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FOOD SERVICE Approval:

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

26.010627/-80.141266

PURPO 5E: TYPE:
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= RESULTS:
noe

] satisfactory
NAME Hollywood Academy of Arts and Science L1 incompiete
Unszatisfacto
ADDRESS 1720 Harrison Street cimy Hollywood % DTJSTEDF EUEIHESS
OWNER Charter School USA Zip 33020 Correct Violations by
PERSON IN : [ Next Inspection
PHONE (754) 323-6160
CHARGE Jessica Rueda (734) ] 20044 on
EMAIL jrueda@hollywoodcharter.org
BEGIN TIME END TIME DATE & 33ES3ED POSITION 2 EXISTING FACILITIES - PERMIT NUMBER RE-INSPECTION DATE
10:15 10:45 09/26/2011 3221 06-48-01826

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 [] 14 Sneeze guards [ 27 Design and fabrization OTHER FACILITES
|:| 1. Bowrces =fo |:| 15 Transporfafion of food |:| 28, Insfalizfion and Incafion AND OPERATIONS
FOOD PROTECTION [] 18 Poisonousdtoxic matenals [ 22 cizaniiness of equipmenf [] 29 Other facilites and operafions
[] 2 Stored temperafurs PERSOMNMEL [ 20 ethods of washing TEMPORARY FOOD
[ 2 to further cooking/rmpid cooling (1 17 Exclusion of personnel SANITARY FACILITIES SERVICE EVENT 3
[ 4 Thawing [] 78 Cieaniinzss AND CONTROL S [] 40 Temporany food senvice events
[ 5 Raw fruits [] 18 Tobacco use [] 21 Water supply VENDING MACHINES
[ & Pork cocking [] 20 Handwashing [ 22 ice []41 Vending machines
7. Poultry cooking (] 21. Handiing of dishware [ 22 zewage MANAGER CERTIFICATION
[ 2 other snimsi cooking EQUIPMENT/UTENSILS [ 24 Plumbing []42 Lisnager certifization
[ 5 Lesst contactreheating (] 22 Refrgerstion facilities/Them [ 25 Toikt facilities CERTIFICATES AND FEES
(1 10 Food container [] 22 Sinks I " Handwashing faciliftizs [] 42 Certificates and feas
[ ] 11 Buffef requirements [ 24 tce storagefcounter-profectar [ 27 Garbage disposal INSPECTION/ENFORCEMENT
[ 12 Seif-service condiments [ 25 Venfisfion/Storage/Sufficent equip [ 28 Vermin confrl [J 44 inspectionEnforcemant
[ 42 Reservice of food [] 26 Dishwashing faciities
COMMENTS AND INSTRUCTIONS
Chicken patty: 170F
HZ0 temp: 101F
Milke: 40
Reach in Cooler: 40F
Freezer: OF
Food Wamer: 120F
3 comp sink: 200 ppm
Mo wiolations found &t time of inspection
Emailed copy of inspection report.
INSPECTION CONDUCTED By: _Sabreena Igbal PHONE; (334) 831-0406
INSPECTION COMD SIGNP.TLIHE:)B'JM PHOME: (954) 295-6017
COPY OF REPORT RECEIVED BY: ; DATE: 972672011

OH Form 2023, 1405 (Obeolstas Previous Editions)
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NAME Hollywood Academy of Arts and Science L1 incompiete
) [ unsatisfactory
ADDRESS 1720 Harrison Street cimy Hollywood [] OUT OF BUSINESS
OWNER Charter School USA Zip 33020 Correct Violations by
PERSON IN [ MNext inspection
: PHONE (954) 925-6404
CHARGE Jessica Rueda (934) ] 20044 on
EMAIL jrueda@hollywoodcharter.org
BEGIN TIME END TIME DATE A 55ES5ED POSITION & EXISTING FACILITIES - PERMIT NUMBER RE-INSPECTION DATE
10:10 10:25 06/06/2011 3221 06-48-01826

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 |:| 14 Znseze gusrds |:| 27. Design and fabncafion OTHER FACILITES
|:| 1. Bowrces =fo |:| 15 Transporfafion of food |:| 28, Insfalizfion and Incafion AND OPERATIONS
FOOD PROTECTION [] 18 Poisonous/axic mafenls [ 28 Giesniiness of equipment [ 28 Cther fasilites and operations
[] 2 Stored temperafurs PERSOMNMNEL [ 20 Methods of washing TEMPORARY FOOD
[ 2 to further cooking/rmpid cooling (1 17 Exclusion of personnel SANITARY FACILITIES SERVICE EVENT 3
s« Thawing [] 78 Cieaniinzss AND CONTROLS [ 40. Temporary food senvice events
[ 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
[ 2 other animal cooking EQUIPMENT/UTENSIL S [ 24 Piumbing []42 Manager cerifization
[ 9. Least contact/reheating [ 22 Refrigeration facilities/ Therm [ 25 Toief faciities CERTIFICATES AND FEES
[ 40 Food cantainer [ 23 Sinks [ 28 Hzndwashing facilities []42 Cerificates and fees
[] 11 Buffef requirements [] 24 tee storage/counter-profector [] 37 Garbage disposal INSPECTION/ENFORCEMENT
[ 12 Seif-service condiments [ 25 Venfisfion/Storage/Sufficent equip [ 28 vemin control [J 44 inspectionEnforcemant
[ 42 Reservice of food [] 26 Dishwashing faciities

COMMENT S AND INSTRUCTIONS

3 compartment sink was replaced

“iolation was cormected

sHoNE: (954) 467-4364

orone._(954) 2956017
paTE: _06/06/2011

INSPECTION CONDUCTED By: _—abreena Igbal

INSPECTION COND SIGNATURE: 3 \ M}

Q e = .y 2 u-d‘l-
COPY OF REPORT RECEIVED BY
OH Form 2023, 1405 (Obeolstas Previous Editions)




Userld:

lgbal SR

FOOD SERVICE

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE
INSPECTION REPORT

Approval:

26.010627/-80.141266

PURPO SE: TYPE:
CJ=outme [BE] memssscion [ Jrosemar [ oms [ ==z
[ Jconstruct. [ cuanczorownes [ Juumsme [ ] wovs ] uwmrez
[ comaamt [ coNSULTATION Josrevmon B scsoor [ omeen
LEyE ERCEIOLOE [Juounse [] mesioestia ;
% 3_’3:\ ey [ emenibnney RESULTS:
] satisfactory
NAME Hollywood Academy of Arts and Science L1 incompiete
) [ unsatisfactory
ADDRESS 1720 Harrison Street cimy Hollywood [] OUT OF BUSINESS
OWNER Charter School USA Zip 33020 Correct Violations by
PERSON IN [ MNext inspection
: PHONE (954) 925-6404
CHARGE Jessica Rueda (934) ] 20044 on
EMAIL jrueda@hollywoodcharter.org
BEGIN TIME END TIME DATE A 55ES5ED POSITION & EXISTING FACILITIES - PERMIT NUMBER RE-INSPECTION DATE
10:10 10:25 06/06/2011 3221 06-48-01826

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 |:| 14 Znseze gusrds |:| 27. Design and fabncafion OTHER FACILITES
|:| 1. Bowrces =fo |:| 15 Transporfafion of food |:| 28, Insfalizfion and Incafion AND OPERATIONS
FOOD PROTECTION [] 18 Poisonous/axic mafenls [ 28 Giesniiness of equipment [ 28 Cther fasilites and operations
[] 2 Stored temperafurs PERSOMNMNEL [ 20 Methods of washing TEMPORARY FOOD
[ 2 to further cooking/rmpid cooling (1 17 Exclusion of personnel SANITARY FACILITIES SERVICE EVENT 3
s« Thawing [] 78 Cieaniinzss AND CONTROLS [ 40. Temporary food senvice events
[ 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
[ 2 other animal cooking EQUIPMENT/UTENSIL S [ 24 Piumbing []42 Manager cerifization
[ 9. Least contact/reheating [ 22 Refrigeration facilities/ Therm [ 25 Toief faciities CERTIFICATES AND FEES
[ 40 Food cantainer [ 23 Sinks [ 28 Hzndwashing facilities []42 Cerificates and fees
[] 11 Buffef requirements [] 24 tee storage/counter-profector [] 37 Garbage disposal INSPECTION/ENFORCEMENT
[ 12 Seif-service condiments [ 25 Venfisfion/Storage/Sufficent equip [ 28 vemin control [J 44 inspectionEnforcemant
[ 42 Reservice of food [] 26 Dishwashing faciities

COMMENT S AND INSTRUCTIONS

3 compartment sink was replaced

“iolation was cormected

sHoNE: (954) 467-4364

orone._(954) 2956017
paTE: _06/06/2011

INSPECTION CONDUCTED By: _—abreena Igbal

INSPECTION COND SIGNATURE: 3 \ M}

Q e = .y 2 u-d‘l-
COPY OF REPORT RECEIVED BY
OH Form 2023, 1405 (Obeolstas Previous Editions)




	HAAS 09262011
	HAAS Food Service Inspection 060611

