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Statutes. Items marked as 'out" violate one or more of the requirements of Chapter 64E-l1. the, 
Florida Administrative Code or Chapter 381.0072. Florida Statutes. ' 
Violations must be corrected wlthin the time period indicated above. Continued operation of 
facility without making these corrections is a violation. Failure to correct violations in the time 
frame speCified may result in enforcement action being initiated by the Department of Health. 
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