DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

.\ Food Service Establishment inspection Report
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compliance staus (IN, OUT, NA, or NO) for aach numbered item. For items marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory.)
iN=in compliance QUT=not in compliance _NO=not observed NA=not applicable COS=corrected on-site during inspection __ R=repeat violation {violation of the same code provision)= 2 poi subcate
Compliance Status cos| R ICompliance Status cos| R
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10 JOUT] Safe Food and Water, Food Identification 3 points 14 [CUT; Proper Use of Utensils 1
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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 Chagter 290-:5-14I Rule .10 subsections (2)(1) and Q-

Establishment Permit # Date
GOLDEN CORRAL 106-1405 11/30/2011
Address City/State Zipcode
1505 MANCHESTER EXPY COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp
chicken / Walk-In Cooler 370°F beef / Walk-in Cooler 350°F beef / Walk-In Cooler 410°F
shrimp / Walk-In Cooler 370°F ham / Walk-In Cooler 38.0°F fish / Walk-In Cooler 320°F
chicken / ice bath 370°F fish / ice bath 380°F blackeyed peas / Hot-Hold Unit 1400°F
pork / Hot-Hold Unit 135.0°F  chicken / Hot-Hold Unit 168.0°F  chicken / Hot-Hold Unit 136.0°F
rice / Hot-Hold Unit 168.0°F  tuna salad / Cold-Hold Unit 340°F ham / Cold-Hold Unit 410°F
Nt'}::)rger OBSERVATIONS AND CORRECTIVE ACTIONS
4.28 Observed grease and food debris build-up on pots/pans after cleaning. Food-contact surfaces must be cleaned to sight and touch.

Observed employee sanitizing dishes in unciean water at 3-comp sink. Corrected On-Site. New Violation.

Observed open bag of catfish breading not sealed property.
Observed ineffective sneezeguards on self-service buffet. Must prevent contamination of food by way of customers mouth and nose.

12A Observed contamination of chocloate fondue by customers hand. Employees must monitor self-service buffet at all times and discard food contaminated/adulterated by
customer.

Observed food stored uncovered in walk-in cooler. Corrected On-Site. New Violation.

158 Observed temperature gauge on dishmachine for rinse cycle not working. New Violation.
15¢ Observed grease, water, food debri build-up on fioors throughout kitchen areas.

Observed food debri build-up on hand nozzles of handwash sink in kitchen. New Violation.
17A Trashcan not provided at handwash sink in kitchen to dispose of paper towels. New Violation.
17D Observed personal clothing (shirt) stored on shelf in food prep area. New Violation.
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