STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00049

Name of Facility: LaBelle Middle School
Address: 8000 E Cowboy Way

City, Zip: Labelle 33935

Type: School (more than 8 months)

Owner: Hendry County School Board/ Food Service
Person In Charge: Sodexo Phone: (863) 612-0714
PIC Email: erwin.evans@sodexo.com

Inspection Information

Purpose: Routine Number of Risk Factors (ltems 1-29): 0 Begin Time: 10:00 AM
Inspection Date: 5/2/2019 Number of Repeat Violations (1-57 R): 3 End Time: 11:15 AM
Correct By: Next Inspection FacilityGrade: N/A

Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or jtem was observed to be out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Illness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training IN 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting IN 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21, Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Cold holding temperatures
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; procedures & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies IN 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source IN 27. Food additives: approved & properly used
NO 12, Food received at proper temperature IN 28, Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14. Shellstock tags & parasite destruction NA 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00049 LaBelle Middle School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NO 46. Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source OUT 47. Food & non-food contact surfaces

NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used: test strips
FOOD TEMPERATURE CONTROL UT 49. Non-food contact surfaces clean
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES

=}
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IN 34. Plant food properly cooked for hot holding OUT 50. Hot & cold water available; adequate pressure (R)
IN 35. Approved thawing methods OUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate 52. Sewage & waste water properly disposed

FOOD IDENTIFICATION
37. Foad properly labeled; original container
PREVENTION OF FOOD CONTAMINATION

53. Toilet facilities: supplied, & cleaned
54. Garbage & refuse disposal
55. Facilities installed, maintained, & clean (R)

=
-
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IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting

IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness

IN 41. Wiping cloths: properly used & stored

IN 42. Washing fruits & vegetables

PROPER USE OF UTENSILS

43. In-use utensils: properly stored

44. Equipment & linens: stored, dried, & handled
45. Single-use/single-service articles: stored & used

=

Z =

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ltems marked as "out" violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Viclation #47. Food & non-food contact surfaces
Plastic squeeze bottle is stained and is no longer cleanable-Corrected while on site.
CODE REFERENCE: 64E-11.003(4). Equipment and utensils must be properly designed, constructed, and in good repair.

Violation #49. Non-food contact surfaces clean

Food splashes on the outside of a food storage box in the walk in cooler. -Corrected while on site Food debris on the container holding clean covers for pitches.-
Corrected while on site Food debris inside the clean mayo dispenser. -Corrected while on site

CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #50. Hot & cold water available: adequate pressure

Hot water is not available at the handwashing sinks in the employee restrooms.

CODE REFERENCE: 64E-11.003(5)(a). The water source shall be of sufficient capacity to meet the peak hot and cold water demands of the establishment and
provide water under pressure.

Violation #51. Plumbing installed; proper backflow devices

Back flow prevention is missing from the chemical dispenser to potable water connection at the three compartment sink, Repeat (On work order)

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

The fan guard in the walk in coolerhas dirt build up.Repeat (On work order) Water is dripping from the air conditioning ducts on the ceiling into the food prep area.
CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00049 LaBelle Middle School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

No General Comments Available

Email Address(es): erwin.evans@sodexo.com:
perezs@hendry-schools.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/2/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00049 LaBelle Middle School
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COUNTY HEALTH DEPARTMENT

Facility Information

STATE OF FLORIDA
DEPARTMENT OF HEALTH

FOOD SERVICE
INSPECTION REPORT

RESULT: Satisfactory

Permit Number: 26-48-00005

Name of Facility: LaBelle Elementary School
Address: 150 W Cowboy Way

City, Zip: Labelle 33935

Type: School (more than 9 months)

Qwner: Hendry Co. School Board/Food Service
Person In Charge: Sodexo
PIC Email:

Phone: (863) 674-4153

Inspection Information

Purpose: Routine
Inspection Date: 5/8/2019
Correct By: Next Inspection
Re-Inspection Date: None

Number of Risk Factors (ltems 1-29): 0
Number of Repeat Violations (1-57 R): 2
FacilityGrade: N/A

StopSale: No

Begin Time: 09:00 AM
End Time: 10:00 AM

Marking Key: IN=the act or jtem was observed to be in compliance; OUT=the act or itern was observed to be out of compliance: NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training NO 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting NG 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21, Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Cold holding temperatures (COS)
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; proceduras & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies IN 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source NA 27. Food additives: approved & properly used
NO 12. Food received at proper temperature IN 28, Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14. Shellstock tags & parasite destruction NA 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves

Inspector Signature:

A

Form Number: DH 4023 03/18

Client Signature:

LV

26-48-00005 LaBelle Elementary School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NO 46. Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL QOUT 49. Non-food contact surfaces clean
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
NG 34, Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35. Approved thawing methods OUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R)
OUT 38. Insects, rodents, & animals not present (COS) IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness
IN 41. Wiping cloths: properly used & stored
NO 42, Washing fruits & vegetables

PROPER USE OF UTENSILS
IN 43. In-use utensils: properly stored
IN 44, Equipment & linens: stored, dried, & handled
IN 45. Single-use/single-service articles: stored & used

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ltems marked as “out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #38. Insects, rodents, & animals not present

Spider webs in the corners in dry storage-Removed while on site. Insects in the grits and oatmeal containers-Removed while onsite.

CODE REFERENGCE: 64E-11.003(5)(f). Effective measures shall be taken to control the presence of pests in the food establishment. Unless otherwise approved,
live animals shall not be allowed.

Violation #49. Non-food contact surfaces clean
Dirt build up on the shelves below the popcaorn machine in the cafeteria. Dust build up on the top shelves in dry storage.
CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, foed residue, and other debris.

Violation #51. Plumbing installed; proper backflow devices

No backflow prevention on the chemical dispenser connection to the potable water line at the three compartment sink and at the mop sink.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Dust build up on ceiling fans and light fixtures in the food prep area and dry storage. Air conditioning ducts have dust build up in the food prep area.
Dust/biogrowth on the fan guards in the walk in cooler. The floor in dry storage is unsealed concrete which is not considered cleanable. Food splashes on the
ceiling above the service line. Dust build up on the air door mechanism at the back door.

CODE REFERENGE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00005 LaBelle Elementary School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

Sanitizer >200ppm quaternary ammonia, Cold holding <41F, Hot holding >135F

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
Ivela@hendry-schools.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/8/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00005 LaBelle Elementary School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00006

Name of Facility: Labelle High School
Address: 4050 Cowhoy Way

City, Zip: Labelle 33935

Type: School (more than 9 months)
QOwner: Hendry County School Board - Food Service
Person In Charge: Sodexo Phone: (863) 674-4125

PIC Email:
Inspection Information
Purpose: Routine Number of Risk Factors (Items 1-29): 2 Begin Time: 09:00 AM
Inspection Date: 5/9/2019 Number of Repeat Violations (1-57 R): 2 End Time: 10:15 AM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or ifem was observed to be out of compliance; NO=the act or item was not
observed fo be occurring at the fime of inspection; NA=the act or item is not performed by the facility, COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

PREVENTING CONTAMINATION BY HANDS
8. Hands clean & properly washed

9. No bare hand contact with RTE food

10. Handwashing sinks, accessible & supplies
APPROVED SOURCE

11. Food obtained from approved source

12. Food received at proper temperature

13. Food in good condition, safe, & unadulterated
14. Shellstock tags & parasite destruction
PROTECTION FROM CONTAMINATION

15. Food separated & protected; Single-use gloves

Eoee mEe
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SUPERVISION OUT 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training NO 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting IN 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21. Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Coeld holding temperatures
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24, Time as PHC; procedures & records

CONSUMER ADVISORY

NA 25. Advisory for raw/undercocked food
HIGHLY SUSCEPTIBLE POPULATIONS

IN 26. Pasteurized foods used; No prohibited foods
ADDITIVES AND TOXIC SUBSTANCES

NA 27. Food additives: approved & properly used

OUT 28. Toxic substances identified, stored, & used (COS)

APPROVED PROCEDURES

NA 29. Variance/specialized process/HACCP

Inspector Signature:

N

Client Signature:
= O

e

Form Number: DH 4023 03/18 26-48-00006 Labelle High School




STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER IN 46. Slash resistant/cloth gloves used properly —I
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source 47. Food & non-food contact surfaces
NA 32, Variance obtained for special processing 48. Ware washing: installed, maintained, & used: test strips
FOOD TEMPERATURE CONTROL 49. Non-food contact surfaces clean

e
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IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35, Approved thawing methods QUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; criginal container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R)
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN' 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness

IN 41. Wiping cloths: properly used & stored

IN 42. Washing fruits & vegetables
PROPER USE OF UTENSILS

IN 43. In-use utensils: properly stored

IN 44. Equipment & linens: stored, dried, & handled
45. Single-use/single-service articles: stored & used

This form serves as a “Notice of Non-Compliance” pursuant to section 120. 695, Florida Statutes. ltems marked as “out" violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified ma y result in
enforcement action being initiated by the Department of Health,

Violations Comments

Violation #16. Food-contact surfaces; cleaned & sanitized
Bio growth inside the ice machine. Corrected while on site. Cutting boards are stained and deeply scored.
CODE REFERENGE: 64E-11.003(2). Food shall only contact surfaces that are clean and sanitized.

Violation #28. Toxic substances identified, stored, & used
Sanitizer bucket is not labeled with its contents-Corrected while on site
CODE REFERENCE: 64E-11.003(6). Toxic substances properly identified, stored and used

Violation #49. Non-food contact surfaces clean
Food stains on the food wrap boxes.
CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #51. Plumbing installed; proper backflow devices

Backflow prevention is missing from the chemical dispenser to potable water connection at the three compartment sink. There is no air gap present on the waste
water pipe for the two compartment sink in the kitchen.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A map sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Caulking is damaged above the backsplash of the hand washing sink at the back door.-Repeat. dust build up on the air door at the back door.-Repeat Dust build
up on the fan guard in the dish room. The floor in the dry storage room is unsealed concrete which is not considered cleanable. Mold growth on the drain pipe
insulation below the cooling unit in the inner walk in cooler. Wooden splash guard below the two compartment sink near the ice machine is not considered
cleanable. Light bulb is not funtioning and light shield is missing in the mop room. The dumpster lid is left open. Damaged area of the counter top exposing bare
wood in salsa grill room is not considered cleanable,

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00006 Labelle High School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

Sanitizer >200ppm quaternary ammonia, Hot holding >135F, Cold holding <41F

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/9/2019

Inspector Signature: Client Signature:
SN = O
Form Number: DH 4023 03/18 26-48-00006 Labelle High School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00001

Name of Facility: Country Oaks Elem. School
Address: 2052 Eucalyptus Drive NW

City, Zip: Labelle 33935

Type: School (more than 9 months)
Qwner: Hendry Co. School Board/Food Service
Person In Charge: Hendry Co. School Board/Food Service Phone: (863) 674-4623

PIC Email:

Inspection Information
Purpose: Routine Number of Risk Factors (Items 1-29): 1 Begin Time: 09:00 AM
Inspection Date: 5/7/2019 Number of Repeat Violations (1-57 R): 2 End Time: 10:00 AM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in complianice; OUT=the act or item was observed fo be out of compliance; NO=the act or ifern was not
observed to be occurring al the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training NO 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cocking time & temperatures
IN 3. Knowledge, responsibilities and reporting IN 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21, Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Cold holding temperatures
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth IN 24. Time as PHC; procedures & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercocked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies IN 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source NA 27. Food additives: approved & properly used
NO 12. Food received at proper temperature IN 28. Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14, Shellstock tags & parasite destruction NA 29, Variance/specialized process/HACCP

PROTECTION FROM CONTAMINATION
OUT 15. Food separated & protected; Single-use gloves (COS)

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00001 Country Oaks Elem. School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NO 46. Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL OUT 49. Non-food contact surfaces clean (COS)
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35. Approved thawing methods OUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
QUT 37. Food properly labeled; original container (COS) IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R)
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans

40. Personal cleanliness

41. Wiping cloths: properly used & stored

42. Washing fruits & vegetables

PROPER USE OF UTENSILS

IN 43. In-use utensils: properly stored

IN 44. Equipment & linens: stored, dried, & handled
45, Single-use/single-service articles: stored & used

ZZzZ|

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ltems marked as "out" violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #15. Food separated & protected; Single-use gloves

Rice without a tight fitting cover in dry storage.-Corrected while on site

CODE REFERENCE: 64E-11.003(2). Foods shall be stored and handled to prevent cross-contamination. Raw animal foods shall be separated from RTE food
and from other raw animal food during storage, preparation, holding, and display. Single-use gloves shall be used for anly one task and purpose and discarded
when damage occurs or the task is interrupted.

Violation #37. Food properly labeled; original container

Employee foods are not labeled. -Corrected while on site

CODE REFERENCE: 64E-11.003(2). Food or food ingredients removed from their original packages shall be identified with their commen name unless
unmistakably recognized.

Violation #49. Non-food contact surfaces clean
Food debris in the container holding clean pans lids and the container with clean towels. -Corrected while on site. Food stains on the food wrap boxes.
CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #51. Plumbing installed; proper backflow devices

Backflow prevention is missing from the chemical dispenser to potable water line connections.-Repeat.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Ice build up on the foods below the cooling unit in the walk in freezer.-Repeat. Holes in the back of the two compartment and three compartment sinks.-Repeat.
Water is dripping from the air conditioning ducts on the ceiling onto prep tables.-Repeat. Peeling paint and water damage around the air conditioning ducts on the
ceiling in the food prep area.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Inspector Signature: Client Signature:
Al Dada Raku
Form Number: DH 4023 03/18 26-48-00001 Country Oaks Elem. School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

No General Camments Available

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number; Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/7/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00001 Country Oaks Elem. School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00007

Name of Facility: Edward Upthegrove Elementary School
Address: 280 N Main Street

City, Zip: Labelle 33935

Type: School (more than 9 months)
Owner: Hendry Co. School Board/Food Service
Person In Charge: Sodexo Phone: (863) 674-4133

PIC Email:

Inspection Information
Purpose: Routine Number of Risk Factors (ltems 1-29): 1 Begin Time: 10:15 AM
Inspection Date: 5/7/2019 Number of Repeat Violations (1-57 R): 1 End Time: 11:30 AM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed to be out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility: COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION 0]

e

T 16. Food-contact surfaces; cleaned & sanitized

(

14. Shellstock tags & parasite destruction NA 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves

IN 1. Demonstration of Knowledge/Training NO 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting NO 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21. Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Cold holding temperatures
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; procedures & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies IN 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source NA 27. Food additives: approved & properly used
NO 12. Food received at proper temperature IN 28. Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA
IN

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00007 Edward Upthegrove Elementary School
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) STATE OF FLORIDA
) DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NO 46. Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
IN 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL OUT 49. Non-food contact surfaces clean
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35. Approved thawing methods IN 51. Plumbing installed; proper backflow devices
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleanad
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R)
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 38. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness
IN 41. Wiping cloths: properly used & stored
IN 42. Washing fruits & vegetables
PROPER USE OF UTENSILS
IN 43. In-use utensils: properly stored
IN 44. Equipment & linens: stored, dried, & handled
IN 45. Single-use/single-service articles: stored & used

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. Items marked as "out” violate one or more of the reguirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #16. Food-contact surfaces; cleaned & sanitized
White and green cutting boards are stained and deeply scored.
CODE REFERENCE: 64E-11.003(2). Food shall only contact surfaces that are clean and sanitized.

Violation #49. Non-food contact surfaces clean

Corrosion build up on the faucet at the hand washing sink near the ice machine. Food stains on the food wrap boxes. Food debris on the meat slicer cover .-
Corrected while on site. Residue from adhesive tape opn wares is not considered cleanable.

CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #55. Facilities installed, maintained, & clean

Water damaged area of the ceiling in dry storage. -Repeat. Residue from adhesive tape on walls and doors are not cleanable (restroom, service line door). Dust
build up on air conditioning ducts in the food prep area, break room, and laundry room. Peeling paint on wall in the laundry room. One light bulb is not functioning
in the walk in freezer and the exhaust hood. The dumpster lid is left open.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

General Comments

Hot holding >135F, cold holding <41F, sanitizer >200ppm quaternary ammonia.

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
cuellarm@hendry-schools.net;

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00007 Edward Upthegrove Elementary School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/7/2019

Inspector Signature: Client Signature:
V¥~ YW v Q
Form Number: DH 4023 03/18 26-48-00007 Edward Upthegrove Elementary School
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00053

Name of Facility: LaBelle Youth Development Academy
Address: 1100 Forestry Division Road

City, Zip: Labelle 33935

Type: School (more than 8 months)

QOwner: Hendry County School Board/Food Service
Person In Charge: Sodexo Phone: (704) 249-4680
PIC Email: erwin.evans@sodexo.com

Inspection Information

Purpose: Routine Number of Risk Factors (Items 1-29): 1 Begin Time: 11:15 AM
Inspection Date: 3/19/2019 Number of Repeat Violations (1-57 R): 0 End Time: 11:45 AM
Correct By: Next Inspection FacilityGrade: N/A

Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or ilem was observed to be in compliance; OUT=the act or item was observed fo be oLt of compliance; NO=the act or ifem was not
observed fo be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corracted on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training IN 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH NA 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting NA 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion NA 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21. Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22, Cold holding temperatures
IN 8. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; procedures & records

PREVENTING CONTAMINATION BY HANDS ~ CONSUMER ADVISORY

IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 8. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies NA 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source NA 27. Food additives: approved & properly used
IN 12. Food received at proper temperature OUT 28. Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14. Shellstock tags & parasite destruction NA 28. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves
Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00053 LaBelle Youth Development Academy
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER

46. Slash resistant/cloth gloves used properly

NA 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used: test strips
FOOD TEMPERATURE CONTROL QUT 49. Non-food contact surfaces clean
IN' 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
NA 34, Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
NA 35. Approved thawing methads IN 51. Plumbing installed; proper backflow devices
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean
OUT 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness
IN 41, Wiping cloths: properly used & stored
NA 42, Washing fruits & vegetables

PROPER USE OF UTENSILS

43. In-use utensils: properly stored

4. Equipment & linens: stored, dried, & handled

5. Single-use/single-service articles: stored & used

|

Z=

N 4
4

=

This form serves as a “Notice of Non-Compliance” pursuant to section 120. 695, Florida Statutes. Iitems marked as “out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health,

Violations Comments

Violation #28. Toxic substances identified, stored, & used
Unlabeled cleaning product spray bottle in the food service area.
CODE REFERENCE: 684E-11.003(6). Toxic substances properly identified, stored and used

Violation #38. Insects, rodents, & animals not present

Dead insects in the light shields in the food service area.

CODE REFERENCE: 64E-11.003(5)(f). Effective measures shall be taken to control the presence of pests in the food establishment. Unless otherwise approved,
live animals shall not be allowed.

Violaticn #49. Non-food contact surfaces clean
Dirt build up on the lid of the beverage cooler. Dust build up on the refrigerator. Food spills on the door shelves in the refrigeratar.
CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #55. Facilities installed, maintained, & clean

Light shield is missing in the restroom. Air conditioning duct has dust build up.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

General Comments

Hot held foods >135F, cold held foods <41F

Email Address(es): erwin.evans@sodexo.com;
propes@hendry-schools.net

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00053 LaBelle Youth Development Academy
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 3/19/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00053 LaBelle Youth Development Academy
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COUNTY HEALTH DEPARTMENT

Facility Information

STATE OF FLORIDA
DEPARTMENT OF HEALTH

FOOD SERVICE
INSPECTION REPORT

RESULT: Satisfactory

Permit Number: 26-48-00025

Name of Facility: Clewiston Middle School Cafe.
Address: 601 W Pasadena Avenue

City, Zip: Clewiston 33440

Type: School (more than 9 months)
Owner: Hendry County School Board/ Food Service

PIC Email:

Person In Charge: Hendry County School Board/ Food Service

Phone: (863) 674-4113

Inspection Information

Purpose: Reinspection

Inspection Date: 5/16/2019
Correct By: Next Inspection
Re-Inspection Date: None

Number of Risk Factors (Items 1-29): 0
Number of Repeat Violations (1-57 R): 3
FacilityGrade: N/A

StopSale: No

Begin Time: 10:00 AM
End Time: 10:45 AM

previous inspection

Marking Key: IN=the act or item was observed o be in compiiance; OUT=the act or item was observed to be out of compliance; NO=the act or item was not
observed fo be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION

1. Demonstration of Knowledge/Training

2. Ceriified Manager/Person in charge present
EMPLOYEE HEALTH

3. Knowledge, responsibilities and reporting

4. Proper use of restriction and exclusion

5. Responding to vomiting & diarrheal events
GOOD HYGIENIC PRACTICES

6. Proper eating, tasting, drinking, or tobacco use
7. No discharge from eyes, nose, and mouth
PREVENTING CONTAMINATION BY HANDS
8. Hands clean & properly washed

9. No bare hand contact with RTE food

10. Handwashing sinks, accessible & supplies
APPROVED SOQURCE

11. Food obtained from approved source

12. Food received at proper temperature

IN 13. Food in good condition, safe, & unadulterated
14. Shellstock tags & parasite destruction
PROTECTION FROM CONTAMINATION

15. Food separated & protected; Single-use gloves

ZE

B BEE B2 BEE

 EE

IN 16. Food-contact surfaces; cleaned & sanitized
NO 17. Proper disposal of unsafe food
TIME/TEMPERATURE CONTROL FOR SAFETY
18. Cooking time & temperatures
19. Reheating procedures for hot holding
20. Cooling time and temperature
21. Hot holding temperatures
22. Cold holding temperatures
23. Date marking and disposition
24. Time as PHC; procedures & records
CONSUMER ADVISORY
25. Advisory for raw/undercooked foad
HIGHLY SUSCEPTIBLE POPULATIONS
26. Pasteurized foods used; No prohibited foods
ADDITIVES AND TOXIC SUBSTANCES
27. Food additives: approved & properly used
28. Toxic substances identified, stored, & used
APPROVED PROCEDURES
NA 29. Variance/specialized process/HACCP

=

IN

IN
IN

E E Eggl

NA
IN

Inspector Signature:

LN

Form Number: DH 4023 03/18 26-48-00025

Client Signature:

Rt e
Clewiston Middle School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NQ 46, Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL IN 49. Non-food contact surfaces clean
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding OUT 50. Hot & cold water available; adequate pressure (R)
IN 35. Approved thawing methods QUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R)
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 40. Personal cleanliness
1N 41. Wiping cloths: properly used & stored
IN 42. Washing fruits & vegetables

PROPER USE OF UTENSILS

43. In-use utensils: properly stored

44. Equipment & linens: stored, dried, & handled
45. Single-use/single-service articles: stored & used

1

<

I

ZE|

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statules. ltems marked as "out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure lo correct violations in the fime frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #50. Hot & cold water available; adequate pressure

Hot water is not available at the hand washing sink in the employee restroom. -Repeat (On a work order)

CODE REFERENCE: 64E-11.003(5)(a). The water source shall be of sufficient capacity to meet the peak hot and cold water demands of the establishment and
provide water under pressure.

Violation #51. Plumbing installed; proper backflow devices

Backilow prevention is missing from the chemical dispecser to potable water line connection. (On a work order)

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Biogrowth/dust build up on air conditioning ducts in the food prep area. The cloths dryer is not vented to the outside.-Repeat. Floors are dirty in the old dish room.
-Repeat sticky residue on the floor in the food prep area is not cleanable. -Repeat Flgor tiles are missing at the mop sink. -Repeat Biogrowth/dirt build up on the
fan guard in the walk in cooler.-Repeat Seats at the lunch tables in the cafeteria are missing and damaged exposing an unprotected metal pipe.(All are on a work
order)

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

General Comments

No General Comments Available

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
holliganj@hendry-schools.net;
brookins|@hendry-schools.net

inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00025 Clewiston Middle School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/16/2019

inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00025 Clewiston Middle School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00022

Name of Facility: Eastside/\Westside School Cafe.
Address: 205 W Arroyo Avenue

City, Zip: Clewiston 33440

Type: School (more than 9 months)

Owner: Hendry County School Board/Food Service

Person In Charge: Hendry County School Board/Food Service Phone: (863) 674-4113
PIC Email:

Inspection Information

Purpose: Routine Number of Risk Factors (ltems 1-29): 2 Begin Time: 11:15 AM
Inspection Date: 4/26/2019 Number of Repeat Violations (1-57 R): 2 End Time: 12:30 PM
Correct By: Next Inspection FacilityGrade: N/A

Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed fo be out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=viclation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training IN 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH IN 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting IN 19. Reheating procedures for hot holding
IN 4. Proper use of restriction and exclusion IN 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21. Hot holding temperatures
GOOD HYGIENIC PRACTICES OUT 22. Cold holding temperatures (COS)
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; procedures & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
OUT 10. Handwashing sinks, accessible & supplies (COS) IN 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source IN 27. Food additives: approved & properly used
MO 12. Food received at proper temperature IN 28. Toxic substances identified, stored, & used
IN 13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14. Shelistock tags & parasite destruction NA 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves
Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00022 Eastside/Westside School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER N
N 30. Pasteurized eggs used where required

o

46. Slash resistant/cloth gloves used properly
UTENSILS, EQUIPMENT AND VENDING

2z |

IN 31. Water & ice from approved source 47. Food & non-food contact surfaces
MNA 32. Variance obtained for special processing 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL OUT 49. Non-food contact surfaces clean
IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35. Approved thawing methods QUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers pravided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION QUT 55. Facilities installed, maintained, & clean (R)
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans
IN 44Q. Personal cleanliness
IN 41. Wiping cloths: properly used & stored
IN 42. Washing fruits & vegetables
PROPER USE OF UTENSILS
IN 43. In-use utensils: properly stored
IN 44. Equipment & linens: stored, dried, & handled
IN 45. Single-use/single-service articles: stored & used

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ifems marked as "out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #10. Handwashing sinks, accessible & supplies

No hand towels at the hand washing sink in the kitchen.-corrected while on site

CODE REFERENCE: 64E-11.003(5)(d). Handwashing sinks are properly equipped with hand scap, individual disposable towels or hand drying device, and
signage; and conveniently located.

Violation #22. Cold holding temperatures
Cold held strawberries are greater than 41F. Moved to cooler while on site
CODE REFERENCE: 64E-11.003(2). PHF/TCS foods, which are held cold, and not subject to an approved HACCP plan, must be maintained at 41°F.

Violation #49. Non-food contact surfaces clean

Grease stains on the pan liner box. Food debris in the knife rack. Dust/food debris on clean equipment under the exhaust hood. -corrected while on site. Residue
from adhesive left on wares is not cleanable. Dirt build up on the door touch points of cooler #2. The lunch tables in the cafeteria are not sanitized between uses.
CODE REFERENCE: 64E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #51. Plumbing installed; proper backflow devices

The backflow preventer is missing from the potable water to chemical dispenser connections. Improper air gap on the waste water line of the three compartment
and two compartment sinks.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Clothes washing machine and dryer located in the food prep area. -Repeat. Paint is peeling from the floor in dry storage.-Repeat Dust build up on the air door
mechanism. -Repeat. Garbage on the ground around the dumpster. The dumpster lid is left open.

CODE REFERENCE: 84E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00022 Eastside/Westside School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

No General Comments Available

Ernail Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
llizor@hendry-school.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 4/26/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00022 Eastside/Westside School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT

Facility Information

FOOD SERVICE
INSPECTION REPORT

RESULT: Satisfactory

Permit Number: 26-48-00023

Name of Facility: Central Elementary Schoal Cafe
Address: 1000 S Deane Duff Avenue

City, Zip: Clewiston 33440

Type: School (more than 9 months)
Owner: Hendry County School Board/ Food Service

Person In Charge: Sodexo Phone: (863) 674-4113
PIC Email:

Inspection Information
Purpose: Reinspection Number of Risk Factors (ltems 1-29): 0 Begin Time: 11:00 AM
Inspection Date: 5/9/2019 Number of Repeat Violations (1-57 R): 4 End Time: 12:00 PM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed to be out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from

previous inspection

FoodBorne Iliness Risk Factors And Pub

lic Health Interventions

SUPERVISION

1. Demonstration of Knowledge/Training

2. Certified Manager/Person in charge present
EMPLOYEE HEALTH

3. Knowledge, responsibilities and reporting

4. Proper use of restriction and exclusion

5. Responding to vomiting & diarrheal events
GOOD HYGIENIC PRACTICES

6. Proper eating, tasting, drinking, or tobacco use
7. No discharge from eyes, nose, and mouth
PREVENTING CONTAMINATION BY HANDS
8. Hands clean & properly washed

9. No bare hand contact with RTE food

10. Handwashing sinks, accessible & supplies
APPROVED SOURCE

| 11. Food obtained from approved source

12. Food received at proper temperature

13. Food in good condition, safe, & unadulterated
14. Shellstock tags & parasite destruction
PROTECTION FROM CONTAMINATION

ZZ

ZzZz EEZ EZE

=

= Eiz |<Z)

16. Food-contact surfaces; cleaned & sanitized

17. Proper disposal of unsafe food

TIME/TEMPERATURE CONTROL FOR SAFETY

18. Cooking time & temperatures

19. Reheating procedures for hot holding

20. Cooling time and temperature

21. Hot holding temperatures

22, Cold holding temperatures

23. Date marking and disposition

24. Time as PHC; procedures & records

CONSUMER ADVISORY

25. Advisory for raw/undercooked food

HIGHLY SUSCEPTIBLE POPULATIONS

IN 26. Pasteurized foods used; No prohibited foods
ADDITIVES AND TOXIC SUBSTANCES

IN 27. Food additives: approved & properly used

IN 28. Toxic substances identified, stored, & used
APPROVED PROCEDURES

NA 29. Variance/specialized process/HACCP

‘Z—-—u_-—— ———
FEEEEEZE EEZ

=

15. Food separated & protected; Single-use gloves

Inspector Signature:

PR

Form Number: DH 4023 03/18 26-48-0002

Client Signature:

LR ol @ o\as

3 Central Elementary School Cafe
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NO 46. Slash resistant/cloth gloves used properly

IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING

IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces

NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL OUT 49. Non-food contact surfaces clean (R)

IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding OUT 50. Hot & cold water available; adequate pressure (R)
IN 35. Approved thawing methods OUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52, Sewage & waste water properly disposed

FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned

=
Z|
(4]
B

37. Food properly labeled; original container
PREVENTION OF FOOD CONTAMINATION
38. Insects, rodents, & animals not present
38. No Contamination (preparation, storage, display)
40. Personal cleanliness
IN 41. Wiping cloths: properly used & stored
IN 42, Washing fruits & vegetables
PROPER USE OF UTENSILS
IN 43. In-use utensils: properly stored
IN 44. Equipment & linens: stored, dried, & handled
IN 45. Single-use/single-service articles: stored & used

. Garbage & refuse disposal

. Facilities installed, maintained, & clean (R)
. Ventilation & lighting ‘

. Permit; Fees; Application; Plans

(@]
I,
o
o
w

Ziz
(6216 ]
N e

ZZZE

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ltems marked as "out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may resulf in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #49. Non-food contact surfaces clean
Residue from adhesive tape left on wares is not a cleanable surface.
CODE REFERENCE: 684E-11,003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.

Violation #50. Hot & cold water available; adequate pressure

Hot water is not available at the hand washing sink in the employee restroom.-on an active work order.

CODE REFERENCE: 64E-11.003(5)(a). The water source shall be of sufficient capacity to meet the peak hot and cold water demands of the establishment and
provide water under pressure.

Violation #51. Plumbing installed; proper backflow devices

The backflow preventer is missing from the chemical to potable water connection at the three compartment sink. -on an active work order.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Residue from adhesive on the wall above the three compartment sink. Damaged ceiling tiles in the teachers break room. Mold growth on a ceiling tile in the
teacher break room. Biogrowth on the pipe insulation below the cooling unit in the walk in cooler.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned,

General Comments

Sanitizer >200ppm quaternary ammonia, Hot holding >135F, Cold holding <41F

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
melvins@hendry-schools.net

Inspector Signature: Client Signature:
MR R o O 2 o2
Form Number: DH 4023 03/18 26-48-00023 Central Elementary School Cafe
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/9/2019

Inspector Signature: Client Signature:
175 R o Q- & o\a =
Form Number: DH 4023 03/18 26-48-00023 Central Elementary School Cafe
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00024

Name of Facility: Clewiston High School Cafe.
Address: 1501 S Francisco Street

City, Zip: Clewiston 33440

Type: School (more than 9 months)
Owner: Hendry County School Board/Food Service
Person In Charge: Hendry County School Board/Food Service Phone: (863) 675-4113

PIC Emait:

Inspection Information
Purpose: Reinspection Number of Risk Factors (ltems 1-29): 0 Begin Time: 11:00 AM
Inspection Date: 5/17/2019 Number of Repeat Violations (1-57 R): 5 End Time: 11:30 AM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed to be out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training IN 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH 18. Cooking time & temperatures

IN 3. Knowledge, responsibilities and reporting

IN 4. Proper use of restriction and exclusion

IN 5. Responding to vomiting & diarrheal events
GOOD HYGIENIC PRACTICES

IN 6. Proper eating, tasting, drinking, or tobacco use

IN 7. No discharge from eyes, nose, and mouth
PREVENTING CONTAMINATION BY HANDS

IN 8. Hands clean & properly washed

19. Reheating procedures for hot holding

20. Cooling time and temperature

21. Hot holding temperatures

22. Cold holding temperatures

23. Date marking and disposition

24. Time as PHC; procedures & records

CONSUMER ADVISORY

IN 25. Advisory for rawfundercooked food

IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS

IN 10. Handwashing sinks, accessible & supplies 26. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES

IN 11. Food obtained from approved source 27. Food additives: approved & properly used

IN 12. Food received at proper temperature 28. Toxic substances identified, stored, & used

13. Food in good condition, safe, & unadulterated APPROVED PROCEDURES

NA 14. Shellstock tags & parasite destruction 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION

IN 15. Food separated & protected; Single-use gloves

E = EzEzEEE

|—i2
Z |

g

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00024 Clewiston High School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER IN 46. Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL 49. Non-food contact surfaces clean

Z

ZZZ

IN 33. Proper cooling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding OUT 50. Hot & cold water available; adequate pressure (R)
IN 35. Approved thawing methods OUT 51. Plumbing installed; proper backflow devices (R)
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean (R}
QUT 38. Insects, rodents, & animals not present (R) OUT 56. Ventilation & lighting (R)
39. No Contamination (preparation, storage, display) IN 57. Permit; Fees; Application; Plans

|
|

40. Personal cleanliness

41. Wiping cloths: properly used & stored

42. Washing fruits & vegetables

PROPER USE OF UTENSILS

43. In-use utensils: properly stored

44. Equipment & linens: stored, dried, & handled
45. Single-use/single-service articles: stored & used

EZZZ

=

!

ZZ

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Stafutes. ltems marked as "out” violate one or more of the requirements of
Chapter 64E£-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may resuif in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #38. Insects, rodents, & animals not present

Dead insects in the light shields throughout the facility.

CODE REFERENCE: 64E-11.003(5)(f). Effective measures shall be taken to control the presence of pests in the food establishment. Unless otherwise approved,
live animals shall not be allowed.

Violation #50. Hot & cold water available; adequate pressure

No hot water at the hand washing sink at the grill line. No hot water at the hand washing sink in the street eats room. No hot water at the hand washing sink in the
employee restroom.

CODE REFERENCE: 64E-11.003(5)(a). The water source shall be of sufficient capacity to meet the peak hot and cold water demands of the establishment and
provide water under pressure.

Violation #51. Plumbing installed; proper backflow devices

There is no backflow prevention at the chemical dispenser to potable water line at the three compartment sink and at the mop sink.

CODE REFERENCE: 64E-11.003(5)(c). Plumbing will be installed and maintained to comply with plumbing requirements, including backflow prevention devices.
A mop sink will be provided.

Violation #55. Facilities installed, maintained, & clean

Caulking is damaged at the hand sink in the grill line. Water damaged area of the ceiling in the grill line room. Water damaged area with peeling paint at the
ceiling and wall in dry storage. Dust build up on the ceiling fans in the food prep area.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

Violation #56. Ventilation & lighting

Dust build up on the air conditioning ducts throughout.

CODE REFERENCE: 64E-11.003(6)(a). Adequate exhaust ventilation hood systems in food prep and warewashing areas shall be provided and designed. 50 foot
candles shall be at surfaces where employees work with food and 20 foot candles shall be at surfaces where food is provided to consumers.

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00024 Clewiston High School Cafe.
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

General Comments

No General Comments Available

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
delgadoe@hendry-schools.net;

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 5/17/2019

Inspector Signature: Client Signature:
Form Number: DH 4023 03/18 26-48-00024 Clewiston High School Cafe.
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DEPARTMENT OF HEAL
COUNTY HEALTH DEPARTMENT
FOOD SERVICE

INSPECTION REPORT

Facility Information RESULT: Satisfactory

Permit Number: 26-48-00043

Name of Facility: Clewiston Youth Dev. Academy
Address: 475 E Osceola Avenue

City, Zip: Clewiston 33440

Type: School (more than 9 months)
Owner: Hendry Co. School Board/Food Service

Person In Charge: Sodexo Phane: (863) 674-4114
PIC Email:

Inspection Information
Purpose: Routine Number of Risk Factors (ltems 1-29): 0 Begin Time: 10:45 AM
Inspection Date: 2/27/2019 Number of Repeat Violations (1-57 R): 0 End Time: 11:15 AM
Correct By: Next Inspection FacilityGrade: N/A
Re-Inspection Date: None StopSale: No

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed to he out of compliance; NO=the act or item was not
observed to be occurring at the time of inspection; NA=the act or item is not performed by the facility; COS=violation corrected on site; R=repeat violation from
previous inspection

FoodBorne Iliness Risk Factors And Public Health Interventions

SUPERVISION IN 16. Food-contact surfaces; cleaned & sanitized
IN 1. Demonstration of Knowledge/Training IN 17. Proper disposal of unsafe food
IN 2. Certified Manager/Person in charge present TIME/TEMPERATURE CONTROL FOR SAFETY
EMPLOYEE HEALTH NO 18. Cooking time & temperatures
IN 3. Knowledge, responsibilities and reporting NA 19. Reheating procedures for hot holding
IN 4, Proper use of restriction and exclusion NA 20. Cooling time and temperature
IN 5. Responding to vomiting & diarrheal events IN 21, Hot holding temperatures
GOOD HYGIENIC PRACTICES IN 22. Cold holding temperatures
IN 6. Proper eating, tasting, drinking, or tobacco use IN 23. Date marking and disposition
IN 7. No discharge from eyes, nose, and mouth NA 24. Time as PHC; procedures & records
PREVENTING CONTAMINATION BY HANDS CONSUMER ADVISORY
IN 8. Hands clean & properly washed NA 25. Advisory for raw/undercooked food
IN 9. No bare hand contact with RTE food HIGHLY SUSCEPTIBLE POPULATIONS
IN 10. Handwashing sinks, accessible & supplies IN 28. Pasteurized foods used; No prohibited foods
APPROVED SOURCE ADDITIVES AND TOXIC SUBSTANCES
IN 11. Food obtained from approved source NA 27. Food additives: approved & properly used
IN 12. Food received at proper temperature IN 28. Toxic substances identified, stored, & used
IN 13. Foed in good condition, safe, & unadulterated APPROVED PROCEDURES
NA 14, Shellstock tags & parasite destruction NA 29. Variance/specialized process/HACCP
PROTECTION FROM CONTAMINATION
IN 15. Food separated & protected; Single-use gloves
Inspector Signature: Client Signature:
e adara
Form Number: DH 4023 03/18 26-48-00043 Clewiston Youth Dev. Academy
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STATE OF FLORIDA
DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Good Retail Practices

SAFE FOOD AND WATER NA 46, Slash resistant/cloth gloves used properly
IN 30. Pasteurized eggs used where required UTENSILS, EQUIPMENT AND VENDING
IN 31. Water & ice from approved source IN 47. Food & non-food contact surfaces
NA 32. Variance obtained for special processing IN 48. Ware washing: installed, maintained, & used; test strips
FOOD TEMPERATURE CONTROL OUT 49. Non-food contact surfaces clean
IN 33. Proper cocling methods; adequate equipment PHYSICAL FACILITIES
IN 34. Plant food properly cooked for hot holding IN 50. Hot & cold water available; adequate pressure
IN 35. Approved thawing methods IN 51. Plumbing installed; proper backflow devices
IN 36. Thermometers provided & accurate IN 52. Sewage & waste water properly disposed
FOOD IDENTIFICATION IN 53. Toilet facilities: supplied, & cleaned
IN 37. Food properly labeled:; original container IN 54. Garbage & refuse disposal
PREVENTION OF FOOD CONTAMINATION OUT 55. Facilities installed, maintained, & clean
IN 38. Insects, rodents, & animals not present IN 56. Ventilation & lighting
IN 39. No Contamination (preparation, storage, display) IN 57, Permit; Fees; Application; Plans
IN 40. Personal cleanliness
IN 41. Wiping cloths: properly used & stored
IN 42. Washing fruits & vegetables
PROPER USE OF UTENSILS
IN 43. In-use utensils: properly stored
IN 44. Equipment & linens: stored, dried, & handled
IN 45, Single-use/single-service articles: stored & used

This form serves as a “Notice of Non-Compliance” pursuant to section 120.695, Florida Statutes. ltems marked as “out” violate one or more of the requirements of
Chapter 64E-11, the Florida Administrative Code or Chapter 381.0072, Florida Statutes. Violations must be corrected within the time period indicated above.
Continued operation of this facility without making these corrections is a violation. Failure to correct violations in the time frame specified may result in
enforcement action being initiated by the Department of Health.

Violations Comments

Violation #49. Non-food contact surfaces clean

Food debris/dirt build up in cabinets and drawers. Dust build up on top of the refrigerator. Food debris and dirt build up on the shelves below the service line.
CODE REFERENCE: 84E-11.003(4). Non-food contact surfaces shall be kept clean and free of an accumulation of dust, dirt, food residue, and other debris.
Violation #55. Facilities installed, maintained, & clean

Dust build up on the air conditioning duct.

CODE REFERENCE: 64E-11.003(5). Floors, walls, and ceilings shall be smooth, durable, easily cleanable, and non-absorbent. Exterior areas shall be kept
cleaned.

General Comments
Hot held foods >135F.

Email Address(es): erwin.evans@sodexo.com;
perezs@hendry-schools.net;
espinozam@hendry-schools.net

Inspection Conducted By: Michael Kish (4848)
Inspector Contact Number: Work: (863) 302-6024 ex.
Print Client Name:

Date: 2/27/2019

Inspector Signature: Client Signature:
NS d i
Form Number: DH 4023 03/18 26-48-00043 Clewiston Youth Dev. Academy
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