Florida Department of Agriculture and Consumer Services

Division of Food Safety \llll“ll‘lll

Visit # 3993-0002-04
FOOD SAFETY INSPECTION REPORT Bureau of Food Inspection
Attention: Business Center
3125 Conner Boulevard, C-26
Tallahassee, FL 32399-1650

NICOLE "NIKKI® FRIED Chapter \\un_.l Inmi:! Slatutes
o (850) 245-5620
COMMISSIONER

Print Date: March 23, 2021

Food Entity Number 18015

Food Entity Name FAST TRACK #426

Date of Visit March 23, 2021

Food Entity Address 114 SW Millinor ST Madison, FL 32340-2202

Food Entity Mailing Address 3715 NW 97th Blvd Suite A Gainesville, FL 32606-7373

Food Entitvy Tvpe/Descriptio 124/Convenience Store Significant FS AND/OR Packaged Ice

Food Entitv Owner: LAND O'SUN MANAGEMENT CORP (LOS) Owner Code:  LOS

INSPECTION SUMMARY - Met Inspection Requirements - Abridged Inspection

On March 23, 2021, FAST TRACK #426 was inspected by KENNETH DAVIDSON, a representative of the Florida Department of
Agriculture and Consumer Services. Any violations observed during this inspection must be corrected to be in compliance with
Chapter 500, Florida Statutes, and Rule 5K-4, Florida Administrative Code.

PERMIT APPLICATION INFORMATION

The permit application information was verified with management or a qualified representative.

COMPLIANCE KEY
IN = In Compliance OUT = Not In Compliance N/O = Not Observed N/A = Not Applicable

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Num Status Violation Description
1 IN SUPERVISION: Person in charge present, demonstrates knowledge, and performs duties
2 IN EMPLOYEE HEALTH: Management, food employee and conditional employee; knowledge,
responsibilities and reporting
3 IN EMPLOYEE HEALTH: Proper use of restriction and exclusion
4 IN GOOD HYGIENIC PRACTICES: Proper eating, tasting, drinking, or tobacco use
5 IN GOOD HYGIENIC PRACTICES: No discharge from eyes, nose, and mouth
6 IN PREVENTING CONTAMINATION BY HANDS: Hands clean and properly washed
74 IN PREVENTING CONTAMINATION BY HANDS: No bare hand contact with ready-to-eat foods or
approved alternative method properly followed
8 ouTt PREVENTING CONTAMINATION BY HANDS: Handwashing sinks properly supplied and
accessible
9 IN APPROVED SOURCE: Food obtained from approved source
10 N/O APPROVED SOURCE: Food received at proper temperature
11 IN APPROVED SOURCE: Food in good condition, safe and unadulterated
12 N/A APPROVED SOURCE: Required records available: shellstock tags, parasite destruction
13 IN PROTECTION FROM CONTAMINATION: Food separated and protected
14 out PROTECTION FROM CONTAMINATION: Food-contact surfaces: cleaned and sanitized
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Florida Department of Agriculture and Consumer Services

Division of Food Safety ‘I“II“'“"I“

Visit # 3993-0002-04
FOOD SAFETY INSPECTION REPORT B et of Focd Inspecion
Attention; Business Center
Chapter 500, Florida Statutes 3125 Conner Boulevard, C-26
THAEHE Y e (850) 245-5620 Tallahassee, FL 32399-1650
COMMISSIONER

Print Date: March 23, 2021

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Violation Compliance
Number Status Violation Description

15 IN PROTECTION FROM CONTAMINATION: Proper disposition of returned, previously served,
reconditioned, and unsafe food

16 N/A TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Proper cooking time and temperatures

17 N/O TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Proper reheating procedures for hot

18 IN ;Tr::IIEI}?'EMPERATURE CONTROL FOR SAFETY FOOD: Proper cooling time and temperatures

19 IN TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Proper hot holding temperatures

20 IN TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Proper cold holding temperatures

21 ouT TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Proper date marking and disposition

22 N/A TIME/TEMPERATURE CONTROL FOR SAFETY FOOD: Time as a public health control:
procedures and records

23 N/A CONSUMER ADVISORY: Consumer advisory provided for raw or undercooked foods

24 IN EMPLOYEE HEALTH: Procedures for responding to vomiting and diarrheal events

25 N/A CHEMICAL: Food additives: approved and properly used

26 IN CHEMICAL: Toxic substances properly identified, stored, and used

27 N/A CONFORMANCE WITH APPROVED PROCEDURES: Conformance with approved procedures

95 IN SUPERVISION: Certified food protection manager

GOOD RETAIL PRACTICES
Violation Compliance
Number Status Violation Description

31 ouTt FOOD TEMPERATURE CONTROL: Proper cooling methods used; equipment for temperature
control

34 ouTt FOOD TEMPERATURE CONTROL: Thermometers provided and accurate

45 out UTENSILS, EQUIPMENT AND VENDING: Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used

47 ourt UTENSILS, EQUIPMENT AND VENDING: Nonfood-contact surfaces clean

53 ouT PHYSICAL FACILITIES: Physical facilities installed, maintained, and clean

OBSERVATIONS AND CORRECTIVE ACTIONS
COS = Corrected on Site P = Priority Citation Pf = Priority Foundation Citation

(Directly Associated with Foodborne llinesses)  (Supports or Leads to a Priority Citation)
INSPECTION: RISK BASED

Violation
Number Citation Description COS Observation
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FOOD SAFETY INSPECTION REPORT

Florida Department of Agriculture and Consumer Services
Division of Food Safety

Visit # 3993-0002-04

Bureau of Food Inspection
Attention: Business Center
34125 Conner Boulevard, C-26
Tallahassee, FL 32399-1650

Print Date: March 23, 2021
INSPECTION: RISK BASED

Citation Description

Handwashing sink not maintained so that it is
accessible at all times for employee use or is used for
purposes other than handwashing, or an automatic
handwashing facility not used in accordance with
manufacturer’s instructions. 5-205.11 Pf

Equipment food-contact surface or utensil not clean to
sight and touch. 4-601.11(A) Pf

Refrigerated, ready-to-eat, time/temperature control
for safety food prepared and packaged by a food
processing plant not clearly marked, when opened
onsite and held for more than 24 hours, to indicate the
date or day by which the food shall be consumed,
sold, or discarded when held at 41°F or less for a
maximum of 7 days; or the day the original container
is opened onsite not counted as day 1. 3-501.17(B) Pf
Ready-to-eat time/temperature control for safety food
that requires date marking not discarded when it
exceeds the 7-day limit, except time that the product
is frozen, or does not bear a date mark and the
correct date mark cannot be determined. 3-501.18 P

Stored frozen food not maintained frozen. 3-501.11

INSPECTION: GRP- -

COS Observation

ICE BAGGING AREA - HAND
WASH SINK IS USED TO STORE
ENERGY, SOFT DRINKS AND
BEER. COS - DRINKS WERE
REMOVED DURING THE
INSPECTION MAKING THE HAND
WASH SINK ACCESSIBLE.

O ICE BAGGING AREA - ICE
MACHINE HAS VISUAL BLACK
RESIDUE BUILDUP AND GRIME
INSIDE MACHINE. STOP USE
ORDER ISSUED. SEE
SUPPLEMENT.

X RETAIL AREA - COFFEE
CREAMER BAGS IN DISPENSER
WERE NOT DATE MARKED WITH
THE OPENING DATE. OPENING
DATE WAS UNKNOWN. COS -
BAGS WERE VOLUNTARILY
DISCARDED DURING THE
INSPECTION.

X RETAIL AREA - COFFEE

CREAMER BAGS IN DISPENSER

WERE NOT DATE MARKED WITH

THE OPENING DATE. OPENING

DATE WAS UNKNOWN. COS -
BAGS WERE VOLUNTARILY
DISCARDED DURING THE
INSPECTION.

|

COS Observation

O  RETAIL AREA - ICE CREAM
CHEST FREEZER NOT
MAINTAINING PRODUCT
FROZEN. ADVISED
MANAGEMENT. AMBIENT
TEMPERATURE OF FREEZER
WAS 31 DEGREES F.
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Florida Department of Agriculture and Consumer Services

Division of Food Safety LUV

Visit # 3993-0002-04
FOOD SAFETY INSPECTION REPORT Bureau of Food Inspection

Attention: Business Center

3125 Conner Boulevard, C-26

- = Chapter 500, Florida Statules
SN (850) 245-5520 Tallahassee, FL 32399-1650
COMMISSIONER
Print Date: March 23, 2021
INSPECTION: GRP
Violation .
Number Citation Description COS Observation
34 Food temperature measuring device not provided or 0O FOOD ESTABLISHMENT DOES pPf

NOT HAVE A PROBE
THERMOMETER FOR TAKING

COLD AND HOT HOLING
TEMPERATURES OF
PERISHABLE FOODS.

not readily accessible for use in ensuring food
temperatures are attained and maintained; or food
temperature measuring device with a suitable
small-diameter probe not provided or not readily
accessible to accurately measure the temperature in
thin foods. 4-302.12 Pf

45 Equipment not maintained in good repair or condition;
equipment component not kept intact, tight, and
adjusted in accordance with manufacturer's
specifications; or cutting or piercing part of can
opener not kept sharp to minimize the creation of
metal fragments that can contaminate food when a
container is opened. 4-501.11

O ICE BAGGING AREA - DOOR ON
ICE MACHINE HAS TORN
PORTION EXPOSING PIECES OF
DOOR INSULATION.

47 Nonfood-contact surface of equipment has an O RETAIL AREA - INSIDE CABINETS
accumulation of dust, dirt, food residue or other UNDER DRINK FOOD SERVICE
debris. 4-601.11(C) AREA HAS SOIL RESIDUE AND

DEBRIS BUILDUP.

53 Premises not free of litter and items that are O DELI AREA- UNUSED EQUIPMENT
unnecessary to the operation or maintenance of the AND SERVICE ITEMS STORED IN
establishment such as equipment that is OLD DELI AREA.

nonfunctional or no longer used. 6-501.114

A Supplemental Report was also issued during the visit which includes important information for management.

COMMENTS
Due to COVID-19, today's summarized inspection was conducted using risk-based methodology focusing on food safety
parameters that are directly associated with sanitation and public health

Informational handouts provided: Reducing lliness and Updated Employee Health Guide.
Stop Use Order issued for ice machine, ice scoop and bags. Food establishment can visit https://foodpermit.fdacs.gov or contact

the Business Center at (850) 245-5520 when corrections have been made and/or when re i
r 40 quired documents have been obtained to
request food safety inspector visit for written release of equipment.
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Florida Department of Agriculture and Consumer Services

Division of Food Safety |I|I'“I'llll

Visit # 3993-0002-04

FOOD SAFETY INSPECTION REPORT Bureau of Food Inspection
Attention: Business Center
3125 Conner Boulevard, C-26

Chapter 500, Florida Statutes
(850) 245-5520 Tallahassee, FL 32399-1650

NICOLE "NIKKI" FRIED
COMMISSIONER

Print Date: March 23, 2021

ACKNOWLEDGMENT

he location ang-mailing addresses

ge that | have verified t
page of this {:Iocument.

ent, and | further acknowled
formation on the first

| acknowledge receipt of a.copy of this docum
or | have written the correct in

on the firs} page of this dscumestt are correct,
4 \/ ol

p A v Sl s~
SAL
110 % ¥

\,'M
(Signature of Representative)

(Signature of FDACS Representative)

BETH KINARD, MANAGER

KENNETH DAVIDSON. ENVIRONMENTAL SPECIALIST |

Print Name and Title

Uedand n Supnr

Environmental Specialist ||
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Bureau of Food Inspection

Florida Department of Agl'lcul_ture and Consumer Services O S inoue Caniat
Division of Food Safety 4125 Gonner Boulevard, C-26
Tallahassee, Fl 32399-1650

SUPPLEMENTAL REPORT

FOOD SAFETY INSPECTION
Flonda Statues Chapter 500 172, 500174 \W“mmm“mm‘mmmmmm

(850) 245 5520

Visit #:3993000204

NICOLE "NIKKI" FRIED
COMMISSIONER Print Date: March 23, 2021
Food Entity # 18015
Food Entity Name FAST TRACK #426
Date Of Visit March 23, 2021
Food Entity Location Address 114 SW Millinor ST Madison, FL 32340-2202
Food Entity Mailing Address 3715 NW 97th Blvd Suite A Gainesville, FL 32606-7373
Food Entity Type/Description:. 124/Convenience Store Significant FS AND/OR Packaged Ice
Food Entity Owner LAND O'SUN MANAGEMENT CORP (LOS) Owner Code: LOS
SUPPLEMENTAL KEY #:
STOP USE ORDER 3993000040

use subject to further instructions from an authorized agent of the

You are hereby ordered to withhold from movement, sale or
he goods or equipment listed below.

Florida Department of Agriculture and Consumer Services, t

Article: lce Machine
Brand Name: Hoshizaki
Lot #: # Of Pkgs: 1 Size Of Pkg: 1 Total Weight: Bulk
Invoice #:
Invoice Date:
Manufacturer: Hoshizaki
Distributor:
determined dangerous,

The primary reason and condition that caused the product or equipment stop sale or stop use and
unwholesome, fraudulent, or insanitary was: FS 500.04: FS 500.172 UNSANITARY EQUIPMENT*

CONTAMINATION: Food-contact surfaces: cleaned and sanitized
WRITTEN RELEASE WHEN CORRECTIONS HAVE BEEN

Comments: TO REQUEST FOOD SAFETY INSPECTOR VISIT FOR
MADE FOR REQUEST RELEASE OF EQUIPMENT, VISIT HTTPS://FOODPERMIT.FDACS.GOV OR CONTACT THE

BUSINESS CENTER AT (850) 245-5520.
SUPPLEMENTAL KEY #:
STOP USE ORDER 3993000040

PROTECTION FROM

old from movement, sale or use subject to further instructions from an authorized agent of the

You are hereby ordered to withh
oods or equipment listed below.

Florida Department of Agriculture and Consumer Services, the g

Article: Ice Scoop and Bags
Brand Name: Dealer
Lot #: # Of Pkgs: Size Of Pkg: Bulk Total Weight: Bulk
Invoice #:
Invoice Date:
Manufacturer: Dealer
Distributor:

sed the product or equipment stop sale or stop use and determined dangerous,

The primary reason and condition that cau
unwholesome, fraudulent, or insanitary was: FS 500.04; FS 500.172 UNSANITARY EQUIPMENT* PROTECTION FROM

CONTAMINATION: Food-contact surfaces: cleaned and sanitized
Ccomments: TO REQUEST FOOD SAFETY INSPECTOR VISIT FOR WRITTEN RELEASE WHEN CORRECTIONS HAVE BEEN
MADE FOR REQUEST RELEASE OF EQUIPMENT, VISIT HTTPS:/IFOODPERMIT.FDACS.GOV OR CONTACT THE

BUSINESS CENTER AT (850) 245-5520.
When the department or its duly authorized agent finds, or has probable cause to believe, that an
equipment is in violation of this chapter or any rule adopted under this chapter so as to be danger
insanitary within the meaning of this chapter, an agent of the department may issue and enforce a stop-sale, stop-use, removal, or

FDACS 14205 Rev. 07/13
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is suspected of being, in violation and has
such article or processing
riment or the court. It is unlawful
ent by sale or otherwise

e ol prm:essiuq equipment is, Of
s not to remove, use, or dispose of

or disposal is given by the depa
d article or processing equipm

at such articl
h order waims all person
gsion for removal, use,
of such detained o embargoe
500.172 () lorida Statutes.

s, NOTICES, AND REPORTS IN THIS

gives notice th

hold order, which order
al'ld Whi\‘-

been detained or embargoed
equipment by sale O otherwise until permi
for any person to remove, use, or dispose
without such pe‘r'n'ussron in accordance with

AN ADMINISTRATIVE HEARING IS AVAILABLE FOR ALL ORDER
SUPPLEMENTAL REPORT
o be conducted in

nistrative hearing t
her qualified representative.

o request an admi
d by counsel or of

on, you have the right t
d to be represente

contest the Department's acti
Florida Statutes an

20.569 and 120.57,
contain:

If you wish to
accordance with Sec
Your request for heanng must

tions 1

1. Your name, address, and telephone number, and facsimile number (if any).

hone number, and facsimile number of your att
her papers shall be made.

orney or qualified representative (if any) upon

2 The name, address, and telep
whom service of pleadings and ot
ment, in which

facts alleged by the depart
aring and that

tive hearing and dispute the material
quest an administrative he

ing an administra
or that you re:

3 A statement that you are request
case you must identify the material facts that are in dispute (formal hearing),
you do not dispute the facts alleged by the department (informal hearing).

Notice and the file number of this Notice.

4 A statement of when (date) you received the
twenty-one (21) days of receipt of this

hearing within the twenty-one (21) day
p to the maximum penalties as

the address shown on this Notice within
an administrative

ter a Final Order imposing u

t be received at
lease from this Notice or fail to request
and the Department may en

Your request for a hearing mus
Notice. If you fail to obtain a Re
deadline you waive your right to a hearing

authorized by Florida Law.

HEARING WAIVER AND WAIVER OF RIGHTS

arge of FAST TRACK #426 hereby waive a

the person in ch
of this report.

I, n/a
notice and a hearing as provided in Chapter 120, Florida Statutes and waive all rights as provided on the last page

n/a

(Signature)
ACKNOWLEDGEMENT

| acknowledge receipt of a copy of this document.

/ ,
L et T .
(Signature of Representative)

(ﬁgnature of FDACS Representative)

BETH KINARD, MANAGER
Print Name and Title =

KENNETH DAVIDSON, ENVIRONMENTAL SPECIALIST |

Neflendn Syt

Environmental Specialist Il
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