
I

RESULTS

.<=' Satisfactory

= Incomplete= Unsatisfactory

Correct Violations by
~ i\ext Inspection
= 8:00 AM on:

DATE

INSPECTION/ENFORCEMENT'--

MANAGER CERTIFICATION

VENDING MACHINES

TEMPORARY FOOD

SERVICE EVENTS

TYPE~---= Hospital
= Nursing= Detention= Lounge= Ci\ic= \hwie~ School= Re'ldcn,= Child= Limited= Other

11=

c::J 40. Temporary' food scnicc c\'cnts

c:::J 41. Vcnding machines

= 44. Inspection Enforcement

c:::J 42. "tanager ccrtitication ~
CERTIFICATES AND FEES

c:::J 43. Certificates and fces ~

D4TE~ -I- 9- -01---

SANITARY FACILITIES

= 30. \kthods of \\ashin';;'--

AND CONTROLS
'I \\,rc:::J _, .'atcr supply= 31. Ice .....-

ZIP

PHONE

CITY

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE

INSPECTION REPORT

PERSONNEL

c:::J ] 8. Cleanliness

= 19. Tobacco lIse_

DATE

= RI:IJ\SPI:CTIO:\'= CHANGE OF OWNER= CONSULTATION= OTHER

PURPOSE:

-

~J Iz/06

NAME OF ESTABLISHMENT <~-h.J d'~ 7/t2//Yl
ADDRESS J.o7'f SC,) 9tJ ti. 4v~ <

OWNER fY) C s13

PERSON IN CHARGE ~d 0-

Items marked below violate the requiremellts ol Chapter 64£-11 ol the Florida Admillistrative Code alld must be corrected. COlltillued operatioll of this facility
without makillg these correctiolls is a violatioll of Chapter 64£-11, Florida Admillistrative Code alll! Chapters 381, alld 386, Florida Statutes. Violatiolls must be
corrected by the date alld time illdicated ill the Results sectioll above or all admillistrativefille or other legal actioll lI'ill be illitiated.

FOOD SUPPLIES c::::J 14. Sneezeguards ~ ~ 27 Designandfabrica~~-O-T-H-E-R-F-A-C-IL-I-T-I-E-S-~~-----
= 1 Sources. etc. ~ = 15. Transportation of tlwd ---- = 18. Installation and localio~ AND OPERATIONS

FOOD PROTECTION = 16. Poisonous Tmic malcrials;"--- = 19. Cleanliness of equipt11e~ = 39. Other tacilities and ()peration~;---- '
c:::J 2. Stored temperature

c::J 3. \10 further cooking,Rapid cool1~ c::J 17. Exclusion ofpersonnej •.•.....•..••.•

= 4. Thawinr •

CJ 5. Raw fruits~

BEGIl'i..,l--END YLlj~~1£5'~
[j::JlOQ: ct::J iOO1

c2J i05i 111M: c2J :()SJ :mI1II

r:3Jct:O: ~ [~;l':tOi I2JI1D

c4:J ct5 c4:J ':t5i

c5J 120 r5J 120

Q)J t25I c6:'-:'!51

r:!:JI30i c7:113Q:

r:SJ3Si r:SJ35

c9Ji4Q: c9Jf/1OJ

[tOil4$ i:tOI 4$

1j=1:IISOi t50i

ct:2Ji55J ct:2JM

= QA SURVEY= OTHER

= ROUTlNL= CONSTRUCT.

= COMPLAINT

CHD/HEADQUARTERS

;...--
c:::J 6. Pork cooking c:::J 20. Handwashing i....-.-

c:::J 7. Poultrv cookll1!lL.--- c:::J 21. Handline: of dishwarc ~-- c:::J 33. Sewa!.!L""-~ ~ ~ ~ ~
= X. Other animal cooking / EQUIPMENT/UTENSILS _ = 34. Plumbing""'-•....•. ,/
c:::J 9. Least contact'Reheating c:::J 22. Refrigeration facilities."Thermometers c:::J 35. Toikt t~1Ci1ities ./

c:::J 10. Food container ~ c:::J 23. Sinks ~, c:::J 36. Handwashing f~l~S

c:::J 11. Buffet requirements ~ c:::J 24. Ice storageCounter-prote~ ...",.- c:::J 37. Garbage disposal

c:::J 12. Self-service condiments ~ c:::J 25. Ventilation 'Storage Sufficient equipment c:::J 38. Vcm1in contr(~

=13. Reser\'iceoffood ./ ;1=!!! 16 Dblma,lllng !aethtJe, 180.J-.l'?u

ITEM ,rJ.e:t A~ / t.j- <7 COMMENTS AND INSTRUCTIONS LrJl 0) .9c...e '

NUMBER~~lL3f s:/3D (continue on attached sheet) __ 'V--~-l..-f-£h-I>g"d!YLn~_~- ~c~f~~ _

@_th_~~ 7tlQ/J g,.~~lc~lL;~~ '7~
I . I1.J!. - / I 1 i1/) ( / /~ ~ -t- -+. • J)

~_~"'lt/.L C'-r::x-O!A.-e'J~1:L__ - L6d~~~\JI.-~-dY,,- ~""- oJ ~ C4tTf~ :I

_~_~==-- L ",-, J- (1A9~()-PHOSE. ~ C:..-:J- 7 'V
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