Dunkin Donuts Franchised Restaurant,LLC et al v. Angelo Torres & Sons-Down...roward Blvd.,Inc. et al

UNITED STATES DISTRICT COURT
SOUTHERN DISTRICT OF FLORIDA

Case No. 09-60153-CIV-COHN/SELTZER
DUNKIN’ DONUTS FRANCHISED
RESTAURANTS, LLC and DD IP HOLDER, LLC,

Plaintiffs,
VS.
ANGELO TORRES & SONS -DOWNTOWN
BROWARD BLVD,, INC., GILBERT TORRES and
ANGELO TORRES, JR,,

Defendants.
/

CONSENT ORDER

IT IS HEREBY STIPULATED AND AGREED, by and between Plaintiffs and
Defendant Angelo Torres & Sons-Downtown Broward Blvd., Inc., et al., that Plaintiffs’
Motion for a Preliminary Injunction is resolved upon the following terms and conditions:
1. That Defendants, without admitting breach of the Franchise Agreement, shall

cure the violations at its shop located at 1450 Broward Boulevard, Fort

Lauderdale, Florida 33496, and identified on the Food Safety and Sanitation

Inspection Report (attached hereto as Exhibit A) by no later than April 22,

2009.

2. That, in accordance with the Franchise Agreement, Defendants shall pay to
Plaintiffs the attorneys’ fees and costs incurred in this action totaling
$2,139.25. Defendants shall pay this amount in full by certified check made
payable to “Dunkin’ Donuts Franchised Restaurants LLC” by no later than

April 29, 2009.
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3. That, in the event that Defendants fail to satisfy any of its obligations under
this Consent Order and Plaintiffs are required to incur additional fees and
costs to enforce the terms of this Consent Order, Defendants shall pay
Plaintiffs for such fees and costs in addition to the fees and costs identified
in paragraph 2.

Accordingly, itis ORDERED AND ADJUDGED that Plaintiffs’ Motion for
Preliminary Injunction is hereby DENIED as moot, and the hearing set for 9:00 a.m. on
Friday, April 17, 2009 is hereby CANCELLED.

DONE AND ORDERED in Chambers at Fort Lauderdale, Broward County,

Florida, this 15th day of April, 2009.

Copies furnished to:

Counsel of record via CM/ECF

(attachment)
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