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] satisfactory
NAME Falcon Cove Middle Schoaol L incomplete
) L1 cistion issued
ADDRESS 4251 Bonaventure Blvd CITY Weston [ stop Use Order
PHONE  385-7405 zIP 33322 [ Unsatisfactory
PERSON IN ] ouT OF BUSINESS
CHARGE Debra Curran Correct Violations by
] Next inspection
EMAIL CebraA Curran@browardSchools.Com ] 500 AMon
BEGIN TIME END TIME DATE & 33ES3ED POSITION 2 EXISTING FACILITIES - PERMIT NUMBER RE-INSPECTION DATE
10:31 11:24 09/02/2009 27116 06-48-01213

ltems marked below violate the requirements 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.
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[ 5 Raw fruits [] 18 Tobacco use [] 21 Water supply VENDING MACHINES
& Pok cooking [] 20 Handwashing [ 22 ice []41 Vending machines

7. Poultry cooking (] 21. Handiing of dishware [ 22 zewage MAMNAGER CERTIFICATION
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[ 42 Reservice of food [] 26 Dishwashing faciities

COMMENT S AND INSTRUCTIONS

Kitcken.

Ribs 153 F, Tomato soup 161F, Grill Cheese sand 143 F
Warmerfood 153 F.

Millc 40 F exp 514,

Mill; Bowes 38 F, Refrig 38/35 F, Freezer OF Walkc4n refrig 35 F and Wallk-in freezer -10 F.
Concession.

Hamburger 138 F, Wamer potatoes 147 F, Hamburger 147 F.

Milkc 35 F.

Hot and cold water at the hand sink at the concession.

Wiolation Observed: Hot water missing at the employees bathroom [FAC]: 36. Handwash Sinks. B4E-11.027(8). Handwash facilties will be located
in employee restrooms, food prep areas, and in mechanical dishwash areas.
Wiolation Observed: Loose and missing tiles in the walk4n refrig [FAC]: 22. Refrigerators. B4E-11.026{1)a). There will be sufficient, waorking
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STATE OF FLORIDA
DEFPARTMENT OF HEALTH
COUNTY PUBLIC HEALTH UNIT

Food Establishment

Mame: Falcon Cove Middle School

Date:  po/pz/2009 Identification Mo: 06-48-01213

Comments and Instructions {Continued from Page 1):

refrigerators.  Each refrigerator will have a warking thermometer.
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