STATE OF FLORIDA
DEPARTHMENT OF HEALTH

COUNTY HEALTH DEPARTMENT

FOOD SERVICE
INGPECTHIMN REPORT

RESULT:

Permil Number: 13-48-1271167

Name of Facility: Mourning Senior High, Alonzo and
Address: 2601 NE 151 Street

City, Zip: North Miami Beach 33160

Type: School (more than 9 months)
Cwner MICHS

Berson In Charge: Niurka Alvarez
PIC Emails riurkaalvarez@dadeschools.net

Tracy/ Loc.# 7048

Phene: (305) $19-2000
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Purpose: Routine
inspaction Date: 2/21/2025
Carrgct Sy None
Fuad ien Dater None

Number of Risk Factors (ltems 1-29): 0
Number of Repeat Violations {1-57 R}). 0
FacilityGrade: N/A

StopSale: No

Begin Time: 10:00 At
End Time: 10:30 A

R

LrVIGUs inspeciion

Marking Key: IN=the act or item was observed to be in compliance; OUT=the act or item was observed fo be ouf of compliance; NO=the act or itein was not
oiselved io be occurring at the fime of inspection; NA=the act or item is not performed by the faciiity; COS=violation corrected on sile; R=repeat violation froir

£

¢ Froiors And Public Health Interventions

ELERERIVISION
. wnsiration of Knowledge/Training
Centitied Manager/Person in charge present
ARLOYER HEALTH
wwiedge, responsibilities and reporting
Araper use of restriction and exclusion
Nesponding to vomiting & diarrheal evenis
A HYGIENIC PRACTICES
G Proper eating, lasting, drinking, or lobaceo use
it 7. No discharge from eyes, nose, and mouth
PREVENTING CONTAMINATION B8Y HANDS
IN 8. Hands clean & propesly washed
M 9. Mo bare hand confact with RTE food
i 10, Handwashing sinks, accessible & supplies
APPROVED SOURCE
i 1. Food obiained from approved source
4 12. Food received at proper temperature
! 13. Fooud in good condition, safe, & unadulterated
A 14 Shelistock tags & parasite destruction
PROTECTION FROM CONTAMINATION

iN 16. Food-contact surfaces; cleaned & sanitized
NO 17. Proper disposal of unsafe food
TIME/TEMPERATURE CONTROL FOR SAFETY
N 18. Cooking fime & temperatures

IN 18. Reheating procedures for hot hoiding

iN 20. Cooling time and temperature

iN 21, Hot holding temperatures

IN 22, Cold holding temperatures

NG 23, Date marking and disposition

NA 24. Time as PHC; procedures & records

CONSUMER ADVISORY

NA 25. Advisary for raw/undercooked food
HIGHLY SUSCEPTIBLE POPULATIONS

IN 26. Pasteurized foods used; No prohibited foods
ADDITIVES AND TOXIC SUBSTANCES

1N 27. Food additives: approved & properly ussd

IN 28. Texic substances identified, stored, & used
APPROVED PROCEDURES

NA 29, Varance/specialized process/HACCP

M 15. Food separated & protected; Single-use gloves

Client Signature;

s od
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ETATE OF FLORIDA
DEPARTHMENT OF HEALTH
SOUNTY HEALTH DEPARTMENT

INGPECTION REPORT

FOOD BERVICE

SAFE FOOD AND WATER
i 530, Pasteurized eggs used where required
31, Water & lce from approved source
NA 32, Varance obtained for special processing

FOOD TEMPERATURE CONTROL

I8 33, Proper cooling methods; adequate equipment
! 34, Plant food properly cooked for het holding
35, Approved thawing methods
 Thermometers provided & accurate
REHTHICATION
"o properly labeled; original container
WEHTION OF FOOD CONTAMINATION
. , raddents, & anirnals not present
. Mo Contamingtion {preparation, storage, display)
0. Parsonal cleanlinass

. pru‘.q cloths: properly used & stored
L Whashing frufts & vegetables
WER USE OF UTENSILS
uiensils: properly stored
Couipnent & linens: stored, dried, & handled
40, Bingle-usefsingie-service arficles: stored & used

i

NQ 46. Slash resistant/cloth gloves used properly
UTENSILS, EQUIPMENT AND VENDING
N 47. Food & non-food contact surfacas
48. Ware washing: installed, maintained, & used; test sirips
49. Non-food contact surfaces clean
PHYSICAL FACILITIES
50. Hot & cold water avallable; adequate pressure
51. Plumbing installed; proper backflow devices
52. Sewage & waste water properly disposed
53. Toilet facilities; supplied, & cleaned
54. Garbage & refuse disposal
55. Facllities installed, maintained, & clean
58. Ventilation & lighting
57. Permit; Fees; Application; Plans
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erves as a ‘Notice of Non-Compliance” pursuant to'se
hapter 381 0?2 Ffonda Statures \ﬁoianons musf be correc:ted within the tJme per fod mo’scafed db()\/r

-*1 the F !or.'da Admrmstratwe Code or

No Vidiation Cormments Avaslable
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Foray Mosther D 4023 83018

13481271167

CHent Signature:
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INSPECTION REPORT

Vemhparatuies were laken W¥th-lhemapen.the_r'mbm'éte'r.' $;

Galt cafeierta Room 159 J Serving Bay...

Harndwash sink 111 F,

Reach in rofrigerator.
Ambiant lemperature 37 F
Milk 41 F .

 insoaction satisfactory

rdadeschools.net

; inspection Conducted By: Alexander Claya (67699)

r‘.upeotor Caontact Number: Work: {305) 623-3500 ex.
% Print Client Name: Niurka Alvarez
{ Date: 2/21/2025

Cllent Signaiurs:

ool
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