STATE OF FLORIDA
TFLORIDA DEPARTMITE OF DEPARTMENT OF HEALTH

HEALTH Sanitation Certificate
Audit Control;

Food Hygiene - School (more than 9 m°"th$ermit Numb
Issued To: Janie Howard Wilson Elementary

:53-BID-1734830
-48-00875

306 Florida Avenue Coun Polk
Lake Wales, FL 33853 Amount Paid "#$200.00
Date Paid: " = o0 09/06/2011
issue Date: - =7 10/01/2011
Permit ExpiresOn: - 09/30/2012
Mailed To: Janie Howard Wilson Elementary W
306 Florida Avenue % _
Lake Wales, FL 33853 Polk County Health Depariment
2090 E Clower Street
{Non-Transferable) Bartow, FL 33830

ORIGINAL - CUSTOMER DISPLAY CERTIFICATE IN A CONSPICUOUS PLACE
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STATE OF FLORIDA
DEPARTMENT OF HEALTH

~ COUNTY HEALTH DEPARTMENT

PUBLIC/ PRIVATE SCHOOL.
INSPECTION REPORT

TYPE:

21 Private School
#3 Public School
Charter School
231 Vocational School

220 College/University
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SCHOOL SANITATION
1 1, 5chool Site

1 2. Playground Equipment
— 3. Athletic Fquipment
BUILDINGS

— 4. Construction

3 5. Maintenance & Repair
=7 0. Lighting/Foot-Candles
£ 7, Healing, Ventilation, A/C =),

LIQUID/SOLID WASTE SAFETY
= 8. Natural Ventilation 1 15, Handwash Facilities = 21. Sewage Disposal =1 26. First Aid Kit
=1 9. Mechanical Ventilation £ 16. Showers/Fixtures 3 22. Solid Waste FOOD
SANITARY FACILITIES 1 17. Shower Water Temp. VECTOR/VERMIN " 3 27.Food [nsp. Rpt.
£33 10. Provided/Accessible WATER SUPPLY CONTROL . OTHER
=2 1L. Cleanliness & Repair 3 18. Installed/Operated/ 1 23. Infestation/Control o 28.
== 12. Toilet Facilities Maintained = 24. Brush/Trash |29
1 13, Separation of Sexes — 19. Drinking Fountains 1 25 Water CDllectiDm’Drainégc
14. Fixture Ratio 1 20. Approved Scurce

ITEM COMMENTS AND INSTRUCTIONS
NUMBERS (continue on attached sheet)
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HEALTH DEPARTMENT INSPECTOR:

Mazen Omart . pows: _{863) 519-8330

COPY OF REPORT RECEIVED BY:

DH 4030, 01/05 (Obsoletes Pravious Edit‘tons)v
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_ STATE OF FLORIDA
' {DEPARTMENT OF HEALTH
COUNTY HEALTH DEPARTMENT
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3 CONSTRUCT. T CHANGE OF OWNER

C=3 COMPLAINT [ CONSULTATION

E QASURVEY [ OTHER

3 OTHER
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FOOD SUPPLIES 1 14. Snceze guards — 27, Désién and fabrication
— 1. Sources, etc, 1 5. Transportation of foad = 28. Installation and locution
FOOD PROTECTION 1 16, Poisonous/Toxic malerials 3 29. Cleanliness of equipment
1 2. Stored temperature PERSONNEL 1 30. Methods of washing
— 3. No further cooking/Rapid cooling 1 !7. Exclusion of personnel SANITARY FACILITIES
=1 4, Thawing = 18, Cleanliness AND CONTROLS

3 3. Raw fiuits 1 19. Tobacco use £ 31. Water supply

1 6. Pork cooking 3 20. Handwashing —1 32.1ce

1 7. Poultry cooking 1 21. Handling of dishwarc 3 33. Sewage

=3 8. Other aniinal cooking EQUIPMENT/UTENSILS = 34. Flumbing

[ 9. Least contact/Reheating =1 22, Refiigeration facilities/Thermometers 1 35, Toilet facilities

C10. Food container 1 23, Sinks 1 36. Handwashing facilitics
=11, Buffel requircments 3 24. Tee storage/Counter-protector 1 37. Garbage disposal
12, Self-service condiments 3 25, Ventilation/Storage/Sufficient equipment =1 38, Vermin control

=313, Reservice of food 3 26, Dishwashing Tacilities

OTHER FACILITIES
AND OPERATIONS
1 39. Other facilities and operations
TEMPORARY FOOD
SERVICE EYENTS
£ 40. Temporary food scrvice events
VENDING MACHINES
1 41. Vending machines
MANAGER CERTIFICATION
3 42. Manager certification
CERTIFICATES AND FEES
1 43, Certificates and fees
INSPECTION/ENFORCEMENT
1 44. Inspection/Enforcement

ITEM
NUMBERS

COMMENTS AND INSTRUCTIONS
(eontinue on attached sheet)
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