FOOD SERVICE FOOD SERVICE FOOD SERVICE

CdaLF
STATE OF FLORIDA Ifratemal
DEPARTMENT OF HEALTH [etention
COUNTY HEALTH DEPARTMENT [BariLounge
PURPOSE: FOOD SERVICE [1Chie
g ROUTINE [ REINSPECTION INSPECTION REPORT TMovie/Theater
[T CONSTRUCT. ] CHANGE OF OWNER ~+=&§.5chool
[TJ COMPLAINT  [1 CONSULTATION [JResidential Treatment Facility
[TIQASURVEY [ EPIDEMIOLOGY [ After School Meai
1 OTHER [JAdult Day Care
[ }Other:

| BEGIN 4 Enp | ﬂDATE || position# ||  pERMITNUMBER e
!
1.

. ; {71 800 Al o
A4SA | (oysh | [ Bfidfroe || 27909 | t0-4B= 00023 || T pate

‘ode and. Chapters 381 and 386.0f rhe

Florida Statutes. Vio a ions! must e‘corrected as /nd/cate liryithe' Resu/ s séc lon' above or an fad ln/strat/ve f ine or Ter Iegal ‘action,will be'i t/ated

FOOD SUPPLIES 1 14, Sneere puards [T 27 Design and fabrication OTHER FACILITIES
7 1 Sources, ete. T3 15, Transportation of food 77 25, fostalbation and locadion AND OPERATIONS

FOOD PROTECTION T 16, PoisionuusVosic Materiuls [T 20 Cleantiness of equipment 7 39, Other facilities and operitions
1 2. Stored wemperature PERSONNEL : T3 30 Methods of washing TEMPORARY FOOD
71 3 Nofurther cooking/Rapid coaling T3 17, Exclusion of personned SANITARY FACILITIES SERVICE EVENTS :
[T 4 Thawang [ i Cleandiness AND CONTROLS [T 40, Temporary food senvice et ‘
[ 5 Raw fruis ] 14 Tobaceo use [ 31 Waers VENDING MACHINES
1 6 Pork vooking T 200 Handwashing [ 3 dee T3 4 Vonding machines
T3 7. Pouhry cauking T3 21 Hundling of dishware ‘ ] 3 Sewage MANAGER CERTIFICATION
T S Other aniima! coaking EQUIPMENT/UTENSILS 1 34 Plumbing 1 42 Manager eentification
[T 9 teast comact Rehenting [T 22 Refvigeraion facilities Theamaneters [0 35 tuilet facibives CERTIFICATES AND FEES
777 10, Foad container [T 25 Sinks [T 30 Handwashing favilities LT A3 Centificates and Tees
[ L Daffet requirements C 1 240 tce storage Counter-protector [0 37 tiarbage disposal INSPECTIONJENFORCEMENT
77 120 Seltservice condinents [ 25 VeatdanonSwrage Suliicient vauip 0 36 Vemun conwal L 44 Inspectioniz

LT 13 Reserviee of food [T 26, Dishwashing tacilities
ITEM COMMENTS AND INSTRUCTIONS
NUMBERS (continue on attached sheet)

Steam table femps g qood - Hyt hoiding fomps &war/
Handidsh Sink s m)ud = tooloy and fre€zer mps good.

No violahms e dHais Hme.
HEALTH DEPARTMENT INSPECTOR: f/ﬁv L \L‘ f/\ W PHONE: 6 &67 -H) % /
COPY OF REPORT RECEIVED BY: 5% Q 5/ 0 Z)me DATE: -;r,// )4 / 2008




