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Items marked belo\l' violate the requirements of Chapter 64E-ll of the Florida Administrative Code and must be corrected Continued operation oj'thisfacility
without making these corrections is a violation oj'Chapter 64E-ll, Florida Administrative Code and Chapters 381, and 386, Florida Statutes, Violations must be
corrected bv the date and time indicated in the Results section above or an administrative fine or other legal actioll wil! be initiated,
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FOOD SUPPLIES = t4, Sneeze guard, T /' = 27. Design and fabricatiOl?"" OTHER FACILITIES
= I, Sources, eh/ = 15, Transportation of food = 2X.Installation and location/ AND OPERATIONS

c:::J 16. Poisonous Toxic materials /'
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TEMPORARY FOOD
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CERTIFICATES AND FEES

= 43, Certiticates and fees L./' ...,J,~OO
INSPECTION/ENFORCEMENT 1..0

= H. ,,,,,,,,,,,,,,"",,,,,,",,,, 6<-'w f~ 3(:(J-1.{(;(.'l7-m. ~

VENDING MACHINES t/',A-­
= 41, Vendingmachines ~

c::=J 40. Temporary food service events

MANAGER CERTIFICATION

c::J 42. Manager certification ~

¥_k"",,\~_r~~'~~f,s~ ~
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= Civicc4Jc4J =09

!c4Jc4J c4J c4J c4J

= MovieC5Jc5:J10

!c5J c5:' cS:; c5J c5:J
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= Childc8:Jc8:J= 13

c8:Jc8:Jc8:Jc8:J

= Limitedc9Jc9J= 14
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= Other= OUT OF BUSINESS

32. Ice,..-

33, Sewage/

34, Plumbing/
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= 29, Cleanliness of eL]uipmenY = 39, Other facilities and operations

SANITARY FACILITIES
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= 31, Watersupplyr

= 30. Methods of washing /'
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FOOD SERVICE
INSPECTION REPOR1

STATE OF FLORIDA f/-ct~ 179/80
DEPARTMENT OF HEALTH ,/!.;.'u. / s-I

COUNTY HEALTH DEPARTMENT
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1-:. Exclusion of personnel

I~. Cleanliness ./

19,Tobacco use/

20. Handwashing /"

PERSONNEL

EQUIPMENT/UTENSILS

c:::J 21. Handling of dishware

===
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c::::J 22. Rcfri2:eration facilitic~'Thcml0mcters c:::J 35. Toilet facilities'---- --
= 23, Sinks /" = 36, Handwashing facilities/" -
= 24. Ice storage Counter-protector /::::I 37. Garbage disposal'-

c::J 25. Ventilation StorageSufticlcnt equipment c::J 38. Vermin control ~
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c8:Jli- 13c9J= 14

DATE

/'

DI

= REINSPECTlOi\

- ~ f/-oJZ-J . "370

0.-6
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~IO, Food container

= 1I Buffet requirement'/ /
c::J l~. Self-service condimt:nts

= I3, Resen ice of food ./'
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c::J 8. Other animal cooking /
= 9. Least contact Reheating

FOOD PROTECTIOy
c:::J 2. Stored tcmperature

3. ;\0 further cooking'Rapid cooling

4, Thawin0
5. Raw fruits ./
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= COMPLAINT
= CHA~GE OF OWNER t!J~.
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ADDRESS 52-DO <;(7 eJdb+y Atu-d. CITY _----"oS..•...:-t _
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