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FOOD SERVICE

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE
PURPOSE: INSPECTION REPORT

=l routve [ remsrecTiN TYPE: School (more than 9 months)
[ JconstRucT. [_] CHANGEDF OWNER

[ Jcompamt [ cCONSULTATION

[Joasurver [ EPIDEMIOLOGY (e ofien

Geocoded 27.7T6T349/-80.542396

[ JoTHer
RESULTS:
] Satisfactory
HAME Sebastian River Middle School L1 incompiste
) [ Unsatisfactary

ADDRESs 9400 Fellsmere Road CITY Sehastian [] OUT OF BUSINESS
OWHER I.R.C. School Board ZIp 32953 Correct Violations by
PERSON IN i
CHARGE " Humphrey, Tarmmy PHONE (772) 554-5111 i R
EMAIL laura. roberts@indianriverschools. org; Tammy. humphreyi@@indianriverschools. org

EEGIN TIME ENDTIME DATE ASEESRED POSITION # EXISTING FACILITIES - PERMIT NUMEER RE-INSPECTION DATE
10:30 11:30 1142972011 51087 31-43-00012

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.

FOOD SUPPLIES |:| 14, Sreeze guams |:| 27, Cesigr amd fabricabion OTHER FACILITES

|:| 1. Sowmes eto. |:| 15, Tanrspodabion of food |:| 28, mstalation and ooation AND OPERATIONS

FOOD PROTECTIOHN [ 18 Poisormusdoxic matedals [ 28 Ceantiness of equinaest [ 38, Cther facilites and opeations
(5] 2. Stored tenpermture PERSONNEL [ 20 Methods of washing TEMPORARY FOOD

[ 2. i futtrer coobingrapid cooling [ 7. Exslusion of personme! SANITARY FACILITIES SERVICE EVENTS

) Tha wing [] 18 Cleanliress AND CONTROLS [ 40, Tempomry food service events
[ 5. Raw fruits [] t& Tobaceoo wse [ 3. Waber supply VENDING MACHINES

1 & Ports cooding =] 20. Hamdwashing [ 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

[ #1. Bufet mquiements [ 24. ke shomgezounter-pmtector [ 37. Garbage disposal INSPECTION/ENFORCEMENT
[ 2. Sekservice condinents [ 25 Ventlation Hompe fuficent equip. [ 38 Vermin cortml [ #4. inspection’Enformemernt

[ 13, Resenvice of food [ 28 Cishwashing faciltes

COMMENTS AND INSTRUCTIONS

Mo reheating onszite at this inspection.
There were leftover chicken patties and hamburger patties in walk in cooler from yesterday. They were at 41 deqg F. Advised faciliby to maintain a
rapid cooling log to show temps reach 41 deg F in 4 hours.

Yiolation #2 Egg zalad storage temperature on line was at 54 deg F. Maintain at 41 deg F or below, Thrown out onsite.
Code Reference FAC: Storage Temperature. B4E-11.004(1](2]. Food i stored at proper temperatures [<=41°F or »=140°F].

Yiolation #20 Obzerved emplovess

“*Continued On Page 2**

INSPECTION COMDUCTED By:  Lauren Broom pHONE: _(772) 794-7440 ex. 2120

INSPECTION COMD SIGMATURE: \Mm u&"w pHonE L 2] 473-1425
COPY OF REPORT RECEINVED EIY:%“"' Yann pate 117292011
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STATE OF FLORIDA
DEFARTMENT OF HEALTH
COUNTY PUBLIC HEALTH LUMIT

Food Establishment

Mame:

Date: |dentification Mo

Comments and Instructions (Continued from Page 1):

not wazhing hands before handling of food after working with dishes and cleaning them. They anly changed their gloves.

Code Reference FALC: “Wazhing Hands. B4E-11.005(5]. Employees will wazh their hands after; using the tailet, handling zoiled
equipment, coughing or uzing tobacco, eating, ete.
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