
P rmit umber. 06-48-00758 
a e of Facility: Stirling lementary Sc ool 
ddress: 5500 Stirling oad 

City, Zi : Hollywood 33021 

IN PEC 

Type: School (9 months or less) 
Owner: Bro ard County School Boa d - Food N trition Services 
Person I~ Ch~rge: rianna h bir Phone: (754) 321-0215 
PIC Email: Arianna. ahabir@bro ardschools.com 

Purpose: Routine 
Inspection Date: 2/11/2025 
Carree By· ext lnspec ion 

e-1 e o e. o e 

umber of Risk Factors (Item 1-29): 0 
Number of R p • Violations (1 -57 R): 0 
Facili G~ : N/A 
Stops I : No 

E • a s 

Begin Time: 11 :55 .A 
End Time: 12:30 PM 

ory 

arking Key: IN=tha act or item was observed to be in complianc ; OUT=the ct or item w s obsetved to be out of compl,ance; NO=the act or item as not 
obse_Ned_to be o_ccurring at the time of inspection· NA=th act or item is not p rtormed by th facility· COS=violation corrected on site; R=repeat violation from 
previous 1nspect,on 

ISi 
1. emonstration of Kno • ledge rain'ng 

I 2. Ce ·fied anager/Person in charge present 
E PLOY 

L 3. Kno ledge. responsibilities and reporting 
I 4. roper use of restrict·o and exclusion 
I 5. Responding o vo iting & diarr eal even s 

GOO GIE IC P CT CES 
L 6. Proper eating, tasting, drin ing, or obacco use 
I 7. o discharge from eyes, nose, an mouth 

R I C T TIO BY ANDS 
I 8. Hands clean & prope y ashed 

9. No are hand contact wi RTE food 
10. Hand ashing sinks, accessib e & supplies 
-r PROVED SO CE 

I 11 . Food obtained from approved source 
I 12. Food received at proper temperature 
L 13. Food in good condition, safe, & unadulterated 

....:.:-:A 14. Shellstock tags & parasi e des ruction 
0 C 10 • FRO CO A IN 0 

L 15. Food separated & protec ed; Single-use glo es 

m u r H 402 0 /18 0 -00758 

ealth In erventions 

ntary 

3 

lli 16. Food-contact surfaces; cleaned & sani ized 
~ 17. Proper disposal of unsafe food 

TIME/TEMPERATURE CON RO FOR AFETY 
IN 18. Cooking time & temperatures ™ 19. Reheating procedures for hot holding 
IN 20. Cooling time and temperature 
lli 21. Hot holding temperatures 
IN 22. Cold holding temperatures 
IN 23. Date marking and disposi ion 

NA 24. Time as PHC; procedures & records 
CONSUMER ADVISORY 

NA 25. Advisory for raw/undercooked food 
HIGHLY SUSCEPTIBLE POPULAT ON 

IN 26. Pasteurized foods used; No prohibi ed foods 
ADDIT VES AND TOX CSU ST C S 

IN 27. Food additives: appro ed & propert used 
I 28. Toxic substances iden med stored. & used 

APPROVED PROCED RES 
~ 29. Variance/sp ci lize process/HACCP 

Cli n lgnatl1 

• 

ool 



C 

- .----,, FE 
I 30. Pasteurized 0 ..,,., -
I 31. Water ic 
A 32. Varianc 

F 
I 33. ro r co ling m thods· d t qui ment 
0 34. Plan f d r, p rly cc',""~d f r h t h - lding 
f 35. Appro d h;-t\Alin m thods 

OU 36. Thermom pro id d ace rate 
E I 

I 37. ood properly la eled· original contain r 
F TA I T 0 

I 8. I sec · . r d nts, nimals not present 
L 39. o Contamination (preparation, • orag , displ y) 
L 40. Personal cleanliness 
L 41. iping cloths: ro erl us d stor d 

.....a..=.-O 2. ashing fruits & geta les 
F TE SIL 

43. I -use utensils: pro rly s o 
~. Eq ipmen & linens: to ed dried h ndl d 

L 45. ingle-use/single-se ice a icl : stor d used 

T 0 

NO 6. SI sh resis ant/cloth gloves used properly 
1 .. -J --U E A V E . .. -1 

IIN 47. ood & non-food contact surfaces 
~ 48. W re w shing: ins lied, maintained, & used; test strips 
I 4 . Non-f od cont ct surfaces clean 

Y C Cl ITI ... "' 
lli 50. Hot & cold water va ilable· adequate pressure 
~ 51 . Plumbin in ailed; proper backflow devices 
IN 52. Sewage & waste water properly disposed 

OU 53. Toilet facilities: supplied, & cleaned 
UT 54. Garbage & refus disposal 
IN 55. Facil ities installed , maintained, clean 
IN 56. Ventilation & lighting 
IN 57. Permit; Fees; pplica tion; Plans 

This form seNes as a otice of o -Complianc pursuant to s ction 120. 695, Florida Statutes. /tams marked as out" violate one or more of the requirements of 
hapter 64E-11, the Florida d inistrati e Code or Chapter 381.0072, Florida Statutes. Violations must be coffected within the time period indicated above. 

Continued operation of this facili • hout making these corrections is a violation. Failure to correct violations in the time frame specified may result in 
enforcement action eing in · ·a ed by he Department of Health. 

Viola ·o 
Ice crea ches 

,.,....,,,~...,,e e ro ided & accurate 
e ome er o p o • ed. Pro ide proper working thermometer. 

CO FERE CE: 6 E- .003( ). ermometers must be calibrated to ensure accuracy in accordance with R le equire en -. Food the ome ers scaJe • 
Ce si s (C) shall e accura e o plus o minus 1 C or in Fahrenheit (F), accurate to plus or minus 2°F. Food thennome ers ould e accessible for use 
e plo ees a d ha e a p o e size a ropria e o the food item. 

Viola ·o #53. Toilet facili ·es: supplied & cleaned 
Covered garbag.e can not pro ~ded i unisex oile room. Provide covered garbage can in unisex toilet room. 

CODE REFERE CE: 64E 1.003(5). • oil et facilities shall meet applicable plumbing code, be kept clean, provided ith oile paper a d co ere waste 
receptacle, an u 'lize self-closin doors. 

Viola • on #54. Garbage & efuse disposal 
Dumpster drai pug missing, ,asle ater draining out of dumpster. Replace drain plug 

CODE REFERE CE: 64E-11 .003(5). Garbage shall be disposed of to prevent vector harborage Trash n ill e urable, cteana le, leak proof ·ns'Uo'ul. 
ode resista t, and on-abso ent. 0 ide storage area shall be of a smooth, non-absorbent m teri I nd slope o d 1in. 

h 

m u r: 02 03/ 8 0 00758 n c ool 

2 



• 

I SPECTIO 

mployee Food Saf 

Food Temps 
Cold Fo d : 
Ch e:41 

ii : 7F 
Ho Food : 
Com: 1 SF 

o a o: 139F 

frigerator emps 

r; ining/Empl 

each In refri era or: 28F, 40F 
each-in fr ezer: F 
al -i efrigera or: 26F 

Wal -in free er: - OF 
ii Ches · 40F 

Ice Cream C es : O 

o ater Temps 
itc en handsin : O F 

3 comp. sin : 110F 
E ployee ba hroo a dsin : 1010F 

opsi • 10F 

are as in Procedure/San, ize Used 
3 co p. si chemical sani ize . ac ic c·d 0 PP 
Sani ·ze est i ro ided. 

T 

o dogs or non-service ani a1s allo ed inside establishment. 

I spec io Co due ed By: Dominic Turturro (54361) 
Ins ec or Con ac um er: or : (954) 412-7312 ex. 
P • Clie ame: 

a e: 2/ 11/2025 

I r . 

0 r. 02 /1 07 8 S rln 

I 

0 

n 8/ 8/2 2 

• 
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