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NAME Hollywood Central Elem Schoaol

ADDRESS 1700 Monroe St cImy Hollywood

PHOMNE 323-6150 ZIp 33020

PERSON IN

CHARGE  Frances Merenstein(principal): Rose Smith (mar)

EMAIL rosemarie.smith1{@browardschools.com

BEGIN TIME END TIME DATE A 35ES3ED POSITION 2 EXISTING FACILITIES - PERMIT HUMBER
10:27 11:05 05/20/2009 2101 06-48-00362

RESULT5:
Satisfactory
Incomplete
Citation lssued
Stop Use Order
Unsatisfactory

OUT OF BUSINESS
Correct Violations by

] Next inspection
[] &00AMon

N000oK

RE-IN SPECTION DATE

ltems marked below violate the requirements 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
|:| 1. Sources efc

FOOD PROTECTION
[] 2 Stored temperafurs

I Thawing

[ 5 Raw fruits

& Pork cooking

7. Poufiry cooking

[ 2 other znimsai cooking
13 Least confaciireheating
[ 10 Food container

[] 11 Buffef requirements
[ 12 seif-senvice condiments
[ 12 Reservice of food

[1 2 mo further cooking/rapid cooling

[] 14 Sneeze guards
[] 15 Transporfafion of food
[] 18 Poisonousdtoxic matenals
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Exclusion of personnel
Clzanlinzss

Tobacco use
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Hzndwashing

21. Handling of dishware
EQUIPMENT/UTENSILS
22 Refngeration facilifies Them
23 Zinks

24 lpe storsge’counter-protechor
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26 Dishwashing facilifies

] =7 Cesign and fabncafion
[ 28 instabistion and focation
E 2%, Cleanliness of equipment
[] 30 Methods of washing

SANITARY FACILITIES

[] 21 water suppiy
[ 32 ise

[] 22 Sewage
[1 24 Flumbing
1
1
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35 Toief facilifies

36 Handwashing facilifies

37. Garbage disposa/

25 Ventistion/Sforage/Suffizent equip [ 22 vemmin contraf

OTHER FACILITES
AND OPERATIONS
[] 29 Other faciifes snd opersfions
TEMPORARY FOOD
SERVICE EVENT S
[J 40 Temporary food service events
VENDING MACHINES
[J41 Vending machines
MANAGER CERTIFICATION
[]42 Manager cerifization
CERTIFICATES AND FEES
[] 42 Certificates and feas
INSPECTIOMN/ENFORCEMENT
[J 44 inspectionEnforcemant

COMMENT S AND INSTRUCTIONS

sanitizer: AL 200ppmi
sinks: hand 125°F; bath 110°F

and sanitized manner.

food: thot dogs)142°F; baked beans 140°F

Violation Observed: Bottom of dumpster significanthy rusted. Should be replaced. [FAC): 37. Garbage. 64E-11.027(7). Garbage will be disposed of to
prevent vector harborage. Garbage containers will be leak proof. Outside storage will be on top of & smooth nonabsorbent material.

Wiolation Observed: Inside of ice-machine dity. Should be cleaned . [FALC]: 25. Cleaned. 64E-11.026{4). All equipment will be maintained in a clean

fridges: {milke box) 41°F; (millc) 38°F ; (salad reach-n) 41°F ; fwallkin) 38°F
freezers: (walkin) 0°F; {icecream) I°F

INSPECTION CONMDUCTED BY:

Ana Caputo, ES |

INSPECTION COMD SIGNATURE:

PHONE: (954)831-0404

COPY OF REPORT RECEIVED B‘r’."""""‘"""* M

OH Form 023, 1405 (Obeolstas Previous Editions)
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oaTE: 057202009




STATE OF FLORIDA
DEFPARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Mame: Hollywood Central Elem School

Date: ps/20/2009 Identification Mo: 06-48-00362

Comments and Instructions {Continued from Page 1):

Copy of Report

Received By: Inspector Ana Caputo, ES |
Fage 2

DH 4104, 455

| 5tock Mumbser: 5744-000-4104-8)



