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 each numbered item. For items marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory.)
IN=in compliance =not in compliance NO=not observed _NA=not applicable COS=corrected on-site during i i = at violation (violation of the same code proviek 2
li . Status cos| R | [Compliance Status
1 |IN OUTINAIN Supervision - suxategory 2 4 points Cooking and Reheating of Potentially Hazardous .
elo 1-2. Person in charge present, demonstrates knowledge, olo 5(N OUTINA NO Foods, Consumer Advisory - subcstegory 1 9 points
land performs duties P A
2 Iinjoutina NolEmployee Health, Good Hygenic Practices, Preventing 9 points 01010 p-1A. Proy -,tme and temp - 0lo
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@0 [2-1A_ Proper use of restriction & exclusion |0 C Advisor 2 4 points
8|0 O {2-1B. Hands clean and properly washed 010 olole| B2C dvisory provided for raw and undercooked olo
@/ o [ o] o B-1C- No bare hand contact with ready-to-eat foods or olo foods
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: 8 8 2-2B. Pw eating, tasting, drinking, or tobacco use 0j0 ololole b_m. Proper hot holding temperature olo
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3 [IN IOUTINAING] Approved SOUrce - Sucstogoy 1 9 points pecords
elo 1A Food obtained from approval source, parasite olo Date Marking-subcategory 2 4 points
struction @] O [ O] OJ6-2. Proper date marking and disposition ojo
0| 0 [O|®]-1B. Food received at proper temperature 0 1 O |7 inJoutinaing) Highly Susceptible Populations - Sucstagory 1 8 points
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GOOD RETAIL PRACTICES
{Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R= repeat (violation of the same cose = 1 point
Compliance Status cos| R { ICompli Status Ccos| R
10 jouT Safe Food and Water, Food Identification 3 points 14 OUT] Proper Use of Ut 1 paint
O [10A. Pasteurized eggs used where required 0|0 O [14A. In-use utensils; properly stored ojo
O |10B. Water and ice from approved source olo O [14B. Utensits, equipment and linens; properly stored, dried, handled| Q | O
O [10C. Variance obtained for specialized processing methods (o] Ke] O [14C. Single-use/single-service articles; properly stored, used oo
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Misplay 17 _JouT| Physical Facilities 1 point
O |12B. Personal cleanliness 0|0 O H7A Toilet facilities; properly tructed, supplied, cl d 00
O h2¢. wiping cloths; property used and stored 0]0O O [17B. Garbage/refuse properly disposed; facilities maintained 0}0
O |12D. Washing fruits and vegetabies 0]0 O |17C. Physical facilities instafied d, and clean [o] o)
13 |OUT] P gs and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used 0|0
O [13A. Posted: Pemmit/inspection/Choking Poster/Handwashing 0|0 18 JOUT] Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act 0jo O [18. insects, rodents, and animals not p Q I (e}
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Food Establishment Inspection Report Addendum

Remarks

ations Food Service Chapter 290-5-14, Rule .10 subsections and

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 i

Observed bulk food items (grits, flour) not sealed properly after opening to prevent contamination. Corrected On-Site. New Violation.

Limited amount of PHF thawed during time of inspection.

Person in Charge (Signature) MMA& W Date: 08/16/2010

Inspector (Signature) Ashley Basset [ Lt. Fﬂm A’ ZH'QI Date: 09/16/2011

Establishment Pormit # Date
BULL CREEK GOLF COURSE 106-1482 09/16/2011
Address City/State Zipcode
7333 LYNCHRD MIDLAND GA 31820
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp ttemVlocation Temp
chicken salad / Refrigerator 390°F turkey-cooling / Refrigerator 490°F sliced tomatoes-cooling / Refrigerator 540°F
raw shelled eggs / Refrigerator 410°F frank furter / Refrigerator 39.0°F
Nmr OBSERVATIONS AND CORRECTIVE ACTIONS
12A




