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

BRUSTER'S REAL ICE CREAM/NATHANS FAMOUS
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CURRENT GRADE
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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.}
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10 JOUT]| Safe Food and Water, Food Identification 3 points 14 JOUT] Proper Use of Ut 1 point
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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 R lations Food Service C. 290-5-14, Rule .10 subsections and (j).
Establishment Pormit # Date
BRUSTER'S REAL ICE CREAM/NATHANS FAMOUS HOT DOGS 106-1579 121212011
Address City/State Zipcode
7590 SCHOMBURG RD COLUMBUS GA 31909
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp tem/Location Temp
Slaw / Cold-Hold Unit 41.0°F  Frank Furter / Cold-Hold Unit 410°F  Chili/ Hot-Hold Unit 153.0°F
Frank Furter / Walk-In Cooler 370°F
ftem
Number OBSERVATIONS AND CORRECTIVE ACTIONS
4-2B

Observed food debris build-up on can opener blade. Corrected On-Site. New Violation.

13A Most current inspection form not posted in drive-thru window. New Violation.

Remarks  Limited amount of PHF thawed during time of inspection.

Person in Charge (Signature) é) . % V’{A«/‘— : Date: 12/12/2011

Inspector (Signature) Ashiey Basset O/AUJ.%MJ Date: 12/12/2011




