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requirements of the food code andior directives of the health cfficer are not met or if violations are not comected in the time stated in this report, The permit will be suspandad if an imminent hazard exists or there ase 75 or more

red critical points or if there are 101 or more otal paints. The health officar will provida an opportunity for an agpeal on the validity of a suspension or the findings of an inspection repert if a written | is filed with the health
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