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ltems marked below violate the reguirements of Chapter 64E-11 of the Flonda Administrative Code and must be corrected. Continued operation of this facility
without making these correclions is a violation of Chapler 64E-11, Florida Administrative Code and Chaplers 381 and 386, Florids Statules. Violations must be

corrected by the dale and time indicated in the Results seclion above or an administrative fine or other legal action will be initiated.
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COMMENT S AND INSTRUCTIONS

Comments:

“Walid manager certification on site

Dishwashing machine operating properly

Temperature: 188 degrees

Freezer temperature: -2 degrees

Cooler temperature: 37 degrees

Three compartment sink: 200 ppm chlorine/bleach

Milk temperature: 37 degrees with expiration dates of 12/02. 12/04 and 12/05

BHONE: 941-T43-1266
941-743-1507
11/18/2011
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