Permil Number; 06-48-D0585

Name of Faclity: Palm Gove Elementary
Address: 11601 Washington Slrest

Ciy, Zip: Pembroke Pines 33025

Type: Scheal (9 months or less)

Owner: Broward County School Board - Faod & Nutrilion Services
Parsan in Charge: DETRA MOBLEY Phone: 754-323-6810
FIC Email: DETRA. MOBLEY@BROWARDSCHOOLS.COM

o —— o ——

Purpose: Routine
Inspaclion Date: 4/1G6/2023
Correct By: Next Inspection

Re-nspection Date: None SlopSale: No

Number of Risk Factors {Items 1-29); 0
Number of Repeat Violations {1-57 Rt
FacilityGrade: NIA

Begin Time: 10:05 Ax:
End Time: 10:56 AW

Marking Key: IN=the act or ifem was abserved o be in compliance; QUT=

observed to be accurring at the fime of inspaction: NA=(he act or item is n
pravious inspection

the act or item was chserved o be out of compliance; N2 =tie att or; -
ol performed by the facility; COS=violalion carrected on s te; R =ropes-

actors And Public Health o

SUPERVISION

1. Demonstration of Knowledge/T raining

¥ 2. Cerlified Manager/Person in charge present
EMPLOYEE HEALTH

_____ 3. Knowledge, responsibifities and reporting

1 4, Proper use of rastriclion and exclusion

5. Responding lo vormiling & diarcheal evenls

GOOD HYGIENIC PRACTICES

! §. Proper ealing, tasting, drinking, or tobacco use

{ 7. No discharge from ayes, nose, and mouth
PREVENTING CONTAMINATION BY HANDS

______ 8. Hands clean & properly washed

! 9. No bare hand contact with RTE food

b 10. Handwashing sinks, accessible & supplies

APPROVED SOURCE

11. Foad sblained from approved source

12. Food received st proper lemperature

4 13. Food in good condition, safe, & unadullerated

A 14, Shellstock tags & parasite destruclion

PROTECTION FROM CONTAMINATION
15. Food separaled & protected; Single-use gloves

IN 16, Foed-contact surfaces: clzanad & sanilizd
NEY 17. Proper disposal of unsafe food
TIME/TEMPERATURE CONTROL FOR SASETY
i 18. Cooking time & temperalures
It 19, Rehealing procedures for hot holding
IN 20, Cocling time and temperalure
IN 21. Hot holding temperatures
i 22, Cold helding temperatures
4 23, Date marking and disposition
WA 24, Time as PHC; procedures & records
CONSUMER ADVISORY
NA 235. Advisory for rawfundercocked Tood
HIGHLY SUSCEPTIBLE POPULATIONS
IN 26. Pasteurized foods used; No prohibited fo: 4s
ABDITIVES AND TOXIC SUBSTANCES
it 27, Food additives: approved & propery use
I8 28, Toxic substances identified, stored, & us: |
APPROVED PROCEDURES
MNA 28. Variance/specialized process/HAGCP

fnnpsctar Signadure:;
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ETATE OF FLORIGA
DEPARTWENT OF HEALTH
COUNTY HEALTH DEPARTHMIENT
FOOD BERVICE
IMEPECTION REPORT

SAFE FOOD AND WATER NQ 48, Slash resistant/cloth gloves used propeil
i 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
in 3. Waler & ice from approved source OUT 47. Food & non-food contact surfaces {R)
N 32, Variance oblained for special pracessing M 48. Ware washing: installed, maintained, & 13ec; tast siri: 5
FOOD TEMPERATURE CONTROL iN 49, Non-food contact surfaces clean
It} 33. Proper cocling methods; adequate equipment - PHYSICAL FACILITIES
-l 34. Plant food praperly cooked for hot holding i 50. Hot & cold waler available; adequate prissure
it 35. Approved thawing methods 14 51. Plumnbing Installed; proper backllow devres
it 36. Thermomelers provided & accurate IN 52. Sewage & waste waler properly disposec
FOOD IDENTIFICATION 1IN 53, Toilet facilities: supplied, & cleaned
4 37. Food properly labeled; original container QUT 54. Garbage & refuse disposat
PREVENTION OF FOOD CONTAMINATION IN 85. Facilities installed, maintained, & clean
it 38.iInsecls, rodents, & animals not present IN 56. Ventitation & lighling
N 38. No Conlamination (preparation, storage, display) 4 57. Permit; Fees; Application; Plans

M 40. Personal cleanliness
QLT 41, Wiping cloths: properly used & stored
M 42. Washing fruils & vegetables
PROPER USE OF UTENSILS
M 43. In-use utensils: properly stored
1M 44. Equipment & finens: stored, dried, & handled
i 40, Single-use/single-service articles: stored & used

This form serves as a “Nolice of Non-Complance” pursuant fo seclion 120.695, Florida Slatutes. llems marked as "out” violate one or riore of the jequii e ments of
Chaptar 64E-11, the Florida Adminisirative Code or Chaptar 381.0072, Florida Statules. Violations mus! be corrected within the fine PG indisoed aa e,
Continued operation of this facility without making these comections is a viclation, Failure to correci violations in the time frame spe: fied mizy ras Ji in
enforcement action being initiated by tha Department of Health.

Violation #41. Wiping cloths: properly used & stored
Wet wiping cloths not stored in a chemical sanitizer solution, Store on the side of the buckel, COS. PIC stored the wiping cleth inside cf e sanilizsr sc 1 cion

CODE REFERENCE: 64E-11,003(2). In-use wiping cloths shall ba storad in an effective and approved sanilizing solution belween use:.

Violation #47. Food & nen-food contact surfaces
Warmer handle in serving line is in disrepar. The door handla is being held by a rubber band. The temperature of the food inside wns a lequate & Gie titn 2 of
inspection. {Repeated violation)

Refrigeralor door rubber gasket dirly. (Behind the prep table)
CODE REFERENCE: 84E-11.003(4). Equipment and utensils must be properly designed, constructed, and in good repair.

Violation #54. Garbage & refuse disposal :

Garbage dumpsler not kept covered with tight fitted lids.

CODE REFERENCE: 64E-11.003(5), Garbage shall be disposed of to prevent vector harborage. Trash cans will be durable, clean:able. leak pro«f, inses and
rodent resistant, and non-absorbent, Outside storage area shall be of a smooth, non-absorbent material and sioped to a drain.

Inspeatoy Slagnnture: Clisnt Signature:
g7 WD L My
Forsa pumber DH 4023 03748 06-48-00588  Palm Cove Elementary
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STATE OF FL.LORIDA
DEPARTMENT OF HEALTH

Annual Sanitation Certificate

THLIT LA

HEMTH
06-48-00585 06-BID-5979567

Food Hygiene - School (9 months or less)

Issued To: Palm Cove Elemeniary S _ o County: Broward
' 11601 Washington Street = - ' S Amount Paid: $260.00

Pembroke Pines, FL 33025 .. . Date Paid: 10/07/2022
' e o _ : Issued Date: 10/07/2022

Permit Expires On: 09/30/2023
Maijl To: Broward County Schoo! Board Food & Nutrltlon e P

Services . Issued B_v_:. o
7720 W Oakland Park Boulevard Smte 204 . - ?:gg‘;";g‘;fr :;a'?h.'” Broward County
Sunrise, FL.33351; 33351 IR Fort Lauderdale, FL 33315-33315

.' S ' (954) 412-7335
Owner: Broward County School Bo_ard - Fo_qd_-&_Nu_t_rition Serv_ices _ o i

Food Type: Full Service .- o .' S_gat_iﬁg Capaci_ty_ (M_ai:}:._ﬂ [Restricted b_y_Sgwage.Dispds_él Type: T

Operation Type: Main Operation. .

Food Hygiene Restrictio_ns ifa'_ I_iqa_ble .

QOriginal Customer: Palm Ceve Elementary [NON-TRANSFERABLE) DISPLAY CERTIFICATE IN A CONSPICUQUS PLACE

STATE OF FLORIDA
: DEPARTMENT OF HEALTH
HEALTES ~ Annual Sanitation Certificate
06-48-00585 . 06-BID-5979567

Food Hygiene - School {9 months or less)

Issued To: Palm Cove Elementary S County: Broward
11601 Washington Street -~ -~ - - o Amount Paid: $260.00
Pembroke Pines, FL. 33_0_25- SR '_ S : Date Paic: 10/07/2022

Issued Date: 10/07/2022
' ' : o Permit Expires On: 09/30/2023
Mail To: Broward County School Board Food & Nutrltlon - Issued By:

Services o Department of Hezlth in Broward County

7?20 W Qakland Park Boulevard, SUIte 204 S - 780 SW 24 Street

o (954)412-7335
Owner: Broward County School Board - Food & Nutrition Services



