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OBSERVATIONS AND CORRECTIVE ACTIONS

DD pamsive NERR 3 ComBRTMENT (B w0 GrUe KIrgHEs

AREA — [on OAYE T palinetit HdawdiAvE.

Y-a8 MRLLEL&EI;_MHLELM’H RTY on (MEI0E NEE o T3

wiisH, giwle + SANITRE  [TEMS.

CB  Frn anr  Qeual sl HELD fRoCEALY - pausSr #hy tioup feop &

IBSE e wperég - Ste-TEWPS AfovE W.TH "'

128 | Epioiett  vicagadte L aTCHES = [ 40 BRLY WNEAL  PLAIA pemd

RING  tn #hji,n"#wﬁ‘fﬂ'i. - anrils & ELLE.

1SC | (AT (L ComiNE  off VEnTAREd, MIXER 1S DielY

& CHASH UL AREA - AEDd qu (LA [TEmMS JREFHAT

[bE | Gacefios PREVENTION wT DONT CORRECLTY Orv DEAINLIES of

 NEE SN Tlow? Sialle — NEto e udE AR LAL, AIR edtt

| FREPERLY -

NotES — o Lin dveed Lol @ a0 Sl
8ol Higalte  THEEr-emEfEld  , ad  td  coplth
2ol soapd  FnelLO¥ErS  wdly  sigendd  QFfesys PurdaAlE pe

(upury e ivegje  wif g

f N aa RFulE Pirped  coadmiaBE ge rhia $EEE foeal

A A a A P xR RN et A M 1 T8 PR Rt 4 1) i
FREEE gpa (AT e fyT & FRepAs  LEegned )

" BRSSOt Oad CoplbES

m:wm w LY entr Due Y- 2Q-CF
b /(




	Fiquett Elem School0001
	Fiquett Elem School0002

