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ltems marked below violate the reguirements 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 indicaled in the Results section above or an administrative fine or olher legal action will be initiated.
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Yiolation Observed: 10 Food stored on floor in dry storage
Code Reference FALC: Storage Containers. B4E-11.00413)14)2. Food storage containers shall be clean, covered, and marked with their

contents. Refrigerated, ready-to-eat, potentially hazardows food prepared in the Facility, must be marked with date of preparation, if held > 24 hours.
Food must be stored gk inches above the floor.

Yiolation Observed: 22 Floor freezer [ice cream] haz no visible thermometer
Code Reference FAC: Refrigerators. B4E-11.006[1].1)[a]. There wil be zufficient, working refrigerators. Each refrigerator will have a working

Yiolation Observed 24 |ce maching dirty inzide [top). Must clean and zanitize
Code Reference FAC: Storage. 64E-11.006[11[c)-[g). There zhall be sufficient cabinets, water dispenzsing devices, storage for zingle service

Yiolation Observed 17 staff other than cafetena emplovees in kitchen area at ice machine
Code Reference FAC: Excluzion of Perzonnel. B4E-11.025(1); 6G4E-11.004[22). Mo person with a communicable disease, that can be
trangmitted through normal food operations will wark, in the food prep area. Matify the department in the event of an emergency occurrence that may
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Mame: Attucks Middle School
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Comments and Instructions {Continued from Page 1):

articles.
Mo hot food present (@ time of inspection

WC [walk in cooler] 40 degrees

WF [walk in freezer) O dearees

Rl [reach in warmer] o food present
RIC [reach in cooler] juice, zalads, fruit
hot water 120 degrees

Air curkain in place

dumpster: Good
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