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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT
PURPOSE: TYPE:

Routke [ REWSPECTION [ wosema. [ cvic -
[ consruCT. [ cHance OF OWNER [ numsing Cwove [ ummen
[ compramt [ consuLTATion ] DETENTION schooL  [] omher
[Joasurver [Jerosmoosy ~ []tounce [ Resieniac

RESULTS:
[Toren © B Satisfactory
NAME Pinellas Central Elementary 3 incomplste
[ Unsatisfactory
ADDRESS 10501 58th Street N CITY Pinellas Park ] OUT OF BUSINESS
OWNER  Pinellas County Schools zIP 33782 Correct Violations by
PERSON IN [X] Next Inspection
i i PHONE &
CHARGE ~_Nespoli, Dorrie (727) 547-7853 e
EMAIL .
BEGIN TIHE END TIME DATE ASSESSED POSITION # EXISTING FAGILITIES - PERNIT NUWBER REINSPECTION DATE _
12:55 13:50 09/16/2010 31066 52-48-00118

ltems marked below violate the requirements of Chapter 64E-11 of the Florida Administrative Code and must be comected. Continued operation of this facility
without meking these corrections is a violation of Chapter 64E-11, Florida Adminisirative Code and Chapters 381 and 386, Florida Siatutes. Violations must bs
coected by the date and time indicated in the Resulis section above or an administrative fine or other legal action will be initiated.

FOOD SUPPLIES [ 14 Sneeze guards [ 27 Design and fabrication OTHER FACILITES
[ 1. Sources ete. [ 15 Transportation of food [ 28 instataton andiocaton AND OPERATIONS
FOOD PROTECTION [ 16. Poisonous/taxic materiais [ 25. Cleantness of equipment  [] 39. Other faciftes and operations
[] 2 Stored temperature PERSONNEL B 30. Methods of washing TEMPORARY FOOD
[ 3 No further cooking/rapid cooling [ 17. Exclusion of personne! SANITARY FACILITIES SERVICE EVENTS
[ 4 Thawing [ 78 Cleantness AND CONTROLS 140 Temporery food service events
[ 5 Raw fits [ 1o Tobaccouse [ 31. water suppty. VENDING MACHINES
[ & Pork cooking ] 20 Handwasting 1320k [141. Vending machines
[ 7. Poutty cooking [ 21 Handéng of disware [ 33 Sewege MANAGER CERTIFICATION
[ & omer animat cooking EQUIPMENT/UTENSILS [ 34 Piumbing []42 Manager cersfication
[0 9. Least contactreneating [ 22 Refiigeration facies/Themn. [ 35 Todet facifites CERTIFICATES AND FEES
[ 70. Food container [ 2 Siks [ 36 Hendwashing facifies 143 Cemficates and fees
[ 11. Butret requirements [ 24 lee storage/counter-protector [ 37. Garbage disposal INSPECTION/ENFORCEMENT
[ 72 Settservice condiments [ 25 Ventiaton/Storage/Sufficent equip. [ 38 Vermin controt [J 4+ inspectionEnforcement
[ 13. Reservice of food [ 26 Distwasting facites
COMMENTS AND INSTRUCTIONS
fzn 13 ct245.05 E

Notes: 3CS@400ppm; FSS 2/10; FE 9/09; H20@105; sausage@170, chicken @145, milk@39, freezer @19. Violation #30 Utilize quaternary
[gmonium sanitizer @200 ppm (measured 400 ppm) at 3CS.

|Code Reference FAC: Methods of Washing. 64E-11.006(5). There will be approved methods of washing, rinsing and sanitizing all required
fequipment.
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