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———— o —————————— —
DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
R Food Service Establishment Inspection Report
)’ Establishment Name: MEALS ON WHEELS
Address: 3720 5TH AVE
ity: COLUMBUS Timeln:__03 : 40 ,u  TimeOut_04 : 40 oy
nspection Date: 01/25/2012 CFSM:_Linda Day
urpose of Inspection: Routine® Followup O Complaint O S [ G o
Preliminary O OtherQ 1 00 A 12114110
isk Type: 1@ 2 ] 3 O Permit¥: 106-1239 e -
sk Factors are food and " Eodwmanpwm
it cummwry reported &nﬂn:; ie"l:ws for Dlsaahs:s:ortol and to oum!ol me. o :; ot 1 O 0 A 02/25/110
Heatth are cortrot to prevent #iness of Injury. 'mnfmdu. " SCORING AND GRADING: I As00-100 B~B0-89 C=7078 U<s9
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(Mark designated compliance staus (IN, OUT, NA, or NO) for sach numbered item. For itoms marked OUT, m-rl:COSnerorueh tem as applicable. Deduct points for category or subcategory.}
IN=in compliance  OUT=nolin complianca  NO=not observed  NA=not applicable COS=corrected on-site during i n__ R=re; violation (violalion of the same ande provision)= 2 points per
Compliance Status oos| R _| [Comptiance Status cos| R
1IN OUT'NA Supervision - Sucategory 2 4 points Cooking and Reheating of Potentially Hazardous
slo L -2. Person in charge present, demonsirales knowledge, | [ 0 5N OUH"AINO Foods, Consumaer Advisory - Subcategory 1 9 polnts
ind performs duties —
O] O |O| @ 5-1A. Proper cooking time and temp Of0
Employee Health, Good Hygenic Practice: Pm tin, .
2 |IN ou "“""OI ploy Contaminati bmnds e 1 TG 9 points O| O | O] @ |5-18. Proper rehsating pracedures for hot hoiding o|o
8! 0 [2-1A. Proper use of restriction & exctusion olo | [ Advlisory. 2 4 points
8/ 0 0 [2-1B. Hands clean and properly washed olo olole 2.C dvisory provided for raw and undercooked| 5 |
#| 0 | o] o 2-1C- No bare hand contact with ready-to-eat foods or olo s
pproved altemnate method propery foliowed Holding of Potentially Hazardous Foods, Date Mlﬂung
Employee Health, Good H Pract 2 [4 points| | © |'N OUTNAINO Potentially Hazardous Foods - 9 points
8|0 -2A. Management .policvr treporting | O | O ®| 00| J6-1A Proper cold hoiding lemperature ofjo
: g g E—z& Propfzr eating, lasting, drinking, of tobacco use olo 0] 0 [ O] @ -18. Proper hot holding temperature olo
~2C. No discharge from eyes nose and - ojo o|0|0}e |&1c. Proper cooling time and temperature cl|O
elo 2-2D. Adequate handwashing faciliies supplied & olo - -
scessibl olole okm, Time as a public health control; procedures and ajo
3 [INJoutiNalnG] Approved SOurce - suocategory 1 9 points
el 0 1A. Food oblained from approval source, parasite olo Date Marking 2 4 points
struction 0] O | @] OJp-2. Proper date marking and disposition ofo
010 1O ®[5-18. Food received at proper temperature O 10 }{7TINJOUTINAING| __Highly Susceptible Popuiations - +__[8 points
8|0 B1c. Food in good condition, safe, and unadullerated | O 0 O] O [ @] [1-1. Pasteurized foods used; Pronibited foods not affered | O | O
4 [INJOUTINAING] __ Protection from Contamination - sucagon 1 e 8 |IN [OUTINAING Chomicals - swaiogny 2 4 points
®|C|OC 4-1A. Food separated and protected 00 olole 27 Food addiives: and o olo
slo +-1B. Proper disposition of contaminated food; retumed | | B itives: approved and propery u
Jood or unused food ot re-served QL [B-28. Toxic substances property identified, stored. used | O | O
Protection from C inath 2 4 points | | 9 [N JOUTINAINO] Cont with App Procedures - Subuingay 2 |4 points
8/ 0 [O0] k2A Food stored covered olo olole 2. Compllance with variance, specialized process and | o
@i 0|0 M-28. Food-contact surfaces; cleaned & sanitized olo CCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compiiance. For items marked OUT, mark COS or R for each item as applicable. R= repeat (violation of the same cose provision) = 1 point per o1
ICompli: Status cos] R [ [Compii Status cos| R
10 jOU Safe Food and Water, Food Identification 3 points 14 JOUT] Proper Use of thensil 1 point
QO [10A. Pasteurized eggs used where required [o N N e} Q |t4A. In-use utensils; property stored [* R o]
O [10B. Water and ice from approved source [o] ) O [148. Utensils, squipment and linens; properly stored, dried, handied| O | O
O [10C. Variance obtained for specialized processing methods o|o O [14C_ Single-use/single-service articles; properly stored, used 0|0
O {10D. Food properly labeled; original container; required records olo O ]14D. Gloves used property 010
pvailable; shelistock tags 15_JouT, Utensils, Equip and Vending 1 point
11 JOUT] Food Temperature Controi 3 points 0o 15A. Food and nonfood-cont: rf: H ble, properly olo
O [11A. Proper cooling methods used; adequate equipment for olo designed, constructed, and used
kemperature control O [15B. Warewashing facilities; installed, maintained, used; test strips | 0 | O
O 1118. Plant food properly cooked for hot hoiding OflQ 0 [15C. Nonfood-contact surfaces clean Q]0
O [11C. App d thawing methods used O|D 18 OUT] Water, Plumbing and Waste 2 points
O [11D. Thermameters provided and accurate Iy ) 0 [16A. Hot and cold water available; adequate pressure 0|0
12 0UT] Prevention of Faod Contamination 3 points 0 [16B. Plumbing installed; proper baciilow devices 0|0
0 [12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed Q|0
pisplay 17_JOUT] Physical Facilities 1 point
O 112B. Personal deanliness (o} K] 0 [17A. Toiet facilities; property constructed, supplied, cleaned olo
O [12C. Wiping cloths; property used and stared ofo O [17B. Garbagerrefuse property disposed; facilities maintained 00
O |12D. Washing fruits and vegetables 010 O |17C. Physical facilities instalied, maintained, and cean 0|0
13 JOUT] Postings and Compli with Clean Air Act 1 point [s] |17o Adequate ventilation and lighting; designated areas used oo
O [13A. Posted: Peml'tllnspedl‘onlChoking Postes/Handwashing [s ]} K¢ 18 0UT} Pest and Animal Control 3 points
O [13B. Compliance with G ,,' Srnok FreeAerd o|o O [18. Insects, rodents, and animals not present olo

Person in Charge (Sjg___wn) {Print} Linda D. Date: 01/01/1900
pector (Signature) Jason Long // Eollow-ug: YEsO  no® Follow-up Date:

http://127.0.0.1:8080/dhd// templates/87/F ood/_report_full.cfm?fsimID=957814&domainl... 1/25/2012
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Food Establishment Inspection Report Addendum

Viofations cited in this report must be corrected within the time frames specifiad below, or as stated in the Georgia Department of Human Resources
Rules and Reguiations Food Service cm_am 290-5-14, Rule .10 subsections (QQ and Q.

Establishment Permit # Date
MEALS ON WHEELS 106-1239 012572012
Address City/State Zipcode
3720 5TH AVE COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
Htem/Location Temp tterm/Location Temp Hem/location Temp
milk / Walk-In Cooler 400°F
Item
Number OBSERVATIONS AND CORRECTIVE ACTIONS
Remarks

Person in Charge (Signature) M

|Inspector {Signature) Jason Long

Date:

Date: 01/25/2012

http://127.0.0.1:8080/dhd//_templates/87/Food/_report_full.cfm?fsimID=957814&domainl... 1/25/2012




