
3 1Al  L UJ! FLUKlUA 

DEPARTMENT OF HEALTH 

PURPOSE: 
COUNTY HEALTH DEPARTMENT 

rn ROUTINE 0 REINSPECTION 
FOOD SERVICE 

0 CONSTRUCT 0 CHANGE OF OWNER 
INSPECTION REPORT 

0 COMPLAINT 0 CONSULTATION 

0 QASURVEY U OTHER 

Incomplete 
Unsatisfactory 

Next Inspection 
a 8:00 AM on: 

0 Hbspital 
0 Nursing 

0 Detentton 

0 Lounge 

0 Civic 

0 Movie . 

School 

0 Residen. 

0 Limited 

DATE 

FooD SUPPL&S 
0 1. Sources, etc 

FOOD PROTECTION 
0 2. Stared UFnpratULe 

o 3. Na further cooking/Rapid eooling 

4. Thawing 

0 5. Raw h i t s  

0 6. Pock coolung 

a 7. Poulhy cooking 

0 8.0mer animal cooking 

o 9. Leest conWeheaf ing 

o 10. Food container 

oZ I. BuKet nquirements 

0 12. Self-service oondihcna 

0 13. Resewice of tood 

0 14. Sneczegdards 

o IS. Transpom!mn of food 

o 16. Po~sonohsfIoxic Raterials 

PERSONNEL 
o 17. Exclus~on of p e r s o ~ e l  

0 18. Cleanliness 

0 19. Tobacco w 

o 20. Handwashing 

o 21. Handling of dishwarc 

EQUIPMENTNTENSILs 
ta 22. Refrigemuon Facil~liesrThcrmometm 

0 23. SI&S 

o 27. Di?sign and fabrication 

O 28. Lnsrallatlon and locallon 

o 29 Cleanliness of equipment 

O 30 Methods o f  washing 

SANITARY FACILITIES' 
AND CONTROLS 
0 3 1. Water supply 

0 32. Ice 

0 33. Sewage 

0 34. Plumbing 

o 35 Toilet facllrries 

o 36. Handwashing facll~t~es 

o 24. Ice storagc/Counter-protector . o 37. Garbage disposal 

o 25. Ventilation/Stomge~Su~cient equipment 0 38. Vermin control 

0 26. Dlshwashing facilities 

OTHIXR R&!LXPIES . 

AND OPERATIQNS 
39 Other facllltles and operations 

TEMPORARY FOOD 
SERVICE E v % ~ s  
o 40 Temp~rary,food service events 

VENlbINC MACHINES 
n 41 Vending machines 

MANAGER CERTIFICATION 
o 42. Manage? ~ l f i ea ! ion  

CERTIFICATES AND FEES 
o 43 Cer~~ficates and fccs 

INSPE~ION/ENFOR€EMENT 
o 44 ~nspccl~onl~nC~rcemcntrnent 

fTEM COMMENTS AND INSTRUCTIONS 
NUMBERS (continue on attached sheet) 

.- I _ 

HEALTH DEPARTMENTINSPECTOR: PHONE. G257 3533 
COPYOF REPORTRECEIVED BY 
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H( It-rrlNr, a KEIN<I*F.(:~II 11'4 

o r  o cI-inN(;n or: ~ W N E R  

(:oMPLAIFI'I' 0 L.'ON.SLII.1'Al'I()N 

Q A  s l  l ltVEY C T  lirll>l~MIOI,OCiY 

PR~IIPI:NIN('~ nrlllill 

STATE OF,FLONDA 
DEPARTMENT OF rnA1LTX.T. TYPE: 

COUNTY HEALTH DEPARTMENT cm r'";"' S""""l 

PUIILICI PRIVATE SCHOOL dLP 1'11hlic Sohanl 

INSPECTION REPORT C:ll;l~.lcr Schiml 

V i~c ;~~ io~ ln l  S c k ~ r ~ l  

C?i% Cnll~!!!cll I~iivcrsily 

L1 Olher 

PHONE 

I ~ p e r s e c t i o n  120,695 nfl c Florida SPIUG (FS), thisfirnr wfl ?;he w a "Notice? n ~ o n - ~ o m n ~ ~ ~ a n ~ ~  I- an violaflons nole . !tents ma* e elow~violalc rhz 
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ecllbn dbmd. Continr,ed operation o t h l ~  foclliy wilhout making thc~c  c o m ~ i o n s  b cr violalior7 ofChnpter 6415'43 and (54%-11, FAC, und Chapter 381, 
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SCROOL SANITATION LIQUXP/<~~'L~ID WASTE S.4FJT.W 
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a 3. Allilcric Eq~l ipnic~i l  SANITARY F A ~ L I ~ S  0 I r I I .  ~ C M ) W E ~ J ~ ~  O 27. l%>f.td l n x ~ .  R ~ L .  

BWLbINCS o 111. Prnviclc~ll.41:ct:sslhlc VATliR SUPPLY CON'mOX. OTHER 
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PURPOSE: 
ROUTINE 0 REMSPECTION 

0 CONSTRUCT. 0 CHANGEOF OWNER 

0 COMPLAMT 0 CONSULTATION 

0 QASURVEY 0 EPIDEMIOLOGY 

0 PREOPENING 0 OTHER 

STATE OF FLORIDA 
DEPARTMENT OF HEALTH TYPE: 

COUNTY HEALTH DEPARTMENT P"vateS"hw' 

PUBLIC/ PRIVATE SCHOOL dD Public School 

INSPECTION REPORT ba Charter School 
Q9 Vocat~onal School 

a Collcge/Un~vers~ty 

0 Other 

cre Satisfactory 
o Incomplete 
o Unsatisfactory 

Correct Violations by 
rrs Next Inspection 

o 8. Natural Ventilation 0 15. Handwash Facilities 

n 16. Showers/Fixtures 

0 17. Shower Water Temp. V E a O w E R m  0 27. Fwd Insp. Rpt. 

0 10. PmidedAccessible WATER SUPPLY CONTROL 

0 I I .  Cleanliness & Repair o 18. Installed/Operated/ u 23. Infestation/Control 0 28. 

o 5. Maintenance & Repair 0 12. Toilet Facilities Maintained 0 24. B~sh/Trash 0 29. 

o 6. LightingPoot-Candles 0 13. Separation of Sexes 0 19. Drinking Fountains 0 25. Water Collection/Drainage 

0 7. Heating, Ventilation, AIC 0 14. Fixture Ratio 0 20. Approved Source 
- 

H W T H  DEPARTMENT LNSPECTO 

COPZ OF REPORTRECEIVED BY: 

ITEM COMMENTS AND INSTRUCTIONS 
NUMBERS (continue on attached sheet) 

CP 5 in (mrn '%S ,, cGE$~ rc' fgX \ 



PURPOSE: 
ROUTME 0 REINSPECTION 

0 CONSTRUCT 0 CHANGE OF OWNER 

0 COMPLAINT 0 CONSULTATION 

0 QASURVEY 0 OTHER 

0 1-1 u u r  r l.,Ul\IU~ 

DEPARTMENT OF HEALTH 
COUNTY HEALTH DEPARTMENT 

FOOD SERVICE 
INSPECTION REPORT 

. - -. ..: 
uit.~iici~~-m r u n  n r o  Ib9 1 

RESULTS 

brrect Violations by 

FOOD SUPPLIES o 14. Sneeze guards 0 27. Design and fabrication OTHER F A C ~ I T I E ~ ~  
0 I .  Sources, elc. 0 15. Transporntion of food 0 28. Inslnllnlion and location AND OP&TIONS 
FOOD PROTECTION 0 16. Poisonoufloxic materials 0 29. Cleanliness of equipment Q 39. Other facilities and operations 

o 2. Stored temperature PERSONNEL 0 30. Methods of washing p*nv ~00s 
0 3. No further cookingfipid cooling o 17. Exclusion of personnel SANITARY FACILITIES SERVI E EVENTS 
o 4. Thawing o 18. Cleadliness AND CONTROLS 

9 
0 40. Temporary foodservice events 

o 5. Raw h i t s  o 19. .Tobacco use o 3 1. Water supply VENDING MACHINES . 

0 6. Pork cooking 0 20. Handwashing 0 32. Ice 0 4 1. Vending machines 

o 7. Pouluy cooking o 2 1. Handling of dishwarn 0 33. Sewage MANAGER CERTIFICATION 
0 8. Other animal cooking EQUIPMENTIUTENSILS o 34. Plumbing o 42. Manager certiti&tion 

0 9. Least wntactReheating o 22. Refrigeratipn facilitiefiermometcrs o 35. Toilet facilities CERTIFICATES AND FEES 
o 10. Food container 0 23. Sinks 0 36. Handwashing facilities 0 43. Certificates and faes 

o l I. Buffet requirements o 24. Ice storage/Countu;procector o 37. Garbage disposal INSPECTIONIENFORCEMENT 
0 12. Self-service condiments O 25. Ventilation/Storage/Sufficient equipment u 38. Vermin control 0 44. InspectiodEnforcemenf 

a 13. Reservice of food o 26. Dishwashing facilities 

~ b r r ~ & d h i d  violare tki.'r@i7uirements oJChnpto ME-11 ofthe Flor rdcr Arlmmrstrwfwc~ Cotla nnti mzcst be ~0~re~~d.~corrrint~1rl%~~idriu~~tlmyb~1ii~ 
"'if~;wukfsr,~.~hc~-c cor roctions i~ er violotim o f  Chapter 64.E- 11. Florrda Adnrlnistr ' L. Cdra und CImpter-s 381: orxi186, F ~ ~ ~ ' ~ B s ~ ~ Y u ~ C ~ B I ~ O ~ ~ - M ~  

czk&mhhe dote ond trmc r n d i c ~ ~ f e ~ f  tn the Ae.wlts sedrorr nhove or url (~Iallnivtt .fins er ofiker /qqi actwn will lw rr~tt~~ted, ' . '  , ::,- ,;,-: - - .  L 

ITEM 
NUMBERS 

COMMENTS AND INSTRUCTIONS 
(continue on attached sheet) 

HEALTH D E P A ~ E ~  INSPECTOR 
*- - 

COPY OF RJ~PL~~TRECEIVED BY 

DH Farm 4023.1E05 (Ob90letes Previous 
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