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Mark *X" in appropriate box for COS and/or R .-

IN=in OUT =notin = not cbserved NJA = not COS= commdmmmpmn repeat violation
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o 01a__| Food obtained from approved source
Approved Source : OUT N/O- 0ib | Wholesome, sound condition
% OUT | NO | NA | 02 inal container; properly labeled, date marking, shell stock tags
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Consumer Advisory N | ouT A_Y 0213 | Consumer advisofy on rawlundercooked animal products
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Potentially Hazardous & / P hoiding
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I out |TNIO | NIA 03d | Foods propery cooled
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Division of Hotels and Restaurants ) . _Page 2 of
Busm@ LEGAL NOTICE LICENSE NUMBER._ -
essr Food Service Inspection Report cy Unlteearcd L.
GOODRETAILPBACTICES Not In Compliance Mark "X in appropriate box for COS and/or R COS = conrected on-site during inspection -mpeatwoluﬁon _1
WEMSMNGDWWHAN&STERBKmAREOFCRMCALCONCERNAMMBTBECORRECTEDIMWTELY G
___ COMPLIANCE STATUS Cos COMPLIANCE STATUS _ COs[ R
D'04 Facilities to maintain product temperature § 34 Outside storage area clean, enclosure properly constructed e
)} Thermometers provided and conspicugusly placed *35aPresence on Insecis/rodents. Animals prohibited i
96" Polentially hazardous foods properly thawed {1 *35b Outer openings protected from insects, rodent proot T
"[C1*08c Potential for cross-contamination, storagepractlces damaged 3% Physical facifities-floors properly constructed, clean, drained, i;;:;;;
food segregated coved L,
10 _In use food dispensing utensils properly stored L1 37 Physical facilities-walls, ceilings and attached equipment,
13 _Clean clothes, hair restraints constructed, clean
Food contact surfaces designed, constructed, maintained, ' 38 Lighting provided as required. Fixtures shielded
installed, located 39 Rooms and equipment - vented as required
[L1 15 Non-food coniact surfaces designed, constructed, mamtained 40 Employee lockers provided and used, dean
« installed, located 42 Premises maintained, no unnecessary articles. Cleaning &
[1*16 Dishwashing faciilles designed, constructed, operated ' maintenance equipment properly stored. Kitchen restricted.
1.Wash 2 Rinse 3. Sanllize 43 _Complete separation from living/sleeping area, laundry
*17_Thermometers, gauges, test kits provided ﬁu Clean and soiled linen segregated and property stored
18 Pre-flushed, scraped, soaked *45_Fire extinguishers — proper and sufficient

19 Wash, rinse waler clean, proper temperature FIRE EXTINGUASHERS: Dale{s) SUPPRESSION SYSTEMS: Data(s)
*20a Sanitizing concentration /Lo 7~ S « Appm— £ B P
*20b Sanitizing temperature ° Fahrenheit Lot S ool
21_Wiping cloths clean, used properly, stored ' A
23 Non-food contact surfaces clean %’46 Exiting system — adequate, good repair
1 24 Storage/andiing of clean equipment, utensils *47 _Eledirical wiring — adequate, good repair
T1 25_Single service items properly siored, handled, dispensed as appliances — properly installed, maintained
] 26 Single service articles not re-used 49" Flammable/combustible materials — properly stored
L_1*27 Water source safe, hot:and cold under pressure . _Current license, properly displayed
T1*28 Sewage and waste water disposed properly Other conditions sanitary and safe operation
T 29 Piumbing installed and maintained “‘52r False/misleading statements published or advertised relating -
‘[1*30_Cross-connection, back siphonage, backfiow to food/beverage
[1*31 Toilet and hand washingjaeiliﬁes. number, convenient, designed, L] 54 Florida Clean Indoor Air Act Compliance
installed [] 55 Automatic Gratuity Notice
["1 33 Garbage containers covered, adequate number; insect and rodent 156 Copy of Chapter 509, Florida Statustes available
proof, emplied at proper intervals, clean 57 _Hospitality Education Program Information provided
| OBSERVATIONS AND CORRECTIVE ACTIONS B

ftemNo. | Violations cited in this report must be corrected within the time frames below, or as stated on page 1.
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[] Additional Comments on Attached Sheet
FAILURE TO COHPLY WITH THIS NOTICE MAY INITIATE AN ADMINISTRATIVE COMPLAINT
THAT MAY RBSULT IN SUSPENSION OR REVOCA'HON OF YOUR LICENSE AND FINES UP TO $1,000 PER VIOLATION.
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State of Florida ' v ‘ Control Number
"Department of Business and Proféssional Regulation - o
Division of Hotels and Restaurants a
wwhospltalltyeducatlon org N

COMMENTS SHEET

] Addendum to DBPR Forms HR 5022 005, 5022 014 5022-015, 5022-082, or 5022- 083 Forcomments to the Lodging.
Food Service, or HACCP Inspection; Call Back/Remspectxon Report, or HACCP Plan Verification.
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State of Florida

Division of Hotels and Restaurants
4100 Center Point Drive

Suite 104

Ft. Myers, Florida 33916-9460
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