

(d) Doors and Windows. All openings into the outer air shall be effectively screened and doors shall be self-closing and open out 

unless other effective means are provided to prevent the entrance of flies. 

(e) Lighting. All rooms in which food or drink is stored or prepared or in which utensils are washed shall be well lighted and well 

ventilated. 

(f)Toilet Facilities. Every food establishment shall be provided with adequate and conveniently located toilet facilities for its 

employees and guests; in food establishments hereafter constructed, toilet rooms shall not open directly into any room in which 

food, drink or utensils are handled or stored. The doors of toilet rooms shall be self-closing. Toilet rooms shall be kept in a clean 

condition, in good repair, and well lighted and ventilated. Hand-washing sinks shall be adequate and of safe, sanitary quality. 

(g) Water supply. Hot and cold running water under pressure shall be easily accessible to all rooms in which food is prepared or 

utensils are washed, and the water supply shall be adequate and of safe, sanitary quality. 

(h) Lavatory Facilities. Adequate and convenient hand-washing facilities shall be provided. Running water, soap, and approved, 

sanitary towels shall be furnished by the management. The use of a common towel is prohibited. No employee shall resume work 

after using the toilet room without first washing his hands. Handwashing signs shall be posted. 

(i) Construction of Utensils and Equipment. All multiuse utensils and all show and display cases or windows, counters, shelves, 

tables, refrigerating equipment, sinks, and other equipment or utensils used in connection with the operation of a restaurant shall 

be so constructed as to be easily cleaned and shall be kept in good repair. 

(j) Ventilation. All rooms in which food or drink is stored, prepared, or served or in which utensils are washed shall be well 

ventilated. 

 

 

https://asbar.org/regulation-section/title-25-environmental-health/chapter-01-food-and-beverage-sanitation/
https://asbar.org/regulation-section/title-25-environmental-health/
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(k) Cleanliness and Bactericidal Treatment. All equipment, including display cases or windows, counters, shelves, tables, 

refrigerator, stoves, hoods, and sinks, shall be kept clean and free from dust, dirt, insects and other contaminating material. All 

clothes used by waiters, chefs, and other employees shall be clean. Single-service containers shall be used only once. All  

multiuse eating and drinking utensils shall be thoroughly cleansed with hot water and an effective detergent, then effectively 

subjected to an approved bactericidal process after each usage. All multi-use utensils used in the preparation or serving of food 

and drink shall be thoroughly cleansed and effectively subjected to an approved bactericidal process immediately following the 

dayôs operation. Approved bactericidal processes shall include: 

(1) immersion for at least 2 minutes in clean, hot water at a temperature of at least 180 degrees Fahrenheit or for 1/2 minute in 

boiling water. The pouring of scalding water over washed utensils shall not be accepted as satisfactory compliance. When hot 

water is used for bactericidal treatment, there shall be provided a hot water heater (preferably controlled by a thermostat) capable 

of maintaining a water temperature of at least 180 degrees Fahrenheit in the vat at all times during business hours and water at 

such temperature shall be available at all times while utensils are being washed and given bactericidal treatment. The heating 

device may be integral with the immersion vat. 

(l) Storage and Handling of Utensils. After bactericidal treatment utensils shall be stored in a clean, dry place protected from flies 

and dust and other contamination, and shall be handled in such a manner as to prevent contamination, as far as practicable. 

Single-service utensils shall be purchased only in sanitary containers, shall be stored there in a clean, dry place until used, and 

shall be handled in a sanitary manner. 

(m) Waste Disposal and Plumbing. All wastes shall be properly disposed of and all garbage and. trash shall be kept in suitable 

receptacles in such manner as not to become a nuisance. Specific wastes shall be disposed of as listed below: 

(1) Sanitary sewage and other liquid wastes shall be placed into a city sewage system, if such is available, or shall be disposed of 

in accordance with the provisions of Title 25 ASCA. All plumbing in food establishments constructed after 19 Dec 63 shall be in 

conformance with the provisions of Title 25 ASCA. 

(2) Garbage shall be stored in metal-covered containers which shall effectively prevent the garbage from being available, in order 

to prevent the breeding of flies, the harborage of rodents, or the creation of other nuisances. 

(n) Refrigeration. All readily perishable food and drink shall be kept at or below 40 degrees Fahrenheit except when being 

prepared or served. 

(o) Wholesomeness of Food and Drink. All food and drink shall be clean, wholesome, free from spoilage, and so prepared as to 

be safe for human consumption. 

(p) Storing, Displaying, and Serving Food and Drink. All food and drink shall be so stored, displayed, and served as to be 

protected from dust, flies, vermin, depredation, and pollution by rodents, unnecessary handling, droplet infection, overhead 

leakage, and other contamination. No live animals or fowls shall be kept or allowed in any room in which food and drink are 

prepared, stored, or served. 

(q) Employee Cleanliness. All employees shall wear clean outer garments and shall keep their hands clean at all times while 

engaged in handling food, drink, utensils, or equipment. Employees shall not.expectorate or use tobacco in any form in rooms in 

which food is prepared. 

(r) Employee Health. No person suffering from a communicable disease or known to be, or suspected of being a carrier of 

organisms causing a communicable disease shall be employed in a food establishment or permitted to remain on the premises. 

Each employer shall have in his possession a certificate in writing for each employee from the director of health. Such certificate 

shall show the date of examination and shall not be accepted as in compliance with this section after a period of 12 months. Both 

employer and employee shall be held responsible for violation of the requirements of this section. 

(s) Miscellaneous. The premises of all food establishment shall be kept clean and free of litter or rubbish. None of the operations 

connected with a food establishment shall be conducted in any room used as living or sleeping quarters. Adequate lockers or 

dressing rooms shall be provided for employeesô clothing and shall be kept clean. Soiled linens, coats, and aprons shall be kept in 

containers provided for that purpose. 

History: Pub. Health Reg. I, eff 19 Dec 63, § 5. 

 

VIOLATIONS:  

 

Pursuant to American Samoa Code Annotated, Department of Health Title 25, Chapter 01, Section 02, It shall be the duty 

of the Director to prepare and to enforce when directed by the Governor, regulations on the following subjects:  

(1) prevention and control of public health nuisances:  

(4) watersheds used for public water supplies;  

(5) disposal of excreta, sewage, or other wastes;  

(6) disposal of garbage and refuse;  

(7) plumbing;  

(8) rodent control and use of rodenticides;  

(9) insect control and use of insecticides:   

(14) food handlers:  

(15) toilets and washrooms in all public places and places of employment:  

(18) all places used for the incarceration of prisoners and inmates of governmental institutions;  

(19) control of communicable diseases and protection of the public health;  

(20) health certificates for persons serving the public:  

(22) industrial hygiene;  
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(23) any other matter pertaining to public health in American Samoa.  

 

Pursuant to A.S.C.A. Title 25, Chapter 03, § 25.00308 Suspension of food handlers 

Any person required to have a health certificate, who either does not have a valid certificate or is unable to exhibit one to an 

authorized inspector, may be suspended from all duties at his place of employment until such time as he obtains a valid certificate 

or can exhibit a valid certificate to the inspecting authority. The act of suspending the violating employee does not preclude 

separate action to be taken against the owner, employer, manager, or person in charge or control of the violating establishment. 

 

Pursuant to A.S.C.A. Title 25, Chapter 07, § 27.0703 Water overflow and drainage water ï Prohibited runoff.    

(a) Overflow water from kitchens, shower heads, faucets or other sources shall not be allowed to run off on the ground in such a 

manner as to produce accumulation of stagnant water on the ground of either the ownerôs or a neighborôs property.  

(b) All water outlets, such as faucets, showerheads, and similar taps, shall have a working serviceable shutoff valve which must 

be closed whenever the water outlet is not being used.  

(c) Drainage water from all showers kitchen faucets, and other sources shall be piped to a soakage pit or disposed of in a manner 

acceptable to the Director.  

 

Pursuant to A.S.C.A. Title 25, Chapter 07, § 27.0704 Control of mosquitoes. 

No owner, lessor, or occupant of any property, land, or premises may have, keep, maintain, cause, or permit any collection of 

standing or flowing water in which mosquitoes are propagated, or in which mosquitoes may be propagated within the boundaries 

of his property or, in the case of larger tracts of land or premises, for a distance of not less than 100 feet from any building used 

as a residence, cookhouse, workshop or place of business, or any place where persons, including the ownerôs, lessorôs or 

occupantôs family as well as other persons, gather, sleep, work, cook or habitually carry on other activities. 

 

Pursuant to A.S.C.A. Title 25, Chapter 21 Rodent Control § 25.2101 Duty of owner, lessee, or occupant of occupied 

building. 

Every owner, lessee, or occupant of an occupied building wherever located, shall comply with the following:  

(a) Whenever any building is infested, or becomes infested with rodents, adequate measures shall be taken in good faith to 

endeavor to eradicate such rodents by poisoning, trapping, fumigation or other appropriate means.  

(b) Roofs, garrets, courtyards alleys, basements, cellars and any open spaces which are attached to and are adjacent to houses or 

buildings, shall be kept free from foodstuffs, garbage, forage, and other material which may serve as food or harborage for 

rodents.  

(c) No rubbish, garbage, waste, or filth of any kind may be placed, left dumped, or permitted to accumulate or remain in any 

building or in the vicinity thereof, including any area between the property line and the road, in such a way as to afford a 

harborage or breeding place for rodents. All weeds and grass in the vicinity of any building, including any area between the 

property line and the road, must be maintained so as to avoid harborage or breeding places for rodents. In rural or village areas, 

the duty imposed by this section does not extend beyond the property line.  

(d) Firewood, scraps, lumber, and other loose materials adjacent to or under buildings shall be piled in an orderly manner so as 

not to afford a harborage for rodents.  

 

Pursuant to A.S.C.A. Title 25, Chapter 30 Safe Drinking Water Standards § 25.3008 Prohibited acts. 

The following acts are prohibited:  

(1) failure by a supplier of water to comply with the requirements of 25.3007, or dissemination by that supplier of any false or 

misleading information with respect to notices required under 25.3007 or with respect to remedial actions being undertaken to 

achieve compliance with primary drinking water rules:  

(2) failure by a supplier of water to comply with rules adopted under 25.3003 or with conditions for variances or exemptions 

authorized under 25.3004;  

(3) failure by persons to comply with orders issued by the Director under 25.3005.  

 

 

Report prepared by:      

 

Aileen E. Solaita    8/5/22 

Ail een E. Solaita      

Division Head II      

Environmental Health Services Division    

 

 

************************SEE PHOTOS ********************  
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