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NAME Margate Elementary School L1 incompiete
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ADDRESS 6300 NW 18 Street cmy Margate ] Dr:JSfDF I:HUE}HESS

OWNER Broward County School Board® ZIp 33065 Correct Violations by

PERSON IN ; : B Next Inspection

PHONE 754-322-6910

CHARGE  Maria Pallading [ 50046 on
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09:44 10:12 10/13/2011 929 06-48-00478

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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FOOD PROTECTION
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[] 11 Buffef requirements
[ 12 seif-senvice condiments

EQUIPMENT/UTENSIL S
[] 22 Refrigerstion faciities Them

[ 22 Sinks

[] 24 ice storsgefcounter-profector
[] 25 Ventisfion Sforsge/Suffizent equip

[1 24 Flumbing
[] 25 Toilef faciifies

1 = Handwsshing facilifies

[ a7 Garbage disposal
[ 22 vemin contral
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CERTIFICATES AND FEES
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COMMENT S AND INSTRUCTIONS

NOTES: HOT WATER 127, QUAT SANITIZER 200 PPM, MILK 36, CHICKEN 171, CORN 172, HAMBURGER 169

Wiolation £35 OUTSIDE DUMPSTER AREA NEEDS A COVER ON THE FLOOR DRAIN.

Code Reference FAC: Cther Facilties. B4E-11.08. Floors, walls, and ceilings shall be smooth and washable. 20 foot candles of light shall be
provided. Adeguate ventilation shall be provided. A mop sink or garbage can wash down will be provided. Mo living quarters shall open to the
facilty. Mo live animals. Esterior area shall be kept clean.
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