
Items marked below violate the requirements oj'Chapter 64E-I! {!j'the Florida Administrative Code and must be corrected. Continued operation ()j'thisj(lcility
without making these corrections is a violation a/Chapter 64E-II. Florida Administrative Code and Chapters 381. and 386. Florida Statutes. Violations must be
corrected by the date and time indicated in the Results section above or an administrative fine or other legal action will be initiated.

RESULTS

"""'" Satisfactory

= Incomplete= L nsatisfactory

Correct Violations by

~ Next Inspection
= 8:00 AM on:

CERTIFICATES AND FEES

OTHER FACILITIES

AND OPERATIONS

MANAGER CERTIFICATION

INSPECTIONIENFORCEMENT

VENDING MACHINES

TEMPORARY FOOD

SERVICE EVENTS

c:::::J 42. Manager certification

c:::::J 40. Tcmporary" food service events

c:::::J 39. Other facilities and operations

c::J 41. Vending machines

c:::::J 43. Certificates and fees

DATE

TYPE = Hospital

c(I:Jc(I:Jc(I:J . .:J 05

c:::J ~ In'sing

~J c:t:J ct:J c:t:J. - 06

= Detention

07

c::J Lounge

08

= Civic

c:4J09

= Movie

C5:J10

<CiI' School

c6J11

= Residen.

c'Z:J12

= ChilJ

c8Jc8J_J13

= Limited

c9Jc9J'14

= Other

= OUT OF Bl'SI:\'ESS

c:::J 29. Clt:anlin~ss of equipment

c::J 30. i\,1ethod~ of washing

c:::::J 36. Handwashing facilities

c:::::J 37. Garbage disposal

SANITARY FACILITIES

AND CONTROLS

c:::J 33. Sewage

c:::J 34. Plumbing

c:J 35. Toilet facilities

~ '27. Design and fabrication= 28. Installation and location

= 31. Water supply= 32. Ice

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE

INSPECTION REPORT

PERSONNEL

c:::::J 24. Ice storage 'Counter-protector

EQUIPMENTIUTENSILS

c::::J 19. Tobacco LIse

c::J 17. Exclusion ofpersonncl

c::J i8. C1canlincss

c::J 20. HanJwashing

= 21 Handling of dishware

c:::::J 14. Snceze guards

CJ 15.Transportation of food

c:::J 16. Poisonous,Toxic materials

c:::J 22. Refrigeration facilitics"Thc11110mcters

=' 23. Sinks

DATE

= REINSPECTION= CHANGE OF OWNER= CONSULTATION

i05i II[MI
'01 /~()1

ct(); EM!

CO:Jl::():J[;OJ c(I:JC' 05

ct:5J

c:t:J c:t:J c:t:Jc: 06

120

c2Jc2Jr-, 07

I25J

c3Jc3J= 08

I30i

c:4Jc:4J r.::•../: 09

I35i

C5:JC5:JL-.:J 1 0

i40I

c6Jc6J= 11

ict(); Ii¢5;

c'Z:Jc'Z:J= 12

rSO

c8Jc8Jc=o 13

iS5i

c9J11)]= 14

PURPOSE:

-

FOOD SUPPLIES

FOOD PROTECTION

c:::J I Sources. etc.

c::::J 2. Stored temperature

c::::J 3. No further cooking/Rapid cooling

= 4. Tha" ing

c.:J 5. Raw fhtits

c::::J 9. Least contact/Reheating

= 10. Food container

=II. Bunet requirements

c::::J 6. Pork cooking

c:::::J 7. Poultry cooking= 8. Other animal cooking

= QA SUR\ EY = OTHER= OTHER

NAME OF ESTABLISHMENT 1'\ S~
ADDRESS . -; st .~ ' ~ ' CITY 51-'

OWNER i'Y} C S~ ZIP 89 '19 =l-
PERSON IN CHARGE 4-tY.Kt~~ Jtte./UJ.<:...,....::>PHONE ;) 17 - is 99

r:Y~ ;.;;~

= CONSTRUCT.= COMPLAINT

••• ROUTINE

= 12. Sclj~scf\icc condimcnts = 25. VentilationStorageiSufficicnt equipment = 3K Vennin control = 44.lnspectio:,Enforcement , ....".-----=13. Reservic" of food , cSIJ:. 26. Dishwashing facilities 3_C-u~-t ~O 0 _ -~-j-~---.3cC,() -'I. ()l) Q. p~ 3tO~
ITEM Pn. 1J::\i Ai ft~ }(p S" COMMENTS AND INSTRUCT\~S '3 l/ 0._ ~ '1 D

NUMBERS ~fl.JP"r lPI (contll1ue o.n attached sheet) . _:i- 0
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