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ltems marked below violate the reguirements of Chapter 64E-11 of the Flonda Administrative Code and must be corrected. Continued operation of this facility
without making these correclions is a violation of Chapler 64E-11, Florida Administrative Code and Chaplers 381 and 386, Florids Statules. Violations must be
corrected by the dale and time indicated in the Results seclion above or an administrative fine or other legal action will be initiated.

[] 14 Sneeze guards

[] 15 Transporfafion of food
16 Poisonouws/Toxic mafenzls

1

] =7 Cesign and fabncafion

[ 22 instafiztion and focation

[ 23 cizaniiness of squipment
Juipmes

OTHER FACILITES
AND OPERATIONS

FOOD SUPPLIES
|:| 1. Sources efc

FOOD PROTECTION

E 39, Ofher facilifes and opersfions

[] 2 Stored temperafurs PERSOMNMNEL C= 20 Methods of washing TEMPORARY FOOD
[ 2 to further cooking/rmpid cooling [] 47 Exclusion of personnel SAMNITARY FACILITIES SERVICE EVENTS
|:| 4. Thawing |:| 18 Clzanliness AND CONTROLS |:| 4. Temporary food senvice svenfs
[ 5 Raw fruits [] 18 Tobacco use 31. Wafer supply VENDING MACHINES
& Pork cooking [] 20 Handwashing 32 lce [ #1. Vending machines
7. Poulfry cooking [] 21 Handing of dishware 33. Sewage MAMAGER CERTIFICATION

[ 2 other znimsai cooking

EQUIPMENT/UTENSILS

]
]
]
[ 24 Piumbing
]
|
]

[]42 Manager cerifization

[ 9. Least contact/reheating [ 22 Refrigeration facilities/ Therm 35 Toief faciifizs CERTIFICATES AND FEES
[ 40 Food cantainer [ 23 Sinks 36 Handwashing facilifies []42 Cerificates and fees

[ 41 Buifet requirements [ 24 tce storagefcounter-profectar 37 Garbage disposal INSPECTIOMN/ENFORCEMENT
[ 42 =eif-service condiments [] 25 Ventisfion Sforsge/Suffizent equip [ 22 vemmin contraf ] 44. inspection/Enforsement
[ 12 Reservice of food [ 26 Dishwashing facilifies

COMMENT S AND INSTRUCTIONS

Food service over at time of inspection.

Fridges: Walk-in34°F; 40°F; 41°F; 40°F

Freezers: walk-in -10°F; 0°F; 5°F; O°F

=ink: all =100°F

high+temp dishwasher 160°F

Wiolation Observed: Floor in dry storage area under shelves needs cleaning Code Reference [FAC]: 35. Cther Facilties. 64E-11.08. Floors,
walls, and ceilings shall be smooth and washable. 20 foot candles of light shall be provided. Adequate ventilation shall be provided. A mop sink or
garbage can wash down will be provided. Ma living quarters shall open to the facility. Mo live animals. Esterior area shall be kept clean.
Violation Observed: Themal labels for high temp dishwasher missing. Code Reference [FAC]: 30. Methods of Washing. 64E-11.006(5).

There will be approved methods of washing, finsing and sanitizing all required eguipment.
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