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

Food Service Establishment Inspection Report

Establishment Name: _CHINA CAFE

Address: 4231 MACON RD
City: COLUMBUS Timein:__ 01 : S0 M 30 M
Inspection Date: 01/11/2012 CFSM:_Ying Gao 2/2013
Purpose of Inspection: Routine @ Followup O Compiaint O Gt b
Preliminary & Other O A 08/04/11
isk Type: 10 2@ 3 O Permit#; 106-1658 o T
sk Factors are (000 ’ E""" Retail Praclices are preventive
mostmrr:;:ly reported to mmbm for Dse.;:;:mmol and ¥ to control me'nd A 01/28/11
Heath are cortrol 0 prevent iliness or injury. o Toods. . Y * BCORING AND GRADING: | A=30-100 B-80.-89 C=70.79 U<89
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{(Mark compiiance staus {IN, OUT, NA, ur NO) for sach numbered item. For ileme nwarked OUT, mtmswnmmmmummmmmuw)
IN=in compli QUT=not in compliance _NO=not observed NA=not applicable COS=comected on-site during inspection __ R=repeat violalion (viokation o the same code provision)= 2
ICompliance Status Compliance Status CO8| R
1]IN Supervision - s 2 ouTina Cooking and Reheating of Potertialy Hazardous [, .
elo a;az:i Pezon md?naersge present, demonstrates knowledge, Foods, Consumer Advisory - Subcsegory 1
performs
O O [5-1A. Proper cooking time and temperatures (e K]
Health, Good Hygenic Practices, Proventing
2N memcmuonbylhnds Subcalegory 1 C | @ j5-1B. Proper reheating proced for hot holding 0o{0
8|0 2-1A. Proper use of restriction & exciusion 0 ConsumuAdvlsory—s-wz 4 points
8|0 O [2-1B. Hands clean and properly washed (s} 0 el p2¢ dvisory provided for raw and undercooked olo
slo O P-1C. No bare hand contact with ready-to-eat foods o olo foods
jppproved aitemate method property followed ~ Holding of Potentially Hazardous Foods, Date Marking | o
Employes Health, Good Hygenic Pract 4 points Potantiaily Hezardous Foods - 1 points
®|0 -2A. Management awareness; policy present; reporting | O [ O 8] 0 ]0] [p-1A Proper coid holding temperature ola
: g g 228, Proper ealing, tasting, drinking, or tobacco use 0|0 8] 0 [0{0}6-18. Proper ot halding temperature c|o
]2-20. No discharge from eyes, nose, and mouth 0lo 0| 0| 0] @6-1C. Proper cooling time and temperature o|o
®|0 -2D. Adequate handwashing facilities supplied & olo
coessible oiolole b—ﬁ) Time as a public health control; procedures and olo
3{iN Approved Source - s 1 9 points Faconds
elo 1A.qud btained from approval source, p it olo Date Marking-Subcategory 2 4 points
estruction ®| O | 0] O 6-2. Proper date marking and disposition oo
O} O |G ®518. Food received at proper temp O | O {7 ]INIOUTINAING]  Highly Susceptible Poputstions - 1|9 points
80 1C. Food in good condition, safe, and unadukterated | O | O O] O [®] 1. Pasteurized foods used; Prohibited foods not offered | O | O
4 {INJOU Protection from Contamination - 1 9 points ™ Chemicals - P Fyve
@| O B-1A. Food separated and protected Q|0 ® o) A Food addiiee: —rp— — olo
el o 4-18. Proper disposition of contaminated food; retumed | v | i S: approved and property u
Food or unused food not re-served [ ] P-ZB. Toxic substances properly identified, stored, used 0|0
Protection from Contamination-sucategory 2 4 points Conformance with App d P d . 2 {4 points
®| 0 [4-2A. Food stored covered o]0 ° 2. Compliance with variance, specialized process and | | o
80 4-28. Food-contact surfaces; cleaned & sanitized (ol Ke) IACCP plan
GOOD RETAIL PRACTICES
MNMMM,HM#-M&F«MMMM,nmc‘!sornmmnlhmu R= of the sama cose =1
Compliance Status COo8| R | Compliance Status OOSE R
10 L Safe Food and Water, Food Identification 3 points Proper Use of Uitensils 1 point
O H0A. Pasteurized eggs used where reguired g0 @ [14A. In-use utensils; property stored Q|0
O |10B. Water and ice from approved source Q|0 O [14B. Utensils, equipment and linens; properly stored, dried, handled| O | O
0 [10C. Variance obtained for specialized p ing method olo O p4C. Single-use/single-service articles; property stored, used o}0o
O [10D. Food propery labeled; original container; required records alo O [14D. Gloves used property o0
vailable; shellstock tags Utensils, Equipment and Vondm 1 point
11 jout] Food Temperature Control 3 points o [15A Food and nonfood surfaces cleanable, properiy olo
O {11A. Proper cacling methods used; adequale equipment for olo esignad, constructed, and used
flemperature control O [15B. Warewashing facilities; installed, maintained, used; teststrips | O | O
O [118. Plant food properly cooked for hot hoiding 0|0 QO [15C. Nonfood-contact surfaces clean 0|0
O [11C. Approved thawing methods used [} e Water, Plumbing and Waste 2 points
O [11D. Thermometers provided amxi accurate 0|0 O [16A. Hot and cold water available; adequale pressure Qf|Q
12_lou Prevention of Food Contamination 3 points O [168. Plumbing instalied; proper backflow devices R
o 12A. Contaménation prevented during food preparation, storage olo Q [16C. Sewage and waste  water properly disposed Q|0
dispiay ouT] Physical Faclities 1 point
O !12B. Personal cleanliness [oR K¢ O [7A Toilet facilities; property d, supplied, cleaned 0|0
@ [12C. Wiping cloths; property used and stored Q|0 O 178. Garbaga/refuse property disposed; facilities maintained 0|0
O {12D. Washing fruits and vegetables c|O O |17C. Physical fadilities instalied, maintained, and clean 00
13_joutt Postings and Compiiance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used ofo
O [13A. Posted: Pemit/inspectionChoking Poster/Handwashing Q|0 OUT] Pest and Animal Control 3 points
O [t3B. Compliance with Georgia Smoke Free Air Act oo 0 |18. Insects, rodents, and animals not present o]o




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 Mﬂﬁons Food Service Chﬂtor 290-5-14, Rule .10 subsections (ZKII and Q

Establishment Permit # Date
CHINA CAFE 106-1658 011172012
Address City/State Zi
4231 MACON RD COLUMBUS GA 31907
TEMPERATURE OBSERVATIONS
Hem/Location Temp ftem/Location Temp Hemilocation Temp
! Prep Area 57.0°F |/ Cold-Hoid Unit 420°F / Walk-In Cooler 370°F
/ Walk-In Cooler 430°F 1 Cold-Hoid Unit 37.0°F egg roll / Walk-in Cooler 370°F
rica / Prep Area 600" F 1 Cold-Hold Unit 420°F Noodies / Cold-Hold Unit 41.0°F
soup / Hot-Hold Unit 163.0°F soup / Hot-Hold Unit 189.0° F
N:::ef OBSERVATIONS AND CORRECTIVE ACTIONS
12C¢ Violation of Code: [.04(4){m)] Wet wiping ciath not stored in sanitizing solution between uses. New Violation.
14A Violation of Code: {.04(4)(k)] In-use utensil in nonpotentially hazardous food not stored with handle above top of food within a closed container. Scooping with bowl not
using a scoop. New Violation.
Remarks

Person in Charge (Signature)

(Print) ‘/J'flj G&o Date: "//I'/ 2012

YA~
limspsctor ‘ss,,mgi”; (MIMAMM Macon

Foliow-upYESCQ) NO@ Follow-up Date:
Discussed With: Ying Gao  Title: CFSM




