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FOOD SERVICE oo
STATE OF FLORIDA
; DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT
PURPOSE: TYPE:
<l rourwe [ rEmseecTON CJhoserar [ Jeone CJecHeo
[ IconstrRucT. [ ] CHANGEOFOWNER [ nupsme [ movie 1 ummen
[ Jcomptamt [ CONSULTATEON Joerenton B schoor [ JoTher
: [ wunce [ rEsIDENTIAL :
% E::II::M‘EY [ erineEmpLoGY Sl
] Satisfactory
HAME Mew Dirmensions High Schoal, Inc L incomplste
. o L1 Citation lssued
ADDRESS 4900 Old Pleasant Hill Rd CITY Kizsimmee [ stop Lise Order
PHONE 27/ 0-9949 ZIP 34759 [ Unsatisfactony
PERSOMN IN ] ouT OF BUSINESS
CHARGE Chris § Jackie Correct Violations by
] Mext inspection
EMAL ] &00AMan
BEGIN TIME END TIME DATE ASEESSED PO TION # EXISTING FACILITIES - PERMIT NUMEER RE-INSPECTION DATE
0340 oado 054215009 EEEZ0 49-43-00147

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 indicated in the Results seclion above or an administrative fine or other legal action will be initiated.

FOOD SUPPLIES

[ 45, meservice of faod

[] 4. Smeese guams

[ 27. cesign and fabdcation OTHER FACILNTES

|:| 1. Sowmes eto. |:| 15, Tanrspodabion of food |:| 28, mstalation and ooation AND OPERATIONS

FOOD PROTECTIOHN [ 18 Poisormusdoxic matedals B 28 Ceantiness of equinaest [ 38, Cther facilites and opeations
[ 2 Stomd tempemturs PERSONNEL [ 20 Methods of washing TEMPORARY FOOD

(13t furtiver coolsing-rapi cooling [ ] 17, Exclesion of personne! SAHNITARY FACILITIES SERVICE EVENTS

) Tha wing [] 18 Cleanliress AND CONTROLS [ 40, Tempomry food service events
[ 5. Raw fruits [] t& Tobaceoo wse [ 3. Waber supply VENDING MACHINES

1 & Ports cooding [] 20 Hamdwasking [ 22 ke [ 44, Vending mackines

L1~ Poultry cooding [ 21, Harlling of dishware [ 23 sewage MANAGER CERTIFICATION
[ 5. ceker animal cooking EQUIPMENT/MUTENSILS [ 24. Plawding [ 42. Mamager cedifcation

[ 4. teast contactimheating [ 22 Redigermtion facilites/ Them:. [ 25 Todet faciites CERTIFICATES AND FEES
[ 20, Fodt cortaiver [ 23 Sines [ 28 Hardwashing facilities [ 42 Certitieates and fees

[ #1. Bufet mquiements [ 24. ke shomgezounter-pmtector [ 37. Garbage disposal INSPECTION/ENFORCEMENT
[ 2. Sekservice condinents [ 25 Ventlation Hompe fuficent equip. [ 38 Vermin cortml [ #4. inspection’Enformemernt

[] 26 Cishwashing faciites

COMMENTS AND INSTRUCTIONS

temperature is 0;

attract bugs
manner.

et food delivered from Horizon Middle School

hot water at hand sink iz over 100 degrees; chlonine reading is 1.00ppm; refrigeratar temperature iz 38; milk. cooler temperature iz 40; freezer

Yiolation: Please clean under all of the appliances on the countertops and underneath the refrigerator....observed crumbs and other things that would
alzo clean any dity cabinet shelves[FALCT 29. Cleaned. B4E-11.026[4]. All equipment will be maintained in a clean and zanitized
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Laurie Owens

pHOME:  A07-742-8605

407-7 42-8605

f-ﬂ_ﬂ‘-ﬂ—-

PHOME:

paTE  059/2152009

DH Form 4023, 105 [Cbaoletas Pravious Ediions)




Uzerld: owensll
FOOD SERVICE oo
STATE OF FLORIDA
; DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT
PURPOSE: TYPE:
<l rourwe [ rEmseecTON CJhoserar [ Jeone CJecHeo
[ IconstrRucT. [ ] CHANGEOFOWNER [ nupsme [ movie 1 ummen
[ Jcomptamt [ CONSULTATEON Joerenton B schoor [ JoTher
: [ wunce [ rEsIDENTIAL :
% E::II::M‘EY [ erineEmpLoGY Sl
] Satisfactory
HAME Mew Dirmensions High Schoal, Inc L incomplste
. o L1 Citation lssued
ADDRESS 4900 Old Pleasant Hill Rd CITY Kizsimmee [ stop Lise Order
PHONE 27/ 0-9949 ZIP 34759 [ Unsatisfactony
PERSOMN IN ] ouT OF BUSINESS
CHARGE Chris § Jackie Correct Violations by
] Mext inspection
EMAL ] &00AMan
BEGIN TIME END TIME DATE ASEESSED PO TION # EXISTING FACILITIES - PERMIT NUMEER RE-INSPECTION DATE
0340 oado 054215009 EEEZ0 49-43-00147

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 indicated in the Results seclion above or an administrative fine or other legal action will be initiated.

FOOD SUPPLIES

[ 45, meservice of faod

[] 4. Smeese guams

[ 27. cesign and fabdcation OTHER FACILNTES

|:| 1. Sowmes eto. |:| 15, Tanrspodabion of food |:| 28, mstalation and ooation AND OPERATIONS

FOOD PROTECTIOHN [ 18 Poisormusdoxic matedals B 28 Ceantiness of equinaest [ 38, Cther facilites and opeations
[ 2 Stomd tempemturs PERSONNEL [ 20 Methods of washing TEMPORARY FOOD

(13t furtiver coolsing-rapi cooling [ ] 17, Exclesion of personne! SAHNITARY FACILITIES SERVICE EVENTS

) Tha wing [] 18 Cleanliress AND CONTROLS [ 40, Tempomry food service events
[ 5. Raw fruits [] t& Tobaceoo wse [ 3. Waber supply VENDING MACHINES

1 & Ports cooding [] 20 Hamdwasking [ 22 ke [ 44, Vending mackines

L1~ Poultry cooding [ 21, Harlling of dishware [ 23 sewage MANAGER CERTIFICATION
[ 5. ceker animal cooking EQUIPMENT/MUTENSILS [ 24. Plawding [ 42. Mamager cedifcation

[ 4. teast contactimheating [ 22 Redigermtion facilites/ Them:. [ 25 Todet faciites CERTIFICATES AND FEES
[ 20, Fodt cortaiver [ 23 Sines [ 28 Hardwashing facilities [ 42 Certitieates and fees

[ #1. Bufet mquiements [ 24. ke shomgezounter-pmtector [ 37. Garbage disposal INSPECTION/ENFORCEMENT
[ 2. Sekservice condinents [ 25 Ventlation Hompe fuficent equip. [ 38 Vermin cortml [ #4. inspection’Enformemernt

[] 26 Cishwashing faciites

COMMENTS AND INSTRUCTIONS

temperature is 0;

attract bugs
manner.

et food delivered from Horizon Middle School

hot water at hand sink iz over 100 degrees; chlonine reading is 1.00ppm; refrigeratar temperature iz 38; milk. cooler temperature iz 40; freezer

Yiolation: Please clean under all of the appliances on the countertops and underneath the refrigerator....observed crumbs and other things that would
alzo clean any dity cabinet shelves[FALCT 29. Cleaned. B4E-11.026[4]. All equipment will be maintained in a clean and zanitized

INSPECTION COMDUCTED BY:

INSPECTION COND SIGNATURE: ﬁﬂum'ﬁ'ﬂctm'

COPY OF REPORT RECENED BY:

Laurie Owens

pHOME:  A07-742-8605

407-7 42-8605

f-ﬂ_ﬂ‘-ﬂ—-

PHOME:

paTE  059/2152009

DH Form 4023, 105 [Cbaoletas Pravious Ediions)




