Permil Number, 08-48-01541

Marme of Facility: Monarch High Schoot
Addrass: H050 Wiles Road

City, Zip: Coconut Creek 33063

Type: School (2 monihs or lass)

Cwner: Broward County School Board - Faod & Nulrition Services
FPerson In Charge: Monarch High School Phone: 754.321.0235%
FIC Email; francine.hagini@browardschools,com

Purpose: Routine . Number of Risk Factors {ltlems 1-29). Begin Time: 10:50 AM
inspection Date; 1/23/2023 Number of Repeat Violations (1-57 R): 0 End Time: 11:55 AM
Correct By: None ) FacilityGrade: N/A

Re-tnspection Date: None ' StopSale: No

Marking Key: IN=the act or flem was chserved 1o be in compliance; QUT=the act or iffem was chserved to be out of compliance; NO=the act or item veas nol

ohserved fo ba occurring ot the lime of inspection; NA=the act or flem is not performed by the facity, COS=violation corrected on site; R=repeal violation fram
previous inspection

SUPERVISION .

1. Remonsiration of Knowladge/Training

2, Gertified Manager/Person in charge present

EMPLOYEE HEALTH .

i 3. Knowiledge, responsibilifies and reporting

4, Proper use of restriction and exclusion

. 5. Responding to vomiling & diarrheal events
GOOD HYGIENIC PRACTICES

ir 18, Foud-contact surfaces; cleaned & sanitized
i 17. Proper disposal of unsafe food
TIME/TEMPERATURE CONTROL FOR SAFETY
i 18, Cooking time 8 temperalures
i 18. Reheating proceduras for hot holding
2¢. Cooling time and lemperature
i 21, Hot holding lemperatures
4 22, Cold halding temperatures
i 8, Proper eating, tasling, drinking, or tebaceo use 23, Date marking and disposition
7. No discharge from eyes, nose, and mouth 24, Time as PHC; proceduras & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
i 8. Hands clean & property washed ) ti4 25, Advisory for rawfundercooked food
9, Mo bare hand contact with RTE food HIGHLY SUSCEPTIRLE POPULATIONS
# 10. Handwashing sinks, accessible & supplies w4 26, Pasteurized foods used; No prohibited foods
ABRPROVED SCURCE : ADDITIVES AND TOXIC SUBSTANCES
i 11, Food obtained from approved source itd 27, Food additivas: approved & properly used
n: 12, Fpod received at proper temperature i 28, Toxic substances idenlified, stored, & used
4 13, Food in good condition, safe, & unadullerated APPRCVED PROCEDURES
s 14, Shelistock tags & parasite destruction N4 29, Varance/specialized process/iHACCP
PRCTECTION FROM CONTAMINATION
i#1 15, Food separated & protected; Single-use gloves




SAFE FOOD AND WATER
ME 30, Pastewrized egas used where requsred
: 31, Water & ice from approved source
#5432, Vanance obtained for special processing
FQOD TEMPERATURE CONTROL
i1 33. Proper cooling methods; adequate equipment
34. Plant food properly cooked for bot holding
5, Appraved thawing methods
8. Thermometers provided & accurats -
FOOD INENTIFICATICN
ii 37. Food properly labeled; original contamer
FREVENTION OF FOOD CONTAMINATION
38, Insecls, rudents, & animals not present
9. No Contamination (preparation, slarage display)
i 40, Personal claanlinass
i 41, Wiping cloths: properly used & skarad
2. Washing fruits & vegetsbles
PROPER USE OF UTENSILS
3. In-use utensiis: properly stored
i 44. Equipment & linens: stored, dried, & handled
1} 45, Single-uselsingle-service articles: stored & used

N3 46, Slash resistantfcloth gloves used properly

UTENSILS, EQUIPMENT AND VENDING

i 47, Food & non-feod contact surfaces

48, Ware washing: installed, maintained, & used; test strips
i+t 49, Non-food contact surfaces clean

PHYSICAL FAGILITIES

#i 50, Hot & cold watler available; adequalte pressure
51. Plumbing installed; proper backfiow devices
52. Sewage & wasie water properly disposed

53. Toilet facilities: supplied, & cleaned

54. Garbage & refuse disposal

&6, Facililies installed, maintained, & clean

58, Ventilation & lighting

it 57, Permit; Fees; Applicalion; Plans

This form serves as a "Notice of Non-Comptiance” pursuant o section 120.693, Florida Stefules. lfems marked as “out” violate one or more of the requiremants of
Chapler 84E-11, the Floride Administralive Code or Chapler 381.0072, Florida Statutes. Viclafions must be correcled within the lime periad indicalad abave.
Continued oparation of this facility withowt making these correclions is a violation. Failure lo correct viclations in the ime frame specified may result in
enforcement action being initiated by the Department of Health.

Mo Violation Commenls Available

R A W0




&
A

Employee heallh and food safety training observed conducted on 8/15/2022

Food:
Yogurt: 37 F
String cheese: 35 F
Fries: 144 F /136 F
Chicken tenders: 156 F
Milk: 37 F £ 35 F, use-by 2/7/2023
Pizea: 142 F /148 F /154 F
Ricar 140 F
Black beans: 142 F
Maexican pizza: 146 F
Eguipment:
Reach in refrigerator (display); 40 F 740 F /38F /30 F 40 F
Mikconler 32F /30 F
Walk in refrigerator; 38 F
Wailk in freezer: - § F, food frozen sdlid
Hot Watar: .
Handwashing sink: 11010 116 F
Prap sink: 101 0 104 F
3 Compartment sink: 110 and 111 F
Bathrooms: 120 F
Mop sink: 112 F
Sanitizing
3 compartment sink 400 ppm Qual )
Wet wiping sanilizing bucket: 200 ppm Guat

Emait Address(es): francine.hagin@browardschools.com

Inspection Conducted By: Siglia Aguino Figueroa {6599)
Inspactor Contact Number: Wark: (954} 412.7320 ex.
Print Chent Name: '

Date: 1/23/2023




