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Items marked below violate the requirements of Chapter 64E-11 of the Flonida Administrative Code and must be corrected, Continued aperation of this facility
without making these correclions is a violation of Chapler 64E-11, Florida Administrative Code and Chaplers 381 and 386, Florids Statules. Viclations 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

AL Sanitizer 300 ppm. Commercial dishwasher rinse temp 150 F.
Soup 150 F, Hamburger 143 F.
Refrig 40 F, Refrig 40 F, Walkrefrig 40 F and Freezer 10 F.

Violation Observed: Frozen tems must labeled and dated . [FAC): 10. Storage Cortainers. B4E-11.004{10). Food storage cortainers shall be clean,
coverad, and manked with their contents.

Violation Observed: Employees bathroom is missng hot water. [FAC]: 20. Washing Hands. 64E-11.025{2). Employees will wash their hands after:
using the toilet, handling soiled equipment, coughing or using tobacco, eating, etc.

Wiolation Observed: Hand sink needed at the concessions located in the patio. [FAC]: 36, Handwash Sinks. 84E-11.027(6). Handwash facilities
will be located in employee restrooms, food prep areas, and in mechanical dishwash areas.

Violation Observed: Storage room floor dity, please clean up. [FAC]: 35. Other Facilties. 64E-11.028. Foars, walls, and ceilings shall be smooth
and washable. 20 foot candles of light shall be provided. Adequate ventilation shall be provided. A mop sink or garbage can wash down will be

=Continued On Page 2

INSPECTION COMDUCTED By:  Luisa Oramas pHOME: 994-831-0407
INSPECTION COND SIGNATURE: 5&0"1 QAM PHONE:

N Pt O My,
COPY OF REPORT RECEIVED BY: oaTE: 10/29/2009

OH Form 2023, 1405 (Obeolstas Previous Editions)



STATE OF FLORIDA
DEFARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Mame: McFatter Technical Ctr

Date:  10/29/2009 Identification No: 06-48-00489

Comments and Instructions {Continued from Page 1):

provided. Mo living guarters shall open to the facility. Mo live animals. Eserior area shall be kept clean.

Copy of Report .
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