DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
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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 Regulations Food Service Chapter 290-5-14, Rule .10 subsections [2)(1) and ().

Establishment Permit # Date
CHESTER'S BBQ 108-1105 12106/2011
Address City/State Zipcode
547 VETERANS PKWY COLUMBUS GA 31902
TEMPERATURE OBSERVATIONS
tem/AL.ocation Temp HemiLocation Temp Item/Location Temp
chopped park / Hot-Hald Unit 136.0°F park stew / Hot-Hold Uinit 1430 F potato salad / Refrigerator 400°F
N:‘t;';'er OBSERVATIONS AND CORRECTIVE ACTIONS
Observed live flies in back food storage area.
18 Observed

Observed door to back food storage area left open with improper screening (not 16-mesh to the inch). New Violation.

Remarks Limited amount of thawed potentially hazardous food in facility at time of inspection.

Person in Charge (Signature) %‘M‘ Date: 12/06/2011
Ingpector (Signature) Kristi Ludy M&/ M (, / Date: 12/06/2011
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