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NAME Falcon Cove Middle Schoaol L incomplete
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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 indicated in the Results seclion above or an administrative fine or other legal action will be initiated.
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COMMENT S AND INSTRUCTIONS

All sink have hot and cold water.
Milk 40 F, Milk box 37 F, Chicken in the warmer 152 F
Kitchen is being clean and organize for the ens of the school year
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