SIATE OF FLORIDA

DEPARTMENT OF HEALTH
PURPOSE: COUNTY HEAL’I:H I?EPARTNIENT
= ROUTINE [ REINSPECTION FOOD SERVICE

INSPECTION REPORT
£ CONSTRUCT. = CHANGE OF OWNER

= COMPLAINT 3 CONSULTATION
3 QA SURVEY — OTHER

3 OTHER

NAME OF ESTABLISHMENT fopgtn  ALANE i) 2! = Satisfactory

ADDRESS ] ! = m T CITY ;\' A1 { s _lj[ I Incomplete
| —h : 1 45.5: & o ... 4 [= Unsatisfactory
| OWNER %A‘r- iy - {( ey Z1p 2l - aans Correct Violations by

PERSON IN CHARGE dacy WogrE PHONE _ 3..755. 73] ' =2 Next Inspection

,.-‘ — — 8:00 AM on:
_- _ A j . -. _ : _ . : E v DATE _E
{1308 I g0y %i DATE i‘g ITION RTIFICATE NUW E TYPE ._,ﬁ 1
chos  |[Fooo : —
2 osaszosaa) | 5| N [T ol 2lo] 18 -14]8| - |G [ S] | = Hospiat oo 05| |
SttEmrboem QIO 05 [homneeh| oy o s mnm| | o Nursing Eﬁd:Em.iD os| |
a8 [ods oo 06| Eochobcbrh| ooy oo chobohobob| | = Detention 222N 07
Sen  [Ses 207 [z 22 (22 @2 | = Lo 33 08
RS [Ees QISP 08| @Gy @) Do [ | O Civie & @09 |
= =T I ST @ om0 ohahoomy oy memy  Ehohmboms| | 0 Movie & os=10| |
@mas &3S = o 10| S| oS oSy [EsSsccsicss | ome School = = — P
D B B BISE e S8y (88 (@I c8Isics | I Residen. o ez
1088  |[toas S == =8 cmen| [ men  mopdene| | = chid = =13
thEn  [thse | B meo13 s | S [SEIsIss | = Limited o coriia
' @ 914 ccenceres| @orey [Encey  [8aceucerenrsn| | T Other OUT OF BUSINESS |

13 ter 64E-11 of the Floridu Admintstrative Cod

fat *CAapter B4E-11. Florida Adminisirative Code ar:—?Ca W
: i M i “ section above or an administrative fine or other lg
FOOD SUPPLIES =1 14. Sneece guards

3 27. Design and fabrication OTHER FACIL]TIES
J 1. Sources, ctc. =1 15. Transporiation of food C3 28 Installation and lozation AND OPERATIONS
FOOD PROTECTION 1 6. Poisonous/Toxic materidls =1 29. Cleanliness of equipment == 39. Other facilities and operalions
= 2. Stored temperature PERSONNEL = 30. Methods of washing TEMPORARY FOOD
= 3. No further cocking/Rapid cooling 3 17. Exclusion of personnel SANITARY FACILITIES SERVICE EVENTS
= 4. Thawing —3 18. Cleanliness AND CONTROLS 1 40. Ternporary food service events
[ 5. Raw fruits = 19. Tobacco use ) = 31. Water supply VENDING MACHINES
1 6. Pork cooking = 20. Handwashing & jies g 1‘;::,;_';‘3 = 32 lce = 41. Vending machines .
1 7. Poultry cooking =1 21. Handling of dishware =1 33. Sewage MANAGER CERTIFICATION |
= §. Other anitnal cooking EQUIPMENT/UTENSILS 1 34, Plumbing 3 42. Manager certification
1 9. Least contact/Reheating 3 22. Refrigeration facilities'Thermometers = 35. Toilet facilities CERTIFICATES AND FEES
=310. Food container 1 23, Sinks 1 36. Handwashing facilitics 3 43. Certificates and fees
C111. Buffet requirements 1 24. Ice storage/Counter-protector = 37. Gatbage disposal INSPECTION/ENFORCEMENT
C—=112. Self-service condiments 1 25. Ventilation/Storage/Sufficicnt equipment =1 38. Vermin control 1 44. Inspection/Enforcement
C113. Reservice of food = 26. Dishwashing facilities
N L e ey O e AR jua®

ITEM Gz 20,25y 0 c.+17= GOMMENTS AND INSTRUCTIONS ,,.{“ f i? g e

NUMBERS £\ oo o =0 9. ., (continae on attached sheet) = Flisg
2 :: v*J i - -;‘
< BTISF Tk ‘~=’
/
" *‘ N L _ R B T S o fy

HEALTH DEPARTMENT INSPECTOR: — L _ --=i - _z:_‘-» -"__:lz;'_‘-\r“"'-— PHONE: —=2 = S
COPY OF REPORT RECEIVED BY: 4 '*-‘11 T / : DATE: &> ‘3'"-)'-1"3'-3 A

DH Farm 4023, 1/05 (Obsoletes Prawcn.s Editions)

e Y ——



