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FOOD SERVICE
STATE OF FLORIDA
DEPARTMENT OF HEALTH
Geocoded  28.176675/-82.411818 BTN TEALTE DR AT HERT
FOOD SERVICE
PURPOSE: INSPECTION REPORT
=l routve [ remsrecTiN TYPE: School (less than 9 months)
[ JconstRucT. [_] CHANGEDF OWNER
[ Jcompamt [ cCONSULTATION
[Joasurver [ EPIDEMIOLOGY (e ofien
[ JoTHer
RESULTS:
] Satisfactory
HAME Cenham Caks Elementary School L1 incompiste
Unsatisfach
ADDRESS 1422 Oak Grove Boulevard city Lutz % ofl?rg EFE;LT:;HESS
OWHER Pasco County School Board ZIp 33549 Correct Violations by
PERSON IN ; B Wext Inspection
PHONE (313) 794-1678
CHARGE Cathy Pelnick (313) ] 0048 an
EMAIL cpelnickifpasco k12 fl.us; mwestmon@pasco k12 flus
BEGIN TIME ENDTIME DATE ASSESSED POSITION # EXISTING FACILITIES - PERMIT NUMEBER RE-INSPECTICON DATE
10:40 11:10 09/1142012 57476 51-48-00296

ltems marked below violate the reguirements of Chapter 64E-11 of the Flonda Administrative Code and must be corrected. Continued operation of this facility
without making these correclions is a violation of Chapler 64E-11, Florida Administrative Code and Chaplers 381 and 386, Florids Statules. Violations must be
corrected by the dale and time indicated in the Results seclion above or an administrative fine or other legal action will be initiated.

[] 4. Smeese guams
[] 5. Tansportation of food
[ 6. Poisomousdoxic matedals

PERSONNEL
[ #7. Exclusion of persomme

[ 27, cesigr and fabdcation
[ 28 kestatiation and boation
[ z9. ceartiness of e Rt
[ a0 Methods of wasking

SANITARY FACILITIES
AND CONTROLS

FOOD SUPPLIES
1. Sowmes ede.

FOOD PROTECTION
[] 2 stored tempermture

[ 2t further conbinmpsapid cooling

OTHER FACILNTES
AND OPERATIONS
(3] 28, Ctker faciltes and operabions

TEMPORARY FOOD
SERVICE EVENTS

[ 4. Thawing

[ 19, Bt mquirements
[ 12, set-service condiments
[ 45, meservice of faod

[] 18 Cleanliress

[] 24. ke stormgedioumter-pmbector

[ 23 Ventilation StorageSufieent equip.

[] 26 Cishwashing faciites

] a7
] a=

Gamage disposal

lemiwdy contmd

[ 40 Tempomary food senvice events

[ 5. Raw fruits [] t& Tobaceoo wse [ 3. Waber supply VENDING MACHINES

1 & Ports cooding [] 20 Hamdwasking =] 22 ke [ 44, Vending mackines
L1~ Poultry cooding [ 21, Harlling of dishware [ 23 sewage MANAGER CERTIFICATION
[ 5. ceker animal cooking EQUIPMENT/MUTENSILS [ 24. Plawding [ 42. Mamager cedifcation
[ 4. teast contactimheating [ 22 Redigermtion facilites/ Them:. [ 25 Todet faciites CERTIFICATES AND FEES
[ 20, Fodt cortaiver [ 23 Sines [ 28 Hardwashing facilities [ 42 Certitieates and fees

INSPECTION/ENFORCEMENT
[] 44. InspectionEnfamement

COMMENTS AND INSTRUCTIONS

provided.

Mo food zervice at the time of inspection.

Yiolation #32 Clean/zanitize biofilm build up in ice machine.
Code Reference FAC: lce. B4E-11.004[19]. lce brought inta the Facility will be fraom an approved source.

Yiolation #39 Air conditioning wnit in dry storage area is discharging condenzate inside room. [Thiz unit waz being replaced during the inzpection. ]
Code Reference FAC: Other Facilities. B4E-11.08. Floors, wallz, and ceilings shall be smooth and washable. 20 foot candles of light shall be

INSPECTION COMDUCTED BY:

George Condoleon

“*Continued On Page 2**

PHOME: |:B13:| 558-5173 ex.

INSPECTION COND SIGNATURE: G.enfm

PHOME:

COPY OF REPORT RECEMWED EI“r’:c""-:::::pl

DATE:

DH Form 4023, 105 [Cbaoletas Pravious Ediions)

20112012




STATE OF FLORIDA
DEFARTMENT OF HEALTH
COUNTY PUBLIC HEALTH LUMIT

Food Establishment

Mame:
Date:  09/11,/2012 |dentification Mo
Comments and Instructions (Continued from Page 1):

Adeguate ventilation shall be provided. & mop gink or garbage can wazh down will be provided. Mo living quarters shall open to the facility. Mo
live animalz. E=terior area shall be kept clean.

Copy of Report

Feceived By Inspector George Condaleon
Fage 2

DH 4104, 486

[Gtoch Mumber: ST44-000-4104-8)



