FOOD SERVICE
STATE OF FLORIDA
DEPARTMENT OF HEALTH

Geocoded 28.236734/-82.430019
FOOD SERVICE
INSPECTION REPORT
PURPO SE:
B moutws [ mewsescmion TYPE: School {9 months or less)

[ ] consTrRucT. [ CHANGE OF OWNER
[ compamt  [_] CONSULTATION
[] aasumver [_] EPIDEMIOLOGY {uss omar)

COUNTY HEALTH DEPARTMENT

[Jom==
NAME Pine View Middle School
ADDRESS 5334 Parkway Boulevard city Land O Lakes
OWNER Pasco County School Board ZIP 34633
PERSON IN
CHARGE  Crystal Hadley PHONE (813) 7944878
EMAIL bburgess@pasco. k12 fl.us; chadley@pasco. k12 fl.us
BEGIN TIME END TIME DATE &4 35ES3ED POSITION 2 EXISTING FACILITIES - PERMIT HUMBER
11:45 12:15 02/03/2015 904 51-48-00208

Userld:

JoneskKAZ

RESULTS:

%] Satisfactory

] Incomplete

[] Unsatisfactory

[] ouT OF BUSINESS
Correct Violations by
B€] MextInspection
] &00AMon

RE-IN SPECTION DATE

ltemz manked beiow violate the reguirementz of Chapter 84E-11 of the Fionds Adminiztrative Code snd must be comecied. Continued operation of thiz faciity
without making these comections iz 8 violation of Chapter 84E-11, Fionds Adminizirstive Code and Chapiers 381 and 356, Flonds Sfafutes. Violationz muszt be
corrected by the date and time indicated in the Results section above or an adminisirative fine or other legal action will be intiated.

FOOD SUPPLIES [] 74 Sneeze guards

[] 1 Sources =fc [] 15 Transporfafion of food

FOOD PROTECTION [] 16 Poisonoustoxic materals

[] 2 Stored temperature PERSOMMNEL [ =0
[] 3 Mo further cooking/rapid cooling [] 17 Exclusion of personnel

[ 4 Thawing [] 728 Cleaniiness

[1 5 Raw fruits [] 19 Tobscco use ] 2
[ & Pork cooking [] 20 Handwashing ] 2=
17 Fouffry cooking [] 21 Handling of dishwrare I
[ & other snimal cooking EQUIPMENT/UTENSILS ] =
[ 9 Least confactireheating [ 22 Refrigerstion fzcilifies/ Them [ =5
Bl 10 Food confainer [] 22 Zinks [ =8
[ 11 Buffef requirements [] 24 lce sforagefcounter-profecfor ] =
[ 12 seif-service condiments [] 25 Ventisfion/Sforage/Sufficent equip ] z=
[ 12 Resenvice of food [] 26 Dishwashing facilities

[] 27 Design and fabrizafion

[] 28 instalztion and Jocation
eanliness of equipment

[ 29 Gleaniiness of squipme

Methods of washing

SANITARY FACILITIES

Toulef facilifies
Hzndwashing facilifies
Garbage dispossl

Vermin confrol

OTHER FACILITES

AND OPERATIONS

[] 33 Other facilifes and operafions
TEMPORARY FOOD

SERVICE EVENT S

[J 40 Temporary food senvice events
VENDING MACHINES

[] 41 \Vending machines
MANAGER CERTIFICATION
[]42 Manager cerdificafion
CERTIFICATES AND FEES
[]42 Certificates and fees
INSPECTION/ENFORCEMENT
[J+44 inspectionEnforcement

COMMENT 5 AND INSTRUCTIONS

Walk in at 36 degrees.
Freezer at -2 degrees.
Reach in 38 degrees.
Satisfactory at this time.

Violation #10 Mozzarella cheese bag inside cheese bin.  On the spot comection.

Code Reference FAC: Storage Containers. 64E-11.004(13)14)2. Food storage containers shall be clean, covered, and marked with their contents.
Refrigerated, ready{o-eat, potentially hazardous food prepared in the facility, must be marced with date of preparation,  held > 24 hours. Food must

be stored six inches above the floor.

INSPECTION CONDUCTED By:  Kenneth Jones

EHOME: I:352] 521-1450 ex. 361

INSPECTION COND SIGNATURE: PG.J

amonzz (392) 521-1450 ex. 361

COPY OF REPORT RECEIVED E-"r’:w M

DaTE: 2312015

OH Form 4023, 1405 (Obeolstes Previcus Editions)




STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Mame: Pine View Middle School
Date:  02/03/2015 ldentification Mo: 51-48-00208

Comments and Instructions (Continued from Page 1):

Copy of Report

Received By: Inspector Kenneth Jones
Fage 2

OH 4104, 455

| Stock HMumbser: 5744-000-4104-8)



