DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF

PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report -
Establishment Name: M.L.K. RESTAURANT & GRILL
i Address: 1200 M.L.K. BLVD
ity: COLUMBUS Timein:__02 : 10 TimeOQut: 03 : 15 PM
Inspection Date: 08/11/2011 CFSM:_Need ASAP
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IN=in compliance  QUT=not in compliance  NO=not observed NA=not applicable COS=corrected on-site during inspecti ; olati isi ints
iCompllance Status co8| R []compliance Status
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Contamination by Hands - subcstegory 1 ClO|O|®pB1B. Proper reheating procedures for hot holding O|Q
8|0 2-1A. Proper use of restriction & exclusion 0l0 Consumer Advisory-subcategory 2 4 points
8| Q O p-1B. Hands clean and properly washed 0|0 0|0 @] [5-2 Consumer advisory provided for raw and undercooked olo
®] O [0 0 P-1C. No bare hand contact with ready-to-eat foods or olo ods
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01 0 |0® 518 Food received at proper temperature O 1 O {17 T]ouTINAING| — Highly Susceptible Populations - ssemesmys |9 points
80 2-1C. Pood in good condition, safe. and unadulterated [0 | O |~ (5] 0 |@] -1 Pasteurized toods used; Pronibited foods ot offered | O ] O
4 1INO O Protaction from Contamination - 1 8 points 8 [N ou Chemicals - p 4 points
@] 0 |O]| 1A Food separated and protected Q|0 —
— - - O[O [®| }8-2A. Food additives; approved and properly used o0
elo 4-1B. Proper disposition of contaminated food; retumed olo
00d or unused food not re-served 80 -2B. Toxic substances properly identified, stored, used 0|0
- Protection from Contamination 2 4points| 9 |iN NA Conformance with Approved Procedures - sucsegoy2 | 4 points
®) 0 |0] h-2A Food stored covered clo olole -2. Compliance with variance, specialized process and olo
®| O |O] j-2B. Food-contact surfaces; cleaned & sanitized [oRNs) HACCP pian
GOOD RETAIL PRACTICES
gMﬂMnWMWT,ﬂnﬂIthmF«MMOUT,MU)S«Rforuchlhmn R= violation of the same cose tslon) = 1 point
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10 Safe Food and Water, Food identification 3 points 14 Praper Use of Utenslis 1 point
O HOA. Pasteurized eggs used where required O| 0 Q [14A. In-use utensils: properly stored 0O/0
O [10B. Water and ice from approved source 0:0 Q 4B, Utensils, equipment and linens; properly stored, dried, handled} O | O
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Person in Cha[ge QSIgnature) {Print) Neilie Smith Dat_e:_ 01/01/1900
inspector (Signature} Jason Long ollow-up: YES O NO @ [Follow-up Date:




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_egulaﬂons Food Service Chagter 290-5-14‘ Rule .10 subsections (2!‘1! and m
Establishment Permit # Date
M.L.K. RESTAURANT & GRILL 106-304 08/11/2011
Address City/State Zipcode
1200 ML K. BLVD COLUMBUS GA 31906
TEMPERATURE OBSERVATIONS
KRemiLocation Temp tem/Location Temp Hem/Location Temp
BBQ Park / Refrigerator 400°F corn / Refrigerator 40.0°F green beans / Hot-Hold Unit 1740°F
rice / Mot-Hold Unit 165.0°F collards / Hot-Hold Unit 169.0°F
N:‘mr OBSERVATIONS AND CORRECTIVE ACTIONS
Remarks
{Person in Charge (Signature) Date:

|inspector (Signature) Jason Long |Date: 08/11/2011




