- STATE OF FLORIDA

r’cnon ahme oran ac.?mmm'mtm fmc* or aﬁrm leaaiactmn m. i

FGOD SUPPLIES e 14. Sncc/e guards 1 27. Design and fabrication OTHER F ACIL]TIES

B
: DEPARTMENT OF HEALTH /f
e pURPOSE. COUNTY HEALTH DEPARTMENT
EE =% ROUTING £ REINSPECTION FOOD SERVICE
I : INSPECTION REPORT

mm T CONSTRUCT. T CHANGE OF OWNER
= — COMPLAINT 20 CONSULTATION
EEm [ QASURVEY 2 OTHER
: 2 OTHER oo ] : RESULTS
em | NAME OF ES*;?AB:L;.SHMEN;r?fU’ CALT l‘ha)/) L:f CO /{ ks Sxtisfaciory
=3 | ADDRESS VO P ] ) ol f }'“lfJ 1 cITY ?ﬁj{}’ fl — iﬁ&‘m’:‘icc
= £ - 7 ;D Unsatisfaciory
EEEm | OW’\F‘:?C l‘t C I; @ : W % ﬁ ? Correct Vioiations by

| PERSON IN CHARGE u E;& Z :fé:] PHONE ﬁ{(o 3~ 53¢ - 7</ Q((, £1 Next Inspection
o= — 806 AWM om:
= POSITION # (*EmmCA TE ’\IUMBE VPR
) 7 Hospital e ey
= 2 MNumsing chb e 68
= = Dstention cEmE IR O
== =5 Leunge A hcEh o 08
== 3 Civie e S o
=a 1 Miovie i S e S L E]
= 25 School cE rdoboo 1
== 71 Residen. o S o S P
[E= 2 Child B [ S ]
= L3 Laimifed g eERo 14
e 1 Gther EI8E
=
=
==
i
=3
E=m
=D
i)
==

— |. Sources, efc. — |5. Transportation of food —1 28. Instellation and location AND OPERATIONS
FOOD PROTECTION =3 16. Poisonous/Toxic materiais 1 29. Cleanliness of equipment  £=3 39. Other facilities and operations
1 2. Stored temperature PERSONNEL . 1 30. Methods of washing TEMPORARY FOOD
1 3. No further cooking/Rapid cooling 3 7. Exclusion of personncl SANITARY FACILITIES SERVICE EVENTS
=31 4. Thawing =23 18. Cleanliness AND CONTROLS 3 40, Temporary food scrvice events
7 5. Raw fruits = 19. Tobaceo use 3. Water supply VENDING MACHINES
== — 6. Pork cooking 1 20. Handwashing — 32.Icc 1 41. Vending machines
[ — 7. Pouliry cooking 1 21 Handling of dishware =0 33. Sewage . MANAGER CERTIFICATION
oo = 8. Other animal cooking EQUIPMENT/UTENSILS =3 34. Plumbing 1 42. Manager certification
] I3 9. Least contact/Reheating = 22, Refrigeration facilities/Thermometers T3 335, Toilet facilities CERTIFICATES AND FEES
= 210, Food container 1 23, Sinks I 36. Handwashing [acilities = 43. Certificates and fees
[0} r—11. Buffet requirements 1 24. Ice storage/Cournter-protector 1 37. Garbage disposal INSPECTION/ENFORCEMENT
== 2312, Self-service condiments 3 25 Ventilation/Storage/Sufficient equipment 21 38, Vermin control 1 44. Inspecticn/Exnforecement
=R £213. Reservice of food I 26, Dishwashing facilities
= IEM COMMENTS AND INSTRUCTIONS
== NUMBERS (continne on attached sheet)
e
&= f\ . A h L " N
- T Ao iAoy
= 7 < = —r
[
e
=
s
5]

pow  JIEALTH DEPARTMENT;NSPECTOR %—\ /7)\%“//70‘ %}Wb PHONE: qlqhg%5o ‘é%l Z{éf

COPY OF REPORT RECEIVED BY. U—JCI.JV\ m&m\ DATE: u / } / /

DH Form 4023, 1/05 (Obsoletes Previous Editions)

CHD/MHEADQUARTERS



