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

= \ Food Service Establishment inspection Report
;3}' Establishment Name: ARBY'S
‘ Address: 5401 WHITTLESEY BLVD
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Person in Charge (Signature) . (Print) Pat Vaughn Date:
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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

s and Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2(} and (.
Establishment Permit # Date
ARBY'S 106-1788 121162011
Address City/State Zipcode
5401 WHITTLESEY BLVD COLUMBUS GA 31809
TEMPERATURE OBSERVATIONS
item/Location Temp Iem/Locatlon Temp em/Location Temp
tomatoes / Cold-Hold Unit 410°F chease f Cold-Hold Unit 420°F deli chicken / Refrigerator 420°F
deli turkey / Refrigerator 410°F roast beof / on slicer 150.0°F  |roast chicken / Walk-In Cooler 400°F
angus beef / Waik-In Cooler 410°F
le OBSERVATIONS AND CORRECTIVE ACTIONS
12B Observed one amployee without proper hair restraint Repeat Violalion.
14A Observed improper storage of ice scoop (stored on tap of ice machine) New Violation.
Remarks
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Person in Charge (Signﬂun%

Date: /)//@//(

inspector (Signature) Wanda Boutwell

Date: 12/16/2011




