DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH

Food Service Establishment Inspection Report
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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 M&tmns Food Service Chgm 29041& Rule .10 subsections Qﬂ and Q
Establishment Permit # Date
KRYSTAL #1 106-298 08/16/2011
Address City/State Zipcode
5412 VETERANS PKWY COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
Rem/Location Temp Item/Location Temp item/Location Temp
cheese / Cold-Hold Unit 410°F beef patties / Walk-In Cooler 310°F hot dogs / Walk-In Cooler 400°F
diced tomatoes / Cold-Hold Unit 440°F beef patties / Refrigerator 310°F hot dogs / Prep Area 410°F
chiti sauce / Hot-Hold Unit 1920°F chili / Hot-Hold Unit 1780°F
N OBSERVATIONS AND CORRECTIVE ACTIONS
4-2B excessive build-up on tea um nozzles New Violation.
128 employees without hair restraints in kitchen Repeat Violation.
13A inspection not posted-up front or drive-in New Violation.
Remarks
Person in Chaﬂe (Signature) l Date:

{Inspector (Signature} Wanda Boutwell

Date: 08/16/2011




