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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 indicaled in the Results section above or an administrative fine or olher legal action will be initiated.
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Pizza 153, 149, Chicken 144, 147, Hamburger 148, 175
kil 38, 39, Cold zandwiches 43, 42, Yogurt exp. 11/15

Reach In 40, 38, 32, 20, 30, 42, 34, 36, 38
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Code Reference FALC: Storage Temperature. B4E-11.004(1](2]. Food i stored at proper temperatures [<=41°F or >=140°F].
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