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Satisfactory

Pef
Type
Own

-,pers
Nam
Addr

_£ty.

Number: 01-48-14&3422
School (9 months or less)
. Johnson, Vema & Simon
In Charge: Principal Peterson Phone: (352) 372-1004

of Facility: Caring and Sharing Learning School
s: 1951 SE 4th Street
ip: Gainesville32641

Ins ection Results Information Section

Correct By: Next lnspection
Re-Inspection Date: None

Begin Time: 11:30 AM
End Time: 12:02 PM

iona! Information Section

itional Information Available

Items arked be/ow via/ate the requirements of Chapter 64E-11 of the F/orida Administrative Code and must be corrected. Continued operation of this
teciti without making these corrections is a violation of Chapter 64E-11, Florida Administrative Code and Chapters 381 and 386, Florida Statutes.
Viorat ns must be corrected by the date and time indicated in the Results section above or an administrative fine or other {egaf action wifl be initiated.

Viol tion Markinas Section

00 SUPPLIES
· Sources, etc.
00 PROTECTION

· Stored temperature
_No further cooking/Rapid cooling
· Thawing
· Rawfrnits
· Pork cooking
· Poultry cooking
· Other animal cooking
· Least contact/Reheating
O. Food container
1. Buffet requirements

· Self-service condiments
· Reservice of food
· Sneeze guards
· Transportation of food
· PoisoneeszT oxic materials

P RSONNEL

I Comments Section

ral Comments Available

17. Exclusion of personnel
18. Cleanliness
19. Tobacco use
20. Handwashing
21. Handling of dishware

EQUIPMENT/UTENSILS
X 22. Refrigeration facititiesffhermomerers

23. Sinks
24. Ice storage/Counter-protector
25. Ventilation/Storage/Sufficient equipment
26. Dishwashing facilities
27. Design and fabrication
28. Installation and location
29. Cleanliness of equipment
30. Methods of washing

SANITARY FACILITIES AND CONTROLS
31. Water supply
3-2. lee
33. Sewage

34. Plumbing
35. Toilet facilities
36. Handwashing facilities
37. Garbage disposal
38. Vermin control

OTHER FACILITIES AND OPERATIONS
3S. Other facilities and operations

TEMPORARY FOOD SERVICE EVENTS
40. Temporary food service events

VENDING MACHINES
41. Vending machines

MANAGER CERTIFICATION
42. Manager certification

CERTIFICATES AND FEES
43. Certificates and fees

INSPECTION/ENFORCEMENT
44. Inspection/Enforcement

Inspect r Signature:

01105

Client Signature:



URPOSE:
ROUTINE

CONSTRUCT.

COMPLAINT

QASURVEY

OTHER

STATE OF FLORlDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOD SERVICE

INSPECnON REPORT= RElNSPECTION= CHANGE OF OWNER= CONSULTATION

= OTHER
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B Satisfactory
= Incomplete
= Unsatisfactory

Correct Violations y
@ Next Inspectio
= 8:00AM on:

ZIP

= L2:J1fi5J= OLJ ctbc:fl:J c!bc!b =05
IE:M! c'bctflJ IE:M! c:fl:Jetbc:fl:Jetb =05 etb etb c:fl:Jetb etb c!bc:fl:J abc!bc:fl:Jc:fl:Jc!b = Nursing d:Jd:Jd:J=06

Qt:::II:t5J d:Jcbcbcb =06 cbcbcbcbcb d:Jcb cb cb d::Jcb cb = Detention L2:J L2:J L2:J =07
c5::J~ c2:J c2:J c2:J =07 c2:J c2:J c2:J c2:J c2:J c2:J c2:J c2:J c2:J c2:J c2:J c2:J = Lounge c3::J c3::Jc3::J=08
c6J125J c3::Jc3::J c3::J=08 c3::J c3::J c3::J c3::J c3::J c3::Jc3::J c3::J c3::J c3::J c3::J c3::J = Civic rn rn =09
rnl3:tlJ rn CltJ =09 rn rn rnrn Db •• rn rnobrnrnrn = Movie c5::J c5::J=10

dbM c5::J=10 c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J c5::J ~School c6J c6J =11
c9:J iMlJ c6J =11 c6J c6J c6J c6J c6J c6J~ c6Jc6J c6J c6J c6J c6J c6J = Residen. rn rn p12
ctflJ Ilt5J rn =12 rn rn rn rn rn rnrn rnrn enrn rn en en = Child db c8:J =13
itliiSOJ c8:J =13 c8:J db c8:J db c8:J c8Jc8J c8J •• c8J c8:J c8J r1l:J c8J = Limited db c9:J =14-
d:2l15:5J c9:J =14 c9:J c9:J c9:J c9:J c9:J c9:Jc9:J c9:J c9:J c9:J c9:J c9:J c9:J c9:J = Other = OUT OF BUSINES

D PROTECTION

= · Stored temperature

= · No further cooking/Rapid cooling

= · Thawing

= · Raw fruits

= · Pork cooking

= · Poultry cooking

= · Other animal cooking

= · Least contact/Reheating

=1 · Food container

=1 · Buffet requirements

=1 Sel f..service condiments

=1 Reservice of food
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= 14. Sneeze guards .= 27. Design and fabrication OTHER FACILITIES

= 15.Transportation offood = 28. Installation and location AND OPERATIONS

."~5;;"~i;[j=6j;c..8i{jm~r641.~irOjifle Floiida: AcfmiJlislJ:iitiv~"c~aec/'
~.1!i[riificf)pq,p(e-"'Q4Ej 1.~l"lohd{a.dmi/1isJr..aiive-Code tmcfC/iap ers

.._icafeItJ11:tlieReslllrtsect/oflabovro;: an administrative jilU; or (ft}i!{r lega·fac!lQ't~'~!

/

L vi7'! ?!/'-

j

J'__ :, T ~.t,-·ll i - ~

C:=J 16. Poisonous/Toxic materials = 29. Cleanliness of equipment

PERSONNEL c:::::J 30. Methods of washing

= 39. Other facilities and operations

TEMPORARY FOOD
SERVICE EVENTS

c::J 40. Temporary food service events

VENDING MACHINES
c::J 41. Vending machines

MANAGER CERTIFICATION
[::=:J 42. Manager certification

CERTIFICATES AND FEES= 43. Certificates and fees

INSPECTION/ENFORCEMENT= 44. Inspection/Enforcement

,
<~';.'\/ ' t. _I i i ~i~

,

= 17. Exclusion of personnel

= 18. Cleanliness= 19.Tobacco use

SANITARY FACILITIES

AND CONTROLS= 31. Water supply

= 32. Icec::::::J 20. Handwashing= 21. Handling of dishware c::J 33. Sewage

EQUIPMENT/UTENSILS c::J 34. Plumbing= 35. Toilet facilities
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c::::J 22. Refrigeration facilities/Thermometers

c:J 23. Sinks c:J 36. Handwashing facilities

c:::J 37. Garbage disposalc::J 24. lee storage/Counter-protector

c::J 25. Ventilation/Storage/Sufficient equipment. Ef- 38. Vennin control

c::J 26. Dishwashing facilities /,,=,f; 4

COMMENTS Al'iD INSTRUCTIONS
(continue on attached sheet)
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P RPOSE:

4, 1... j <:.". ~~,
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CZl:J ct:5J

c:5:JI20J

c6J125i

c7:Joo

d3J13Si
c9:J14OJ

rro~
ct:tJ6OI

tt2iiS5J

= REINSPECTION

= CHANGE OF OWNER

= CONSULTATION

= EPIDEMIOLOGY

= OTHER

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
PUBLICI PRIVATE SCHOOL

INSPECTION REPORT

TYPE:

I:t2J Private School

tt3J Public School

~. Charter School
I23J Vocational School
~ ColiegelUniversity= Other _

tOm

3D!

IDll

~) l1 :l Lj i r:-
c()J c()J [:Q:::][:1)J = 05

c:p c:p c:p ct:J= 06
c:2Jc:2J c:2J= 07

c3J c3J c3J =08
CZl:J CZl:J = 09

, c:5:J c:5:J= 10

c6J c6J= 11

c7:J en= 12

d3J d3J= 13
c9:J c9:J = 14

c()J c()J c()J c()J c()J

c:p c:p ct:JdJ c:p
c:2Jc:2JcZJ c:2Jc:2J

c3J c3J c3J c3J c3J
CZl:J CZl:J CZl:J CZl:J CZl:J

c:5:Jc:5:Jc:5:Jc:5:JcSJ
c6:J c6:J c6J c6J c6J

c7:J c7:Jen C7JaJ
d3J d3J d3J d3J d3J
c9:J c9:J c9:J c9:J c9:J

c()J c()J

c:p
c:2Jc:2J

c3Jc3J
CZl:J CZl:J

c:5:JFSJ
c6:Jc6:J

rziczi
d3Jd3J
c9:J c9:J

c()J c()J

ct:J_
c:2JcZJ

c3Jc3J
CZl:J CZl:J

•• c:5:J
c6:Jc6:J

enc7:J

d3Jd3J
c9:Jc9:J

c()J rm c()J c()J c()J

c:p ct:Jc:p cri ct:J
c:2JcZJcZJc:2Jp

c3J~c3Jc3Jc3J
CZl:J CZl:J CZl:J CZl:J CZl:J

c:5:Jc:5:Jc:5:Jc:5:Jc:5:J
c6:J c6:J c6:J c6:J c6:J

C7J en c7:J c7:Jen

d3J d3J d3J d3J d3J
c9:J c9:J c9:J c9:J c9:J
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2. Playground Equipment
3. Athletic Equipment

= 8. Natural Ventilation= 9. Mechanical Velllilatio'n

4. Construction
5. Maintenance & Repair

SANITARY FACILITIES
= 10. Provided/Accessible

= II. Cleanliness & Repair= 12. Toilet Facilities
6. Lighting/Foot-Candles = 13. Separation of Sexes

7. Heating, Ventilation, A/C = 14. Fixture Ratio

LIQUID/SOLID WASTE SAFETY
= 21. Sewage Disposal = 26. First Aid Kit

= 22. Sol id Waste FOOD

VECTORIVERMIN = 27. Food Insp. Rp.

CONTROL OTHER

= 23. Infestation/Control = 28.

= 24. Brush/Trash = 29.

= 15. Handwash Facilities= 16, Showers/Fixtures= 17. Shower Water Temp.

WATER SUPPLY
= 18. Installed/Operated/

Maintained= 19. Drinking Fountains= 20. Approved Source

= 25. Water Collection/Drainage

COMMENTS AND INSTRUCTIONS
(continue on attached sheet)
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~ Satisfactory
= Incomplete= Unsatisfactory

Correct Violations y
= Next Inspectio
= 8:00 AM on:

cCb c()J em c()J =05

ct:Jcb ct:Jct:J= 06
cZJ c:2Jc:2J=07

c3JC3Jc3J= 08

CZl:J CZl:J =09

~ c:5:J=10
, - c6:J c6::!1~ 11

c7:J en= 12

d3J d3J= 13
'L9J c9:J=14

= OUT OF BUSINE S
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URPOSE:
ROUTINE = REINSPECTION

CONSTRUCT = CHANGE OF OWNER

COMPLAINT = CONSULTATION

QASURVEY = OTHER

OTHER

STATE OF FLORIDA
DEPARTMENT OF HEALTH

COUNTY HEALTH DEPARTMENT
FOOlH;ERVICE

INSPECTION REPORT
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il\MJc2J i05J il\MJ

iEMJc3:J ctOIleMf

00 ct5l
c5:J~

cftJl25i

mOO
d3::lI35J
r::9:Jgtt)J

ctOIllt5J

d:NID
1!2!85J

ctb ctb [O::J[:1b 05
cbcb cbcb = 06

c2J c2J t::2J = 07

c3:J c3:J c3:J = 08

00 00= 09
c5:J c5:J= 1 0
cftJ t::fb = 11

m m= 12
d3J d3J=13

r::9:J 14

D PROTECTION
. Stored temperature

. No further cooking/Rapid cooling

c:::J . Pork cooking

c:::J . Poultry cooking

c:::J Other animal cooking

c:::J . Least contact/Reheating

c:::J Food container

c::::J . Buffet requirements= .Self-service condiments= I . Reservice of food

ctb ctb ctb ctb ctb
cbcbcbcbcb

c2J c2J c2J c2J

c3:J c3:J c3:J c3:J c3:J

00 00 00 00 00
c5:J c5:J c5:J Cb c5:J

cftJ cftJ cftJ cftJ cftJ

mmmm
d3Jd3Jd3Jd3Jdb

r::9:Jr::9:Jr::9:Jr::9:J

14. Sneeze guards

c=J 15. Transportation of food

c::J 16. Poisonous/Toxic materials

cmrm
ctJcb
c2J t::2J

c3:J c3:J

00 00
c5:J c5:J

db
mm

d3J
r::9:Jr::9:J

ctbctb
cbcb
t::2Jc2J

c3:Jc3:J

_00
c5:J c5:J

cftJcftJ

mm
db •••
r::9:Jr::9:J

t::!b ctb dt! ctb'ap
cbcbcbcbcb
c2J t::2J c2J t::2:Jt::2J

c3:J c3:J c3:J c3:J d:J

ooGt[loo00 00
c5:J c5:J c5:J c5:J c5:J

cftJ cfu cftJ cftJ cftJ

mm m Cbm
d3Jd3Jdb d3Jd3J
r::9:Jr::9:Jr::9:Jr::9:Jr::9:J

= Nursing= Detention= Lounge= Civic
= Movie
~ School= Residen.= Child= Limited= Other

OTHER FACILITIES
AND OPERATIONS

TEMPORARY FOOD
SERVICE EVENTS

c:::J 41. Vending machines

= 43. Certificates and fees

G& Satisfactory
= Incomplete= Unsatisfactory

Correct Violations y
s' Next Inspectio
= 8:00AM on:

ctb ctb ctb ctb = 05
cbcbcbcb=06

t::2:Jt::2Jc2J= 07

c3:J c3:J c3:J = 08

00 00 = 09
c5:J c5:J=10

cftJ cftJ = 11

m m= 12
d3J db = 13
r::9:J r::9:J=14

= OUT OF BUSINES

c=J 39. Other facilities and operations

PERSONNEL
c::J 17. Exclusion of personnel= 18. Cleanliness= 19, Tobacco use

c:::J 27. Design and fabrication

c:::J 28. Installation and location

= 29. Cleanliness of equipment= 3D, Methods of washing

SANITARY FACILITIES

AND CONTROLS= 3 I. Water supply

c::::J 20. Handwashing c::J 32. Ice

= 21, Handling of dishware = 33, Sewage

c:::J 40. Temporary food service events

VENDING MACHINES

MANAGER CERTIFICATION
c::::J 42. Manager certi fication

CERTIFICATES AND FEES

INSPECTION/ENFORCEMENT= 44, Inspection/Enforcement

EQUIPMENT/UTENSILS = 34, Plumbing

c:J 22. Refrigeration facilities/Thermometers c::J 35. Toilet facilities

c::::::J 23. Sinks c::J 36. Handwashing facilities

c:::J 24. Ice storage/Counter-protector c:::J 37. Garbage disposal

c:::J 25. Ventilation/Storage/Sufficient equipment c::::J 38. Vermin control

= 26, Dishwashing facilities
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COMMENTS AND INSTRUCTIONS
(continue on attached sheet)
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ESTABLISHMENT/FACILITY


