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= CONSTRUCT. = CHA NGE OF O\VNE R 

= COMPLAINT = CONSULTAT ION 

STATE OF FLORIDA 

DEPARTMENT OF HEALTH 


COUNTY HEALTH DEPARTMENT 

}'OOD SERVICE 
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= QAS URVEY = OTH ER 

= OTHER 

~AME OF ESTABUSHJ\!JE NT __-=----'-'-'-=--=-=-=_-=--:....:..::__----''--'----==--=-----=--:'-=-'=~_=_=_____'_____ 
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POSITIO'l # 
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= Sutisfactor." 
= Incomplete 
= Uns.atisfactory 

Correct Violations by 
= Next Inspection 

= 8:00AM on: 

DATE 
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c8:! 
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= 

I "1/1 ' IC '/(. 'J h "1 I ,n"}.i(' the l'l'(.jrlil'{'wenr,1 ,,( (,llI/flr"1" (,4E-11 of lire F IOl"ida Admin i,l lrllli,... Code w/l1 111/1I1 he ('( ., fe , ,('J ('11111,,/11"£1 ' /','rnn" / or 1/!I'.fm 1/ " 
. ,'iF"" / m iAII/g rll " ',' ' rll n'CI /f"I ,1 il " \ii"lar iOlI or ('lit/Iller 64£ · / 1, Fi()rida Admini,I'IFf(lil'e C"de (11/(/ ( 'I!apl,'n 38/, (l ild J8~, I"/,,;'.d(, 1(/tlll, 'S, I'I'/(J'iun ' "II I / ' 
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FOOD SUPPLTES c::::::J 17. Design and Llbrication 01 H£R JiACILlTlI~S = I Sources , ctc, = I S, Tmn'lxln<ltion or l'ooJ = 2~ , In'I:II I,Uioll "lid 10CUlioil AND OPERA'nO. S 

FOOD PROTECnO c=J 16. PO i ~0 1l 0 US i Toxic Illaterials c:::J 29. Cleanliness of equipmell t c=J 3lJ, 0 1her l~l C ilitic s Hnd ope rations 

c:::J 2. Stored tClllpcrflt un; PER ONXF.L = 30, MethoJ, ol'w<lsilill g TEMPORARY FOOD 

= 3, No C, rrthcr c""k illg'Rupid coo li llg c::::J 17. Exdusion of per sonne] SA, ITA RY FACILrTfES SERVICE EV ENTS 

c::::J 4. Thawing c::::J I~ . Clean liness AND CONTROI.S = 40, Tcmpot'ilry food service el'eil is 

c:J ~. Raw fru its c::::::J 19. Tobacco use = J I. Water supply VE~ING MACinN ES 

c::::J 6. Pork cooking c:::J 20. Halld washil1 g c=J 32. Icc c:=:J 4 1. Vending mac hi nes 

(=t 7. Poultry cooking [=:J 2 1 Handling of dishwarc MAi\AGER CERTIHCATION 
c::::J X. Other animal cookil1g EQUIPM ENTfUTENSIl.S = 34, Plumbing c:::J 42. Manager ec!'titieatiun 

c:::::J 9. Least con tact /Rehea ting c:::::J 22. Re frigeration I.hcilities T hcnl10llletcrs c:::::J J5. Toilet lac iliti cs CERTIFICATES Al 0 FEES 
c::::J I O. Food container c:::::J 23. Sinks CJ 36. HandwHshing facilities c:::J 43. Certilicales alld fees 

c:::::J 11. Bllfrel rcqllin.::m~nl s c:::J 24 . Icc sto ragef('ountc r-protcctor c:::J 3i . Garbage dispusal INSPECTfO IENFORCE MENT 

[=:J i 2. Sclt'-scrvicc condiments c:::J 25. Vcnt ilationfStoragclS unicienl equipment c:::J JR. Vcnn in cont ro l c:::J 44. Inspection/En forcemen[ 

= 13, Reserv ict 0 1' food CJ 26. Dishwashing 1~lci)jlies 
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OWNER ZIP 

P ERSON IJ . CHARGE PIlOllo'E 

TYP1: 

= Hospital 

= 1\u fsing 
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COM MENTS AND I I S RllCTIONS 
(cont inu e on attached sheet) 

/ 

PHONE: __--"-_____'-____ ___ 

P RPOSE: 
c::J ROL'1I NE = REINSP ECnON 

CONSTRUCT (' I-lANGE OF OW NE R= = 
CO MPL/\ INT CONSULTATION = = 
Qf\ SURVEY OTHER= = 
OTHER = 
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dl::rRlOl db c1tl 

d:QrdS I1Ci I1ISI I:7:J !:"lJ =12 
ISO! rtliiSOJ cIb db=13 

ItllISSJ d;2J~ db db=14 

STATE OF FLORIDA 

DEPARTMENT OF HEALTH 


COUNTY HEALTH DEPARTMENT 

FOOD SERVIC 


II\SPECTIO N REI'ORT 


RES ULTS 

Sati fa ctory 

~~__________~______~~_______ CITY __~~~~~=-____________ 
= Unsatisfactory 

Correct Violations by 
= Next In~-pe tiOIl 

= 8:00 -\1\1 on : 

d:J c:t:II::b d:J = D~tel1tion 

.. c2J = Lounge 

= Civ ic 

C1b ClI:J al:Jl:1tJ = Movie 

L5:J I:!tJ c.S::II•.5J School 

r:8J = Residen. 

= Chi ld 

= Limited 

r.:9:Jdbc9J dtl c9J db c!b dtJ = Other = 

FOOD, UPPLIES 

FOOD .'ROTECTION 

c::J 2. Slorct.i rcmpcralur~ 

c=1 3. i\'o furthe r cooking./Rapi cl l:oo ling 

c::::J 4, I h. wing. 

r:::::::=J 5. Raw Ihl ilS 

r:::::::J 6. Po rk cooking 

CJ 7. Poul try cooki ng 

[:=J )) . Other animal cooking 

c::::J <J. l >caSl cont3C'tiR chcfl ting 

r=l lO . Food con tai ner 

r:::J II. RlIff~ t 1'I:~qllirc l1ll.:l11 5 

c:::Il ~ . Sdf:"c;ervicc condiments 

r::::J 13 . Rcscr\' icc of fooJ 

= 14. Sneeze ,;umd, 

= 15. Tnrnsportnlion of f(",d 

[:=J 16. Poisonous/Toxic materia ls 

I'ERSONNEL 

= 17, Excl usioll of pcrsonncl 

= IX, Clean liness 

= IY, Tob"cco lise 

[:=J 20. Hund w<lshing 

= 21. I-Iandlingofdishwnrc 

EQlJl PME, T / lJTENSILS 

= 22. Refrigeralion lireililics/Thennomclcrs 

CJ 23. Sinks 

= 24. kc storage/Counler-prOlecto<' 

'V!l itClJII Jlltl' ,'nl' .lId' C'wn: '/iol/.\ il' .1 ,'Iolt/li"" orC!wpler 1\.//:'-11, Flnr/du Atlnl tni,I /l'lltil '" Code "nd Cllt/fl..n .lSI. 111'.1 38,s, Fit ";ti,, 05/ flllle, ~7,,1rt'1"1" 1111 ,, / ,~ 
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07 

aJ 

cIb 
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• I f It:1~'II,:d /1,1 I)'l ' Jllle a :'el lill.e ;ndicclletl in ,ITt.. Re.'lldls Sf't -lion ahove or a,/ admini.... ll·olil'e./int: or uther h.-gal (lelio" H'ill he ",fr ili led. 

c::::J 25. V~ntilation .'Storag~/Sufficicnt equipment [3 38. VCll11in control 

= 26, Llishwasiling faei lilies 

= 27. Dcsign ;'lld Elbricalioll 

= 2:. Ill,la ll«l iOll aml localiol1 

21.). Clean li ness of equipmen t 

= 30, Mel hods of "nshing 

SA. ITARY F C ILlTIES 

A I D CONTROLS 

= 31. Wa leI' supply 

CJ 32. Ice 

= 33. Sewage 

= 34. Plumbing 

= 35. Toilel Lleililies 

c::::J 36. HUlld w<l sh ing faciliti~~ 

= 37. Garbage disposal 

OTFfER FACILITIES 


AND OPERATIO'lS 


CJ 39. Other facili ties :Ind uperat iolls 

TE:VIPORARY FOOD 

SE RVI CE ~VENTS 

= 40. TCmpl\r~IIY l(lOd service CI C<1ts 

VEND ING MACHI I £ S 

CJ 41. Vend ing machines 

~'IANAGER CERTIFICATION 

= 42. ,Ylanagerccrlilicalion 

CE RTIFICATES AND FEES 

CJ 4~. Certificall..~ :-; and fecs 

I lSPECTrONIENFORCEMENT 

= 44. Inspecli on/Enforcemenl 


