FOOD SERVICE

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT
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MAME Palm Harbor University High
ADDRESS 1900 Omaha Street ciry Palm Harbor
OWNER Pinellas County Schools Zip 34683
PERSON IN
CHARGE Deborah Eccles PHONE ()
EMAIL ecclesd@pcsb.org
BEGIN TIME END TIME DATE & $3E55ED POSITION & EXISTING FACILITIES - PERMIT HUMBER
14:00 15:30 04/23/2012 29180 52-48-01321

Userld:
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Approval:

RESULT5:

2] Satisfactory

1 Incomplete

[ Unsatisfactory

(] ouT OF BUSINESS
Correct Vicolations by
[ MNext inspection
] 800 AMon

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.

[] 14 Sneeze guards

[] 15 Transporfafion of food
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[] 18 Tobacco use
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[] 21 Handiing of dishware
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23 Zinks

24 lpe storsge’counter-protechor

] =7 Cesign and fabncafion
[ 22 instafiztion and focation

FOOD SUPPLIES
|:| 1. Sources efc

FOOD PROTECTION

[] 2 Stored temperafurs
[1 2 mo further cooking/rapid cooling
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

[] 30 Methods of washing
SANITARY FACILITIES

[] 21 water suppiy

[ 32 ise

I Sewage

[1 24 Flumbing

[] 25 Toilkef facilifizs
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[ a7 Garbage disposal
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26 Dishwashing facilifies

[ 23 cieaniiness of equipment

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

CT: 27206, Zone: 15
FE: 6/11, F5: 3412, Hwash: 106°F, Dwash: 4C5, 3CS, HTDM 1501807
Temps: 35°F, 37°F millk Millkkcoolers, 35°F ranch, cheese WIC, 40°F salad RIC.
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STATE OF FLORIDA
DEFARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Mame: Palm Harbor University High

Date: 4/23/2012 |dentification No:  32-48-01321

Comments and Instructions {Continued from Page 1):

Copy of Report

Received By: Inspector Mark Fragola
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