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Establishment Information
Establishment Name: THE OPTIMIST / STAR ROVER
Establishment Numbar: 605261979

Comments/Other Observations

*=*See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information

Establishment Name: THE OPTIMIST / STAR ROVER
Establishment Number : 605261979

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name: THE OPTIMIST / STAR ROVER
Establishment Number # 605261979

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments

During the follow up inspection, it was observed that managerial control has improved. Employees are exhibiting
proper glove wearing, hand washing, and are not eating or drinking in the food prep area. Shell stock tags are
being kept with each bag of oysters, hand washing sinks are easily accessible and supplied, and all damaged
cans are identified and separated from the good cans.




