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DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH
Food Service Establishment Inspection Report

BROOKSTONE SCHOOL

CURRENT SCORE

CURRENT GRADE

Address: 440 BRADLEY PARK DR

Time ln:_ 09 _:
10/04/2011

35

AM

Time Out:
CFSM:_Judy Elliston

10 -

AM

98

urpose of Inspection: Routine @ Followup % Complaint &% ot Soore Grnce b=
Preliminary 3 Other & 99 A 04119111
isk Type: 1 2@ 3O Permit#: 106-323 e ™ T
sk Factors are food and behavi Retail Practices are preventive
Jmost oomm:;\'y ropodsd to the Centers for D'“;I::: si:nrvtrol and sures to Mol mea:\dtr::ud':;r: :l’niedx 9 4 A 101 9/10
Heaith are controi o prevent iliness or mjury ‘mo foods. ve SCORING AND GRADING: ] A=90-100 B=8089 C~=70-T9 U<89
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(mtkdnigmbdcomphmo staus {IN, OUT, NA,orNO)lormhmmbumeorlhnamnrhdM m-rkOOSoerotueh em as applicable. Mcupmforumyorwbuhwy)
IN=in co nce OUT=not in compliance NO=not observed NA=not aj appiical COS—oi)rreda on-site during in: n__ R= at violation (violation of the same code nj= 2 su
Compliance Status cos! rR p Status COS| R
1IN NA Supervision - subcategory 2 4 points s N OU'I{NA no|  Cooking and Reheating of Potentlally Hazardous 9 points
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Person in Charge (Signature)™ _,_(Print) Ken Elliston Date: 040340008 § 0! l.! 'l ] /
jnspector (Signature) Wanda Boutwell // ’, I/ Y/ ollow-up: YES 0 No® Follow-up Date:




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified below,

or as stated in the Georgia Department of Human Resources
Rules and R_eﬂaﬁonsFoodSemce cmm% Rule . 103ubsecﬁons@ﬂ dw.

Establishment Permit # Date
BROOKSTONE SCHOOL 106-323 10/04/2011
Address City/State Zipcode
440 BRADLEY PARK DR COLUMBUS GA 31804
TEMPERATURE OBSERVATIONS

ftem/Location Temp Item/L ocation Temp tem/Location Temp

pork roast / Refrigerator 400°F pork roast / Walk-in Cooler 50.0°F chicken / Walk-In Cooler 410°F
Nmer OBSERVATIONS AND CORRECTIVE ACTIONS
wall in dish washing room needs painting,dust build-up around fight shield, hand sink needs re-caulking to wall
17C fusty floor in walk-in cooler

excessive dust build-up around a/c vents in prep area in kitchen Repeat Violation.

Remarks

's
Person in Charge (Signature) / / Date: / 0 / 9 / / /

7
Inspector {Signature) Wanda BMQJ/MMJ/ Date: 10/04/2011




