STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Eagility Inf - RESULT: Satisfactory

Permk Number: 13-38-05018

Name of Faclity: Fller, Henry H. Midde/ Loc.2 6171
Address: 531 W 29 Street

Cry, Zip: Haleah 33012

Type: School (more than S months)

Owner: MOCP2

Perzon In Charge: M-DCES Food and Nutrition Fhone: (786) 275-0400
PIC Emal: roelimaz@dadeschoois net

Inspection Information

Purposze: Routine Number of Risk Factors (tems 1-29): 0 Begin Time: 10:30 AM
Inspection Date: 1/132026 Number of Repeat Viclations (1-57R): 1 End Time: 11:50 AM
Cormrect Ey: Next inspection FaclityGrade: N/A

Redncpeotion Date: None StopSale: No

Marking Key: IN=the act or Bem was observed 10 be In compiance; OUTsthe act or Xem was odserved 1o be out of compiance; NOsthe act or fem was not
observed o be occuming at the time of Inspection; NA=the 3ct or Xem s not performed Dy the fackty; COSe=vication comected on siie; Rerepeat viciation from
previous inspection

FoodBorne Illness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; Cleaned & santized
IN 1. Demonstration of Knowledge/Traning IN 17. Froper dizpozyl of unsafe food
IN 2 Certified 'erson In charge pr TIME'TEMPERATURE CONTROL FOR SAFETY

PLOYEE HEALTH NO 18. Cooking time & temperstures

. Knowledge, responzibiities and reporting
. Proper use of restriction and exclusion
. Responding % vomitng & darheal events
00D HYGIENIC PRACTICES
. Froper eating, tasting, drinking, or 10b3CCo use
7. No discharge fom eyes, nose, and mouth
PREVENTING CONTAMINATION BY HAND2
8. Hands clean & property washed
S. No bare hand contact with RTE food

10. zinks, &
APPROVED 3OURCE

N 11.Food cbtained from approved source
NO 12 Food recelved at proper temperature
13. Food In good safe, &
NA 14, Sheilztock tags & parasite destruction

PROTECTION FROM CONTAMINATION
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IZE 1212|2

212 |2
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IN 15. Food separated & protecied; Single-use gloves

NO 15. Reheating procedures for hot hoidng
NO 20. Coolng time and temperature
IN 21. Hot hoiding temperatures
IN 22. Coid hoiding temperatures
IN 23. Date marking and disposiion
IN 24. Time a3 PHC; procedures & records
CONSUMER ADVISORY
NA 25, Agvisory for aw'undercooked food
HIGHLY SUSCEPTIBLE POPULATIONS
IN 26. Fasteurized 0003 used; No prodhibited foods
ADDITIVES AND TOXIC SUBSTANCES
IN 27. Food additives: approved & property used
IN 28. Toxic substances identfied, stored, & used
APPROVED PROCEDURES
NA 29 Variance/specialized processHACCP

Incpeotor Signature:

s

Client Signature:

S—

Form Number: DH 4023 0318 134208018 Fllor, Honry H. Middle/ Loo.# 8171




