e

STATE OF FLORIDA
DEPARTMENT OF HEALTH

%,% Annual Sanitation Certificate
06-48-00192 06-BID-6694486
Food Hygiene - School (9 months or less) ‘
Issued To: Cresthaven Elementary School County; Broward
801 NE 25 Street Amount Paid: $260.00

Date Paid: 08/18/2023
Issued Date: 10/01/2023

Permit Expires On: 09/30/2024

Pompano Beach, FL 33064

Mail To: Broward County School Board - Food & Nutrition

Services Issued By:
7720 W Oakland Park Boulevard, Suite 204 Sgng\‘,‘\;‘gzt g’tfrg'e"ta““ in Broward County
Sunrise, FL 33351-33351 Fort Lauderdale, FL 33315-33315
(954) 412-7335
Owner: Broward County School Board - Food & Nutrition Services
Food Type: Full Service Seating Capacity (Max): O [Restricted by Sewage Disposal Type: ]
Operation Type: Main Operation
Food Hygiene Restrictions (if applicable
Original Customer: Cresthaven Elementary School (NON-TRANSFERABLE) DISPLAY CERTIFICATE IN A CONSPICUOUS PLACE

STATE OF FLORIDA
DEPARTMENT OF HEALTH

Annual Sanitation Certificate

HEALTH
06-48-00192 06-BID-6694486

Food Hygiene - School (9 months or less)

Issued To; Cresthaven Elementary School County: Broward
801 NE 25 Street Amount Paid: $260.00
Pompano Beach, FL 33064 Date Paid: 08/18/2023

Issued Date: 10/01/2023
Permit Expires On: 09/30/2024

Mail To: Broward County School Board - Food & Nutrition lssuéd By:
Services Department of Health in Broward County

7720 W Oakland Park Boulevard, Suite 204 780 SW 24 Street
Sunrise. FL 33351-33351 . Fort Lauderdale, FL 33315-33315

. ] (954) 412-7335
Owner: Broward County School Board - Food & Nutrition Services



Facility Information

Permit Number: 06-48-00192

Name of Facility: Cresthaven Elementary School
Address: 801 NE 25 Street

City, Zip: Pompano Beach 33064

Type: School {8 months or less)
Owner: Broward County Schoof Board - Food & Nutrition Services

Person In Charge: Broward County School Board - Food & Nultrition Services

-0215
PIC Email: latearia‘perkins@browardschools.com

Phone: (754) 321

Yognection Informat

Purpose: Routine
inspection Date: 5/8/2024
Correct By: Next Inspection

Re-inspection Date: None StopSale: No

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

Begin Time: 10:20 AM
End Time: 11:18 AM

Marking Key: IN=the act or ifem was observed to be in compliance; OUT=
observed to be occurring at the time of inspection; NA=the act or jtem is not pe

previous inspection

the act or item was observed to be out of compliance; NO=the act or item was not
rformed by the facility, COS=violation corrected on site; R=repeat violation from

SUPERVISION

i 1. Demonstration of Knowledge/Training

I 2. Certified Manager/Person in charge present
EMPLOYEE HEALTH

il 3. Knowledge, responsibilities and reporting

114 4. Proper use of restriction and exclusion
4 5. Responding to vomiting & diarrheal events
GOOD HYGIENIC PRACTICES
i 6. Proper eating, tasting, drinking, or tobacco use
i1y 7. No discharge from eyes, nose, and mouth
PREVENTING CONTAMINATION BY HANDS
N 8.Hands clean & properly washed
i 9. No bare hand contact with RTE food
it 10. Handwashing sinks, accessible & supplies
APPROVED SOURCE
i 11. Food obtained from approved source
MO 12. Food received at proper temperature
i 13. Food in good condition, safe, & unadulterated
8A 14. Shellstock tags & parasite destruction
PROTECTION FROM CONTAMINATION
i 15. Food separated & protected; Single-use gloves

,,,,,,,, 16. Food-contact surfaces; cleaned & sanitized
iN 17. Proper disposal of unsafe food
TIME/TEMPERATURE CONTROL FOR SAFETY
18. Cooking time & temperatures
19. Reheating procedures for hot hoiding
i1 20. Cooling time and temperature
T 21. Hot holding temperatures (R, CO8)
22. Cold holding temperatures
5 23. Date marking and disposition
A 24. Time as PHC; procedures & records
CONSUMER ADVISORY
MA 25. Advisory for raw/undercooked food
HIGHLY SUSCEPTIBLE POPULATIONS
i 26. Pasteurized foods used; No prohibited foods
ADDITIVES AND TOXIC SUBSTANCES
i 27. Food additives: approved & properly used
iN 28. Toxic substances identified, stored, & used
APPROVED PROCEDURES

NA 29, Variance/specialized process/HACCP

e

inspector Slgnatuee!

A

Eorm Numberr DN 4023 4318

Tofd

054800182 Cresthaven Elemontary Sehool




