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~ I. Sources. ~Ic.

J~~rcd temperatufe
c=J J 'io'furthcr cooking'Rapid cooling
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FOOD PROTECTION

FOOD SUPPLIES

= 4. Thawing

c:::J 5. Raw fruits

Items marked beloll' I'iolate the requiremellts of Chapter 64E-1I a/the Florida Administrative Code and must be corrected. Continued operatioll oj'thisfacility
1vithoutmakillg these corrections is a I'iolation of Chapter 64E-II, Florida Admillistmtil'e Code and Chapters 38/. alld 3SO. Florida Stalutes. I'lolatiolls must be
correcled by the date alld time illdicated ill the Results sectioll abm'e or (//1 admillistratil'ejille or other legal actio 11 lI'ill be illitiated.
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c::::J I O. Food container
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