04-18-12;08:42AM; ;966 758-2187

- STATE OF FLORIDA
DEPARTMENT OF HEALTH
PURPOSE: COUNTY HEALTH DEPARTMENT
' . FOOD SERVICE
ROUTINE = REINSPECTION INSPECTION REPORT

I CONKTRUCT.
= COMPLAINT

B CHANGE OF QWNER
T CONSULTATION

— A SURVEY 0 OTHER
= OTHER RESULTS
NAME OF ESTABLISHMENT Fﬁ, “84(:-{& EW_!WU‘\*LM L/‘l
ADDRESS ?_6& SE @e e,(lp\ & ' CITY La:/k E...O' 'L“j faemss et 4 ATV
— Unsatisfactory
OWNER C’C’S@ zie 51025 Corrcet Vialations by
C'p s
PERSON IN CHARGE (Z\)b‘-'l &k}”\"e S PHONE ‘756 22z £ Next Inspeetion
=3 §:00 AM on:
é%&._m_ DATE
\Dw DATE POSITION # CERTIFICATE NUMBER. TYPE
[ ] i mpivied
EbeL TSl L b 0‘1—’(3 | A 457 510 /91“ 418 -0@00‘/’ O Hospita) oo ool 05
coddertichdhem  Iohohononcs 05]  oolooonan oo o] el | e Nussing Bt e ) ks T 5
ood® ([cddm My et 065 inely i etaedn et et ebecbhdocbrds) | &9 Dewention o csie 07
[=-Si R ] i ] ooy 07 (oc2orPnedney @2 oy cochccho) | o3 Lounge chencior— 08
oo |[deh Chctitiyr—T 08 chohrrhe ooty ooy [Chohelohol| | e Civie cAn  cdues 09
[ra]xis B walels | oy oy Q9] edcdseduednedy] ool o ohobhohiohda) | 220 b . &Sy S0
Bas  as o eskst0| fichcmemiesd k| et Boonmooos :. o o1
fwsaliv B 57 alrvvd oo oot eomeomnsd poos o cEncEtEIrEneR | £ YRaglen, oris M e = B )
ST T T o/ = o SR -] B 1% ST 25 ST 2 B < 2SS S e Zackl | = Child By Baeo1d
dhith A o83 <8I 13| E8acBac@iclic®y [cAatdy  cRom ool | T Limited ool oo 14
4288 A2y oo oopT 14 enemememcn mg renhene)| | = O = OUT OF BUSINESS

Items marked below violale the requiremants af Chapter 64E-11 aof the Florida Administrative Code and must be corvected. Continued operation of this facility
without moking these eorrections is a violation of Chapter 64E-11, Florida Adriinistrative Code and Chapters 381, and 386, Florida Stawutes. Violations must be
correcied by the date and time indicated in the Results section above or an adminisirative fine or other legal action will be initiated,

FOOD SUPPLIES = 14 Sneere gunrds =3 27 Besign and fabrication OTHER FAGCILITIES

1, Sourees, ele. = 15 Transpartlion of Tood =3 XK, Inataliation nnd iacstion AND QPERATIONS

FOOD PROTECTION 1 16, Poisonous/Toxic mnterinls £ 29, Cleankiness of equipment =1 39, Other facilitics and aperations
3 . Stored {empersturc PERSONNEL =3 3. Methuds of woshing TEMPORARY FOOD

1 3. No further cooking/Rapid cosling €3 17. Maclusion of personne SANITARY FACILITIES SERVICE EVENTS

= 4, Thawing, 3 1K, Cleanliness AND CONTROLS s 40 Temporary food serviee cvents
1 5. Raw fruits =1 19, Tabaceo use =1 31. Walee supply VENDING MACHINES

=3 4. Pork cooking 3 20, Handwashing / 3.1 ey 4], Vending: machines

= 7. Pouliry cooking =3 21, Handling of dishware =1 33, Sewage MANAGER CERTIFICATION
3 §. Other animal cooking EQUIPMENT/UTENSILS D 34, Mwnhing =3 42, Minager certification

== 9. Ecust contaer/lieheating = 22, Refrigesaion tieilidewThermometers £ 38, Toilet ficilitics CERTIFICATES AND FEES
=014} Fond contiiner 1 23. Sinks =1 36. Handwashing facilities =3 43. Certifivates and fees

=111, Buffet requirementy = 24. Iee storage/Counterpraecior G 31 Giuehaye dixgisal INSPECTION/ENFORCEMENT
t 2. Selfaerviee condinwats 3 25, Ventilation Swempe/Sutficient equipmend 20 38, Yermin control I 44, Inspeetion/Enforcement
=311, Reservice of food £ 26, Dishwashing Mcilitics

COMMENTS AND INSTRUCTIONS
fcontinue on attached sheat)

;o

v J

-
) Ney—{) 9

HEALTH DERIRTMENT INSPECTHR% ﬂ :

LO0F QF REPQRY RECEIVED Y. Qu_ A _%m'

{H Form 4023, 1/565 (Obsololos PrevioutlEditions)
CHO/HEADQUARTERS

ITEM
NUMBERS

PHONE: 7661‘ / 05&
g | e

DATE, ....Q

77N



