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COMMENTS AND INSTRUCTIONS

Violation Observed: 22 STORE MEAT AND-CHICKEN A THE BOTTOM OF WALK IN FREEZER

Code Reference FAC: Refigerators. 64E-11.006(1),(1)a). There will be sufficiert, working tefigerators. Each refrigerator will have a working
thermometer.

Violation Observed: 33 CLEAN FLOORS IN PRY STOR4GE ROOM o

Code Refevence FAC: Othes Facilties. B4E-11.08.. Flors, walls, and ceilings shallbe smooth and washable. 20 foot candles. of light shall be
provided.. Adequate véntilation shall be provided. A mop sink o gatbage can wash down will be provided. No living quatters shall apen to the
facility. No bive animals. Esterior area-shall be kept clean. »

Violation Observed: 14 SERVING LINE (DRESSINGS) MISSING SNEEZE GUARD

Code Reference FAC: Sneezeguards. GAE -11:004(1)[f. Unwwapped toods which are displayed or placed on counters will ‘be provided-with
sneeze guards or. other protection. )

NOTE: HOT WATER NOW AVAILABLE AT STUDENT FESTROOMS'
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