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The Division of Hotels and Restaurants (H&R) is responsible for licensing, inspecting and regulating public 
lodging and food service establishments in Florida.1 The mission of the division is to protect the health and safety 
of the public by providing the industry with quality inspections and fair regulation. The division is also responsible 
for licensing and regulating elevators, escalators and other vertical conveyance devices.2 

The division is organized into four main units:  
▪ the Bureau of Sanitation and Safety Inspections (includes 7 district offices); 
▪ the Bureau of Elevator Safety; 
▪ the Office of Compliance and Licensure; and 
▪ the Director’s Office, which includes the Hospitality Education Program. 

During the past fiscal year, the division was authorized 271 positions to provide program services and an 
operating budget of $16,995.160. During this period, the division: 
�	 conducted a total of 110,409 public food service and lodging establishment inspections to ensure sanitation 

and safety standards (see table on page 9); 
�	 cited a total of 754,911 violations of sanitary standards in public food service and lodging establishments 

(see tables on pages 11-14);  
�	 completed upgrades to field inspection hardware and software; 
�	 implemented a risk-based inspection format; and 
�	 continued to enhance efficiencies gained through the enterprise-wide re-engineering project to improve 

operations and inspections. 

OFFICE OF THE DIRECTOR 
Bill L. Veach, Director 

The Office of the Director oversees the activities of the division. The director supervises the administration of the 
Hospitality Education Program; oversees the preparation of the division’s annual legislative budget request; 
ensures that appropriated funds are properly disbursed; and is responsible for implementing legislative changes 
to Chapters 399 and 509, Florida Statutes, as well as promulgating rules and regulations pertaining to the 
division’s programs. The director works closely with the department’s legal staff regarding matters of enforcement 
and compliance, as well as emergency closures for establishments posing an immediate health or safety threat to 
the public. 

BUREAU OF SANITATION AND SAFETY INSPECTIONS 
Kendall Burkett, Bureau Chief 

During Fiscal Year 2006-2007, the Bureau of Sanitation and Safety accomplished 110,409 inspections of the 
more than 80,935 licensed food service and lodging establishments in Florida to ensure the health and safety of 
our residents and visitors. The bureau has seven district offices that are located in Miami, Margate, Fort Myers, 
Orlando, Tampa, Jacksonville and Panama City Beach. Each of the seven district offices is responsible for 
coordinating daily activities and scheduling inspections.  Administrative enforcement cases are initiated by district 
offices to ensure compliance with the law.  The division is authorized to assess fines up to $1,000 per violation 
and to suspend or revoke an operator’s license. 

1 Pursuant to Chapter 509, Florida Statutes. 
2 Pursuant to Chapter 399, Florida Statutes. 
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In addition to routine safety and sanitation inspections, the bureau performs: 

▪	 Opening inspections for new establishments and changes of ownership; 
▪	 “Call-back” inspections on establishments cited for critical violations with a specified time period to verify 

correction of deficiencies;  
▪	 Food service inspections for alcoholic beverage license applicants; 
▪	 Complaint investigations; and 
▪	 Foodborne illness investigations in coordination with the Florida Department of Health. 

The bureau also enforces licensee compliance with the Florida Clean Indoor Air Act, long distance telephone 
carrier access and the posting of charges for the Florida Public Service Commission.  

The bureau’s Office of Program Quality (OPQ) ensures that all inspectors are properly trained by our staff of 
qualified trainers.  This office provides new employee orientation programs that provide step-by-step levels of 
instruction and participation geared toward producing well-rounded, consistent and knowledgeable inspectors. 

The OPQ coordinates and provides technical training for division inspection staff, as required by Section 509.036, 
Florida Statutes. This includes ensuring all new inspectors are field tested by FDA certified inspection/training 
officers on risk based and Hazard Analysis and Critical Control Point inspections. Each inspector receives 20 
continuing education hours per year for food service and 40 hours training every 3 years for fire safety, all of 
which are facilitated by this office. 

OPQ staff is responsible for monitoring federal and state food and fire safety code changes that affect the division 
and for making recommendations to management regarding rules and policies influenced by those changes.  The 
technical coordinators also assist in the application of laws and rules, help resolve implementation issues for field 
staff and industry, and provide leadership in public workshops or hearings to resolve outstanding sanitation and 
safety issues.  In addition, the coordinators address technical questions from the public regarding laws, rules and 
procedures, and field complaints prior to investigation by the district offices.  This office also oversees plan review 
for new or altered food service establishments, acting on variance requests and ensuring statewide consistency of 
each district office plan reviewer. 

OFFICE OF COMPLIANCE AND LICENSURE 
Thomas N. Coker, Operations and Management Consultant Manager 

The Compliance Section manages the administrative enforcement activity of the division. In addition, this office 
coordinates indexing of enforcement cases and works with department legal staff to process emergency orders 
and formal hearings with the Division of Administrative Hearings within the Department of Management Services. 

The office has continued to emphasize compliance in keeping with the division’s mission.  This includes an 
informal, less adversarial, settlement process that concludes cases in a shorter period of time and reduces the 
need for litigation.  

The Licensure Section processes licenses for public lodging and food service establishments and issues elevator 
certificates of operation. Staff enters new licenses and changes of ownership, reconciles license fees, resolves 
licensing problems and provides license information to the public and the division’s field staff.  They coordinate 
the division’s annual license renewals for 80,935 public food and lodging establishments and 43,434 active 
elevators, escalators and other vertical conveyances.  Staff also works closely with the department’s information 
technology unit to ensure the single licensing system supports the division’s functions according to current 
business practices and legal requirements. 

The Office of Compliance and Licensure is responsible for analyzing business processes and recommending 
ongoing improvement initiatives. This includes responsibility for designing, producing and maintaining most of the 
division’s customized forms and other publications, including brochures, newsletters, statutes, rules and codes for 
use by the division’s staff, licensees and the general public.  Additionally, staff develops the division’s web content 
ensuring timely sharing of information. Some staff members serve as technical coordinators for the division, 

Division of Hotels and Restaurants Annual Report: FY 2006-2007	 Page 2 



 

Division of Hotels and Restaurants Annual Report: FY 2006-2007 

providing assistance and information to the department’s information technology division regarding the division’s 
computer resources.  The division’s data steward is housed in this unit and is responsible for creating and 
disseminating customized reports for the division’s staff and the public. 

BUREAU OF ELEVATOR SAFETY 
Doug Melvin, Bureau Chief 

The Bureau of Elevator Safety enforces Florida’s elevator laws to ensure the safety of persons using vertical 
transportation (elevators, escalators, dumbwaiters, moving walks, inclined stairway chair lifts and inclined or 
vertical wheelchair lifts). The program enforces the national standards of the American Society of Mechanical 
Engineers’ Safety Code for Elevators and Escalators and the state standard Florida Elevator Safety Code, 
Chapter 399, Florida Statutes. Other accompanying standards include the National Electrical Code; State Fire 
Marshal’s Uniform Fire Safety Standards; Americans with Disability Act Requirements; Chapter 61C-5, Florida 
Administrative Code, and Chapter 30, Florida Building Code. 

The bureau issues Certificates of Operation for elevators and other vertical conveyances; issues construction and 
alteration permits; verifies service maintenance contract agreements; licenses registered elevator companies; and 
issues professional credentials for Certified Elevator Technician, Certified Elevator Inspector, and Certificates of 
Competency.  They also register providers to deliver approved continuing education course content.  The bureau 
is responsible for recording annual safety inspections of elevators.  In addition, they coordinate annual renewals 
of Certificates of Operation and licensed credentials for professions with the division’s Office of Compliance and 
Licensure.  The bureau also manages local program contracts, authorized by statute, with the cities of Miami, 
Miami Beach, Miami-Dade County, Broward County and Reedy Creek Improvement District to ensure that the 
programs adhere to state standards. 

The bureau’s statutory responsibility changed to a regulatory function in recent years.  To assure rider safety, 
bureau inspectors monitor the quality of private elevator inspections and local contracted programs.  In addition 
to performing inspections, bureau inspectors respond to complaints, educate owners about their responsibility to 
have annual safety inspections and work to eliminate code violations in their respective regions.  During Fiscal 
Year 2006-2007, the bureau conducted 2,784 monitoring inspections, a two-fold increase over the last 4 years.   
The bureau’s oversight role for over 68,000 conveyances continues to increase because of growth in new 
elevator construction and registration of new private elevator inspection firms doing business in the State. 

HOSPITALITY EDUCATION PROGRAM  
Angel Gonzalez, Director of Education 

The Hospitality Education Program (HEP)—founded in 1961 and unique among state food safety programs—is 
designed to provide education and information to operators of hospitality businesses licensed by the division.  
Funding is provided from a fee which is included as part of every public lodging and food service establishment’s 
license fee. 

The program researches, prepares and presents educational materials and training classes to licensees relevant 
to the operation and regulation of the hospitality industry.  Located in the University Center at Florida State 
University, the Hospitality Education Program office and resource library contain over 6,000 items, including over 
60 periodicals. 

During the past year, the Hospitality Education Program trained over 28,000 hospitality industry employees in 
3,940 workshops offered in communities throughout the state. HEP workshops are offered in English and 
Spanish. The increase in the number of seminars conducted by our program during fiscal year 2006-2007 is 
related to the change from open classes to scheduling on-site workshops due to administrative complaints which 
required HEP classes and stipulated settlements.  In order to maximize HEP's training resources, many of the 
seminars were held by telephone/distance learning instead of on-site classes for businesses with less than 10 
total staff.  Last year's record setting pace in the number of cases processed by the Office of Compliance 
impacted HEP's number considerably, as 2,775 cases were assigned to HEP for compliance related training.  
Print materials are offered in several other languages including Mandarin Chinese, Creole and Spanish. 
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Public Food Service Establishment 

Plan Reviews and Variances 

Table 1: Number of Plan Reviews by Type and Fees Processed—FY 2006-2007 

District New/Conversion Closed Remodel Total Fees 

1 528 23 82 633 $94,950 
2 524 37 213 774 $116,100 
3 643 53 189 885 $132,750 
4 1,316 60 278 1,654 $248,100 
5 441 90 140 671 $100,650 
6 0 $0 
7 464 83 83 630 $94,500 

Total 3,916 346 985 5,247 $787,050 

* NOTE: District 6 plan reviews were processed in District 4. 

Table 2: Number of Variances and Fees Processed—FY 2006-2007 

No. of Variances Fees 

DISTRICT Routine Emergency Total Routine Emergency Total 
1 
2 
3 
4 
5 
6 
7 

2 
4 

15 
19 
5 
1 
9 

7 
1 
4 
36 
5 
2 
11 

9 
5 
19 
55 
10 
3 
20 

$300 
$600 

$2,250 
$2,850 
$750 
$150 

$1,350 

$2,100 
$300 

$1,200 
$10,800 
$1,500 
$600 

$3,300 

$2,400 
$900 

$3,450 
$13,650 
$2,250 
$750 

$4,650 

Total 55 66 121 $8,250 $19,800 $28,050 
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Public Lodging and Food Service Establishment 

Licensing 
Table 3: Public Lodging and Food Service Establishment License Accounts—End of FY 2006-2007 

Establishment 
Type 

DISTRICT 
1 2 3 4 5 6 7 TOTAL 

PUBLIC LODGING ESTABLISHMENTS 
Hotels 
Motels 

 Nontransient Apartments 
Transient Apartments 
Nontransient Rooming Houses 
Transient Rooming Houses 
Bed and Breakfasts 
Resort  Condominiums  

Single 
Group 
Collective 

Resort  Dwellings  
Single 
Group 
Collective 

303 216 171 296 139 95 118 
295 422 538 611 393 359 364 

5,802 3,922 2,763 2,145 1,422 1,039 897 
148 305 220 110 39 22 188 

52 29 12 21 11 3 13 
63 32 39 41 19 12 13 
54 18 33 46 76 24 16 

212 26 65 816 25 246 30 
76 82 93 250 57 193 227 
37 17 113 48 23 134 147 

230 31 2,333 6,000 28 843 88 
11 5 12 9 8 15 10 
44 3 53 104 9 106 136 

1,338 
2,982

17,990 
1,032 

141 
219 
267 

1,420 
978 
519 

9,553 
70 

455 
SUBTOTAL 7,327 5,108 6,445 10,497 2,249 3,091 2,247 36,964 

PUBLIC FOOD SERVICE ESTABLISHMENTS 
Seating 
Permanent Nonseating 
Theme Park Food Carts 
Catering 
Hot Dog Carts 
Mobile Food Dispensing 
Vehicles 
Vending Machines 

4,833 6,314 6,165 7,193 4,257 2,768 4,120 
836 1,011 937 1,059 516 276 448 

0 0 14 18 7 0 0 
63 104 57 97 48 32 38 
86 59 157 113 92 19 35 

295 171 344 387 180 125 169 

0 23 21 427 15 0 42 

35,650 
5,083 

39 
439 
561 

1,671 

528 
SUBTOTAL 6,113 7,682 7,695 9,294 5,115 3,220 4,852 43,971 

GRAND TOTAL 13,440 12,790 14,140 19,791 7,364 6,311 7,099 80,935 

SOURCE: DBPR Single Licensing System 07.01.2007 

Table 4: Temporary Food Service Event Licenses Issued — FY 2006-2007 

License Type 1 2 
DISTRICT 

3 4 5 6 7 TOTAL 
1-3 day license 
4-30 day license 
Annual license 

545 
292 

2 

439 
339 

5 

210 478 
581 684 

2 5 

146 
276 

2 

176 
124 

0 

18 
308 

1 

2,012 
2,604 

17

 Total 839 783 793 1,167 424 300 327 4,633 
SOURCE: DBPR Single Licensing System 07.08.2007 
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Public Lodging and Food Service Establishment 

Licensing 
Figure 1: Historical Comparison of Total Number of Public Lodging and Food Service Accounts 

L O D G I N G  

40,000 

35,000 

30,000 

25,000 
30,429 30,600 31,302 31,952 32,976 33,780 34,248 35,557 36,906 36,964 36,459 

FY 96-97 FY 97-98 FY 98-99 FY 99-00 FY 00-01 FY 01-02 FY 02-03 FY 03-04 FY 04-05 FY 05-06 FY 06-07 

45,000 

F O O D  S E R V I C E  

80,000 

75,000 

70,000 

65,000 

60,000 

T O T A L  A C C O U N T S  

40,000 

35,000 

30,000 

65,654 66,332 67,454 69,028 71,044 73,211 75,612 78,391 80,122 80,935 78,736 
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35,225 35,732 36,152 37,076 38,068 39,431 

FY 96-97 FY 97-98 FY 98-99 FY 99-00 FY 00-01 FY 01-02 FY 02-03 FY 03-04 FY 04-05 FY 05-06 FY 06-07 

41,364 42,934 42,277 43,971 43,216 
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Public Lodging and Food Service Establishment 

Licensing 
Table 5: Public Lodging Units by Type of Establishment and by District—End of FY 2006-2007 

DISTRICT 
ESTABLISHMENT TYPE 1 2 3 4 5 6 7 Total 

Hotels 
Motels 
Nontransient Apartments 
Transient Apartments 
Nontransient Rooming Houses 
Transient Rooming Houses 
Bed and Breakfasts 
Resort Condominiums 
Resort Dwellings 

36,477 32,300 23,709 77,251 17,328 9,079 14,199 
13,555 13,657 26,304 61,453 20,201 20,239 14,366 

157,520 166,111 193,610 211,251 122,357 56,680 58,194 
1,621 4,058 2,104 2,037 313 1,044 1,725 
1,169 474 146 548 152 26 228 

703 499 707 534 227 443 159 
496 108 183 225 550 130 102 

5,922 6,054 8,789 32,914 3,599 18,230 14,500 
1,892 485 4,660 9,814 283 4,773 2,844 

210,343 
169,775 
965,723 
12,902 
2,743 
3,272 
1,794 

90,008 
24,751 

TOTAL 219,355 223,746 260,212 396,027 165,010 110,644 106,317 1,481,311 
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Figure 2: Average Number of Public Lodging Units per Account—End of FY 2006-2007 
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Public Food Service Establishment 

Inspections 
Table 6: Public Lodging and Food Service Establishment Initial Inspections Performed—FY 2006-2007 

PUBLIC FOOD SERVICE INSPECTIONS 

TYPE OF INSPECTION 

DISTRICT LICENSING* ROUTINE COMPLAINT - 
FULL 

COMPLAINT - 
PARTIAL* 

SERVICE 
REQUEST EPIDEMIOLOGICAL1 OTHER2 TOTAL 

1 875 9,229 217 8 18 0 8 10,355 
2 1,117 10,822 346 43 2 7 17 12,354 
3 1,185 13,924 376 17 4 0 1 15,507 
4 1,480 16,068 642 77 5 0 9 18,281 
5 884 7,872 511 20 0 0 0 9,287 
6 497 4,915 365 18 0 2 0 5,797 
7 702 8,506 364 16 1 0 1 9,590 

TOTAL 6,740 71,336 2,821 199 30 9 36 81,171 

PUBLIC LODGING INSPECTIONS 

TYPE OF INSPECTION 

DISTRICT LICENSING ROUTINE COMPLAINT - 
FULL 

COMPLAINT - 
PARTIAL 

SERVICE 
REQUEST OTHER2 TOTAL 

1 327 6,954 117 6 7 5 7,416 
2 205 5,310 34 6 0 2 5,557 
3 209 4,466 75 3 0 2 4,755 
4 294 4,097 130 19 0 0 4,540 
5 121 2,473 61 4 0 0 2,659 
6 134 1,793 73 3 0 0 2,003 
7 83 2,189 36 0 0 0 2,308 

TOTAL 1,373 27,282 526 41 7 9 29,238 

TOTAL INSPECTIONS 

TYPE OF INSPECTION 

DISTRICT LICENSING ROUTINE COMPLAINT - 
FULL 

COMPLAINT - 
PARTIAL 

SERVICE 
REQUEST EPIDEMIOLOGICAL1 OTHER2 TOTAL 

1 1,202 16,183 334 14 25 0 13 17,771 
2 1,322 16,132 380 49 2 7 19 17,911 
3 1,394 18,390 451 20 4 0 3 20,262 
4 1,774 20,165 772 96 5 0 9 22,821 
5 1,005 10,345 572 24 0 0 0 11,946 
6 631 6,708 438 21 0 2 0 7,800 
7 785 10,695 400 16 1 0 1 11,898 

TOTAL 8,113 98,618 3,347 240 37 9 45 110,409 
SOURCE: DBPR Single Licensing System 07.11.2007 
1 Epidemiological inspections are usually recorded as routine.  This does not reflect total number of foodborne illness 

investigations conducted by the division.  For a complete accounting of foodborne illness complaints, see Table 10. 

2 "Other" inspections include discontinued categories, information calls, training and quality assurance inspections.  Recording

of temporary events was assumed by Bureau of Central Intake and Licensing in November 2004.  Beginning at that time, 

inspections were no longer routinely data entered.  For a complete accounting of temporary events, see Table 4. 
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Public Food Service Establishment 

Inspections 
Table 7: Public Lodging and Food Service Establishment Callback Inspections Performed—FY 2006-2007 

PUBLIC FOOD SERVICE INSPECTIONS 
TYPE OF INSPECTION 

DISTRICT LICENSING ROUTINE COMPLAINT - COMPLAINT - SERVICE EPIDEMIOLOGICAL1 OTHER2 TOTAL FULL PARTIAL REQUEST 

1 71 2,679 19 0 0 0 0 2,769 
2 220 4,006 97 13 0 2 1 4,339 
3 110 5,086 109 2 0 1 0 5,308 
4 122 4,822 92 4 0 0 0 5,040 
5 126 3,224 143 5 0 0 0 3,498 
6 15 1,457 109 2 0 2 0 1,585 
7 67 3,696 74 2 1 0 0 3,840 

TOTAL 731 24,970 643 28 1 5 1 26,379 

PUBLIC LODGING INSPECTIONS 
TYPE OF INSPECTION 

DISTRICT LICENSING ROUTINE COMPLAINT - 
FULL 

COMPLAINT - 
PARTIAL 

SERVICE 
REQUEST OTHER2 TOTAL 

1 24 904 11 2 0 0 941 
2 79 809 13 1 0 0 902 
3 28 861 15 3 0 0 907 
4 55 1,014 14 4 0 0 1,087 
5 40 597 20 1 0 0 658 
6 9 422 21 1 0 0 453 
7 6 555 7 0 0 1 569 

TOTAL 241 5,162 101 12 0 1 5,517 

TOTAL INSPECTIONS 
TYPE OF INSPECTION 

DISTRICT LICENSING ROUTINE COMPLAINT - 
FULL 

COMPLAINT - 
PARTIAL 

SERVICE 
REQUEST EPIDEMIOLOGICAL1 OTHER2 TOTAL 

1 95 3,583 30 2 0 0 0 3,710 
2 299 4,815 110 14 0 2 1 5,241 
3 138 5,947 124 5 0 1 0 6,215 
4 177 5,836 106 8 0 0 0 6,127 
5 166 3,821 163 6 0 0 0 4,156 
6 24 1,879 130 3 0 2 0 2,038 
7 73 4,251 81 2 1 0 1 4,409 

TOTAL 972 30,132 744 40 1 5 2 31,896 
SOURCE: DBPR Single Licensing System 07.31.2006
1 Epidemiological inspections are usually recorded as routine.  This does not reflect total number of foodborne illness 
investigations conducted by the division.  For a complete accounting of foodborne illness complaints, see Table 10. 
2 "Other" inspections include discontinued categories, information calls, training and quality assurance inspections.  
Recording of temporary events was assumed by Bureau of Central Intake and Licensing in November 2004.  Beginning at 
that time, inspections were no longer routinely data entered. For a complete accounting of temporary events, see Table 4. 
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Public Food Service Establishment 

Violations 
Table 8: Number and Type of Violations Found in Public Food Service Establishments—FY 2006-2007 


Continued on next page 
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Public Food Service Establishment 

Violations 
Table 8: Number and Type of Violations Found in Public Food Service Establishments—FY 2006-2007 


(continued) 

Continued on next page 
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Public Food Service Establishment 

Violations 
Table 8: Number and Type of Violations Found in Public Food Service Establishments—FY 2006-2007 

 (continued) 

Continued on next page 
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Public Food Service Establishment 

Violations 
Table 8: Number and Type of Violations Found in Public Food Service Establishments—FY 2006-2007 

 (continued) 
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Public Lodging Establishment 

Violations 
Table 9: Number and Type of Violations Found in Public Lodging Establishments—FY 2006-2007 


Continued on next page 

Division of Hotels and Restaurants Annual Report: FY 2006-2007 Page 15 




Public Lodging Establishment 

Violations 
Table 9: Number and Type of Violations Found in Public Lodging Establishments—FY 2006-2007 

 (continued) 
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Public Lodging and Food Service Establishment 

Violations 
Figure 3: Historical Comparison of Average Number of Violations to Inspections 
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Foodborne Illness Complaints 


Table 10: Foodborne Illness Complaint Activity—FY 2006-2007 


SOURCE: Single Licensing System 07.01.2007 
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Public Lodging and Food Service Establishment 

Consumer Complaints 

Table 11: Consumer Complaint Activity—FY 2006-2007 


SOURCE: Single Licensing System 07.01.2007 
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Compliance


Table 12: Public Food and Lodging Compliance Activity—FY 2006-2007 

July 
2006 

Aug. 
2006 

Sept. 
2006 

Oct. 
2006 

Nov. 
2006 

Dec. 
2006 

Jan. 
2007 

Feb. 
2007 

March 
2007 

April 
2007 

May 
2007 

June 
2007 Total 

Compliance Activity 
Total 
Administrative 
Complaints 
Issued 

243 346 428 445 285 396 419 316 361 400 344 303 4,286 

Settlement 
Conferences 271 316 308 401 382 439 381 332 354 398 389 373 4,344 
Administrative 
Complaint 
Settlement 82% 82% 82% 86% 93% 81% 83% 86% 79% 83% 79% 81% 83% 
Rate 
Stipulated 
Fines $187,350 $176,800 $187,350 $240,700 $235,550 $223,050 $226,600 $235,250 $241,150 $238,900 $214,500 $193,050 $2,600,250 

Hearing 
Requests to 
General 
Counsel 

13 17 11 17 18 20 22 9 14 27 24 17 209 

Agency Action 
to General 
Counsel 

21 48 39 37 21 61 41 34 59 34 65 50 510 

Orders Clerked 279 266 272 391 237 307 372 377 362 353 311 245 3,772 
Total Fines 
Collected $197,804 $232,025 $222,121 $228,636 $146,795 $276,475 $289,076 $209,723 $280,135 $317,506 $237,782 $229,525 $2,867,603 

Unlicensed Activity 
Information 
Calls 2 5 3 4 7 1 6 13 2 0 4 4 51 
Speaking/ 
Training/ 
Meeting 

5 3 3 8 2 0 4 4 5 2 6 6 48 

Confirmed 
leads provided 
to district 31 12 8 21 7 0 15 88 14 6 0 6 208 
offices 

SOURCE: Compliance Office statistical report dated 07.03.2007 
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Compliance


Table 13: Elevator Compliance Activity—FY 2006-2007 

July 
2006 

Aug. 
2006 

Sept. 
2006 

Oct. 
2006 

Nov. 
2006 

Dec. 
2006 

Jan. 
2007 

Feb. 
2007 

March 
2007 

April 
2007 

May 
2007 

June 
2007 Total 

Compliance Activity 
Total 
Administrative 
Complaints 
Issued 

59 10 7 62 42 0 0 0 1 0 0 0 181 

Settlement 
Conferences 21 45 30 19 31 26 19 2 1 1 0 0 195 

Administrative 
Complaint 
Settlement 
Rate 

100% 84% 23% 100% 86% 85% 26% 50% 100% 100% - - 74% 

Stipulated 
Fines $5,500 $10,250 $2,250 $2,750 $7,000 $5,500 $0 $0 $500 $500 $0 $0 $34,250 

Cases 
Referred to 
General 0 7 23 0 2 2 10 1 0 0 0 0 45 
Counsel 

Orders 
Clerked 16 36 20 18 24 40 9 17 5 0 1 0 186 
Total Fines 
Collected $9,250 $5,750 $6,250 $5,250 $3,500 $5,750 $7,250 $5,500 $5,750 $1,750 $2,500 $2,500 $61,000 

SOURCE: Compliance Office statistical report dated 07.03.2007


Figure 4: Historical Comparison of Compliance Activity 
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Hospitality Education Program (HEP) 

Financial Information 

Table 14: HEP Financial Statement—FY 2006-2007 

RESOURCES 
Beginning Cash Balance 7/1/2006 $ 713,357.30 

Less: Obligations from prior year 
disbursed during current year $ 93,478.35 
Adjusted Cash Balance 7/1/2006 $ 713,357.30 

Actual Revenue Collected 
Total Revenues from $10 HEP Fee $ 880,939.90 
Miscellaneous Fees  $ 95.00 

TOTAL REVENUES $ 881,034.90 
TOTAL RESOURCES AVAILABLE $ 1,594,392.20 

EXPENDITURES & ENCUMBRANCES 
Salaries and Benefits $ 418,719.23 

Temporary Employment $    2,275.00  
Stipends for Graduate Assistants $    4,597.46  
Employer's Matching FICA  $   525.75  

SUBTOTAL SALARIES AND BENEFITS $ 426,117.44 

Expenses 
Operating Expenditures 

Telephone/Communications $    7,632.00  
Cellular Phones $    2,354.02  
Printing, Copying & Mailing $   159.22  
Repair & Maintenance (except vehicles) 
Travel & Seminars $ 20,519.06 
Vehicle Operation  $ 12,922.39 
(includes gas, oil, repairs & maintenance) 
Office Supplies $    1,865.96  

 Rentals 
Conference Rooms  $ -

  Other Rentals $    2,071.60  
Subscriptions and Dues $    7,238.07  
Reimbursement of Fines and Penalties  $ 1,038,850.00 

Other 
Training Programs Grants $ 48,692.66 
Insurance $    7,554.00  

Nonoperating Expenditures 
  Administrative TF $ 141,485.00 
  Director's Office $ 35,667.25 
  Compliance Office $ 48,131.46 
  Information Technology $ 24,546.29 
  Service Charge to General Revenue $ 61,662.00 

SUBTOTAL EXPENSES $ 1,461,350.98 
TOTAL EXPENDITURES  $ 1,887,468.42 

Source: DBPR Budget Reports 
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Hospitality Education Program (HEP) 

HEP Activities 
Table 15: Summary of HEP Activities—FY 2006-2007 

SEMINARS CONDUCTED 

Food Service 
Jul 

2006 
Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Potentially Hazardous 
Food & Temperature 
Control 

35 68 50 83 69 52 71 74 110 69 60 68 809 

Personnel 13 23 24 46 30 20 23 24 36 33 23 29 324 
Food Equipment and 
Utensils 24 52 42 57 47 35 61 41 66 53 47 58 583 
Sanitation 39 59 59 67 57 30 59 45 84 75 67 69 710 
Vermin Control 38 50 38 54 40 23 62 39 39 23 29 24 459 
Safety 44 75 48 47 43 38 50 52 66 61 54 60 638 
Professional Hygiene 9 6 0 2 1 0 0 0 1 1 1 1 22 
HACCP 2 0 0 2 1 1 1 0 0 0 0 0 7 
Hepatitis A 0 0 0 0 0 0 0 0 0 0 0 0 0 
Food Management 1 2 1 1 2 1 2 1 1 2 1 2 17 
Cleaning Procedures & 
Pest Management 4 0 0 1 0 0 0 0 0 0 0 0 5 
New Operation 2 0 1 2 1 1 2 0 0 0 1 0 10 
Food Employee Training 6 14 5 8 4 3 11 12 10 20 17 12 122 
General 0 1 0 0 1 0 0 0 1 0 0 1 4 

Total Food Service  
Seminars Conducted 217 350 268 370 296 204 342 288 414 337 300 324 3,710 

Transient 
Lodging 

Jul 
2006 

Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Safety 7 13 8 11 6 4 5 6 17 8 7 5 97 
Sanitation 1 4 1 4 1 1 1 0 3 2 3 1 22 
Consumer Protection 2 5 1 4 1 1 3 1 2 4 3 3 30 
General 0 1 2 2 0 0 1 1 0 3 2 3 15 

Total Transient 
Lodging Seminars 

Conducted 
10 23 12 21 8 6 10 8 22 17 15 12 164 

Nontransient 
Lodging 

Jul 
2006 

Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Safety 1 4 1 1 4 3 1 0 2 5 5 6 33 
Sanitation 0 0 1 0 0 2 0 0 1 3 1 4 12 
Consumer Protection 0 0 0 0 0 0 0 0 0 3 1 3 7 
General 1 1 0 0 1 1 1 0 0 3 3 3 14 

Total Nontransient 
Lodging Seminars 

Conducted 
2 5 2 1 5 6 2 0 3 14 10 16 66 

Total Seminars 
Conducted 229 378 282 392 309 216 354 296 439 368 325 352 3,940 

Continued on next page 
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Hospitality Education Program (HEP) 

HEP Activities 

NUMBER OF CANDIDATES 

Food Service 
Jul 

2006 
Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Potentially Hazardous 
Food Temperature 
Control 

364 459 324 717 527 415 481 604 704 383 428 454 5,860 

Personnel 154 153 149 425 293 145 124 125 209 164 146 241 2,328 
Food Equipment and 
Utensils 193 296 200 445 309 177 370 380 617 365 451 443 4,246 

Sanitation 262 315 277 468 401 183 349 325 745 414 448 453 4,640 

Vermin Control 252 414 237 291 240 148 388 167 322 100 109 203 2,871 

Safety 239 375 213 302 308 215 258 377 609 374 418 419 4,107 

Professional Hygiene 404 173 0 29 172 0 0 0 10 18 15 20 841 

HACCP 29 0 0 60 10 5 25 0 0 0 0 0 129 

Food Management 42 88 26 35 72 28 77 45 22 52 52 76 615 
Cleaning Procedures 
and Pest Management 14 0 0 14 0 0 0 0 0 0 0 0 28 

New Operation 2 0 1 3 4 1 3 0 0 0 2 0 16 
Food Employee 
Training 39 189 14 48 34 12 131 80 67 101 133 95 943 

General 0 70 0 0 25 0 0 0 12 0 0 2 109 
Total Food Service 

Candidates Attended 1,994 2,532 1,441 2,837 2,395 1,329 2,206 2,103 3,317 1,971 2,202 2,406 26,733 

Transient 
Lodging 

Jul 
2006 

Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Safety 17 32 46 66 31 3 22 20 306 53 29 43 668 

Sanitation 2 15 1 22 5 1 1 0 4 13 4 12 80 

Consumer Protection 21 25 17 23 5 1 18 12 3 23 8 18 174 

General 0 7 24 18 0 0 1 1 0 15 4 19 89 
Total Transient 

Lodging Candidates 
Attended 

40 79 88 129 41 5 42 33 313 104 45 92 1,011 

Nontransient 
Lodging 

Jul 
2006 

Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Safety 1 8 4 1 63 71 1 0 3 18 14 15 199 

Sanitation 0 0 1 0 0 2 0 0 1 16 8 12 40 

Consumer Protection 0 0 0 0 0 0 0 0 0 11 6 10 27 

General 1 7 0 0 6 1 1 0 0 16 10 10 52 
Total Nontransient 

Lodging Candidates 
Attended 

Total 
Candidates 
Attended 

2 

2,036 

15 

2,626 

5 

1,534 

1 

2,967 

69 

2,505 

74 

1,408 

2 

2,250 

0 

2,136 

4 

3,634 

61 

2,136 

38 

2,285 

47 

2,545 

318 

28,062 

EDUCATIONAL 
MATERIALS 

Jul 
2006 

Aug 
2006 

Sep 
2006 

Oct 
2006 

Nov 
2006 

Dec 
2006 

Jan 
2007 

Feb 
2007 

Mar 
2007 

Apr 
2007 

May 
2007 

Jun 
2007 Total 

Total Number of 
Requests (e-mail / 
phone / walk-in) 

55 138 120 139 130 92 161 131 154 99 83 54 1,356 
Items Dispersed by 
Mail  1,060 2,869 2,231 2,411 2,178 1,935 4,031 3,631 4,034 2,418 1,679 1,039 29,516 
Workbooks Dispersed 
to Candidates (in 42 88 26 35 72 28 77 45 22 52 52 76 615 
class) 

Total Number of  
Items Dispersed 1,102 2,957 2,257 2,446 2,250 1,963 4,108 3,676 4,056 2,470 1,731 1,115 30,131 

WEB HITS 13,858 14,375 14,553 13,499 8,133 11,737 9,290 4,426 7,335 8,581 5,488 5,292 116,567 
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Hospitality Education Program (HEP) 

HEP Activities 
Figure 5: Historical Comparison of Number of HEP Seminars Conducted 
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Figure 6: Historical Comparison of Number of HEP Workshop Attendees 

4,406 

8,714 

11,755 

15,518 

22,386 

20,992 
21,177 

24,861 

14,113 
13,884 

12,773 

8,447 

20,286 

28,062 

0 

5,000 

10,000 

15,000 

20,000 

25,000 

30,000 

N
um

be
r o

f W
or

ks
ho

p 
A

tte
nd

ee
s 

FY 93-94 FY 94-95 FY 95-96 FY 96-97 FY 97-98 FY 98-99 FY 99-00 FY 00-01 FY 01-02 FY 02-03 FY 03-04 FY 04-05 FY 05-06 FY 06-07


Division of Hotels and Restaurants Annual Report: FY 2006-2007 Page 25 




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


