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CURRENT GRADE

GEORGIA DEPARTMENT OF HUMAN RESOURCES | CURRENT SCORE
“i Food Service Establishment Inspection Report

Establishment Name: AQQQ%_T_ 00 ) R
,;-:?..:m”tz.“dm& YAA5 U’\\l ve fslilly_#l SVC e
Gity: ) Time In: _‘_L_‘L‘L@ P4 Time Out: Y éé AM @
inspection Date: 2, \8 /10 crsm Randall_ Bo H oxp 11/20 H

rde
Purpose of inspection: Routine @ Follow-up (O Complaint (@)

Last Score Grade Date

n-03
A

Preliminary O Other O q g
RiskType: 1 O 2 @ 30O  Permitt: 106-000046 2009
Risk Factors are food preparation practices and employee Good Retail Practicesare | £norScore | Grade Date
behaviors most commonly reported 1o the Centers for Disease preventive measures to control O 5
Control and Prevention as contributing factors in ne  lthe introduction of pathog nQW P q-
iiness outbreaks. Public Heaith Interventions ontrol |chemicais, and physi
e P et of Inury. are control |cherical®. and prve cal objects 2004 [SCORING AND GRADING:& A=90-100 B=B0-89 C=70-79 U<69
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(Mark designated compliance status (IN, OUT, NA, or NO) for each number item. For items marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory.)
IN=in compliance OUT=not in compiiance _NO=not observed NA-=not applicable COS:correded on-site during inspection R=repeat (violation of the same code provision)=2 points per subcategory
Compliance Status cos A Compliance Status cos| R
1 |IN !ouﬂNA Nol Supervision - Subcategory 2 4points| | & | v OUT|NAINO Cooking and Reheating of Potentially Hazardous
@0 i 11-2. Person in charge present, demonstrates knowledge, | () ! 0 | Foods, Consumer Advisory -Subcategory 1 9 points
Jand performs duties; CFSM on staff | 0,0 O ® 5-1A. Proper cooking time and temperatures 010
2 linlouTINA NO\ Employee Health,-Good Hygenic Practices, 0 0 m 5-1B. Proper reheating procedures for hot holding 00
‘ Preventing Contam?ngtion by Hands-subcategory 1___|9 points o Consumer Advisory-Subcategory 2 4 points
| 2-1A Proper use of restriction & exclusion Q+ O, .‘ o ) 5-2. Consumer advisory provided for raw and ’
(O '2-1B. Hands clean and properly washed 00 ! undercooked joods o 1\ o
O2-1C. Not bare hand contact ! with ready-to-eat foods 00 6 IN%OUT NAlNo Holt?ing of Potentiaily Hazardous Foods, Date
| Employee Health, Good Hygenic Practices Subcaiegory 2 |4 points| 1 Marking Potentially Hazardous Foods - subcategory 1 9 points
1 2-2AManagement awareness; policy present, reporting _ 10 0| @ O [O] 6-1A Proper cold holding temperatures 010
@ B O 2-2B. Prop(_ar eating, tasting, drinking, or tobacco use O ! O iT ‘O 1010 6-1B. Proper hot holding températures 00
H O 22C. No discharge from eyes, nose, andmouth _____|Q1 O O] O[Ol @]6-1C. Proper cooling time and temperature 00
2-2D. Adequate handwashing facilities supplied & accessibld O | O O‘ ole 6-1D. Time as a public health control: procedures
3 | IN|OUT|NA|NO| Approved Source -Subcategory 1 9 points | and records 00
@0 3-1A. Food obtained from approved source; parasite O‘ 'e) Date Marking-subcategory 2 4 p;ints
destruction i ® O [Ol0ls- : ; o
5010 0 e . | 6-2. Proper date marking and disposition [e] j
o819 @ 3-1B. Food @%Nj{d at »pgpg»teﬂp@_tyrj 10 | O 7 1injouT|NA|NO|  Highly Susceptible Populations -subcategory1 | @ points
3-1C. Food in :qood condition, safe, and unadulterated 00 ool® 7-1. Pasteurized foods used; prohibited foods not
4 | IN |OUT|NA|NO Protection from Contamination-subcategory 1 9 points offered 010
® OO ‘4—1A. Food separated and protected (@] O/ |8 |INJOUT|NAINO Chemicals - subcategory 2 4 points
® 0 {4-1 B. Proper disposition of contaminated food; returned O] e 0O 0@ 8-2A. Food additives: approved and properly used 00
L ‘POd or unused food not re-served - . ® O 8-2B. Toxic substances properly identified, stored,
Protection from Contamination-subcategory 2 4 points used 00
!{ olo 4‘2_5;':92‘1'%‘3_(@‘99@@9_ - 00 9 |inlouTINAINO Conformance Wi;t\ bcAaggorr?Xed Procedures - 4 points
‘ - - g5 6 , - h —
® 00 |4-2B. Food-contact surfaces: cleaned & sanitized Olo | O\ O|® prgcgsosmari:?:-lcicm(’)ng ;g;a;f:c;esspsegﬂileAdCCP o lo
GOOD RETAIL PRACTICES
{Mark the numbered item OUT, if not i pliance. For i ch i i olati
Compﬁ al'l‘n; et!rg tla ::‘;s if not in compliance. For items marked OUT, mark COS or:of;r sa ch item ca; 'aﬁ%l_ll_%: =s rte;teagwolaﬂon of the same code provision) = 1 point per category} I
10 {OU Safe Food and Water, Food Identification 3 ” 14 S
)y t ouTt Pro i i i
_O_ |10A. Pasteurized eggs used where required 6?8 O 1Ht’.A. In-use ut::;illsj'ser:n:ﬂ“z:‘ci’;:g of Drenslls 50
O |10B. Water and ice from approved source 00 | O 1148, Utensil ey, i Q9
O oC Vari = °C. i ‘ [148. nsils, equipment and linens: properly stored, dried, handled O O
_Variance obtained for specialized processing methods 100 O _|14C. Single-use/single-service articles: properly stored, used 0|0
o) ;ggiszgsfgyslfigslercei; g;g(;ndal ::ontaigefr; required records: 00 O |14D. Gloves used properly ’ @)
—Tout gs; QFoid Ten'::eLeAStse gOdt {,“ D B 15 |OUT Utensils, Equipment and Vending 1 point
rature Contro 3 points 15A. Food and nonfood-contact surf |
11A. Proper cooling met : i ~ O i urtaces cleanable,
o) temperatgre controEI; hods used; adequate equipment for 00 Iproperly designed, constructed, and used 00
,,,,,, S S i U 158. Warewashing facilities: installed, maintai ; i
118 Plant foo I g es: installed, maintained, used; test strips
Ke) d properly cooked for hot holding 0’0 O [15C. Nonfood-contact surfaces clean i 8 8
11C. Approved thawing methods used 0O QO 18 [ouT Wi i
Q |11D. Thermometers provided and accurate B telle) O [16A. Hot and ater, Plumbing and Waste BRors
12 oUT P ~ T L - Hot an cqld water available; adequate pressure [e][e)]
S i t,:'f"!!ﬂ@'o!! g.t)f ggoq Contamination  __|3points | O |16B. Piumbing installed; proper backflow devices 0.0
°® displlay on prevented during food preparation, storage & 00 - Og' T.l160. Sewage and waste water properly disposed 00
ay = R R Physical Facilities 1 point
O [12B. Personal cleanliness } | ' ilities- properly i y
G e e aveosry ucad and iored r 0 O 117, Toiletfacilities: properly constructed, supplied, cleaned | O O
2 12C. Wiping cloth _properlyusedandstored ,,,M,QJ)FQ | O |178. Garbage/refuse properly disposed; faciliies maintained [ O 1O
O . Washing Tuits e‘md vegetables 00 Q _|17C. Physical facilities instailed, maintained, and clean J‘Gﬁj
13 |OUT{Postings and Comphance w1th Clea|_1 Air Act 1 point (@] 117D. Adequate ventilation and lighting; designated areas used |
g 1
O [13A. Posted: Permit/inspection/Choking Poster/Handwashing | O O 18 JouT| Pest and Animal Control 3 points
O 13B. Compliance with Georgia SmojE)¥ree Air Act ] 100 O [18. Insects, rodents, and animals not present 00
Person in Charge (Signature)%/// * W (Prin \‘;’KA / / &.,\44 7Z 7[ \Date: 2, (&7 207>
AY
Inspector (Signature) 7 P ANLAN /_‘S .i&\ Eﬂé 1Follow-up: vesO NO @ lFollow-up Date: ~———f———

Fotm: Inspection 1A-2007
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[ Food Service Establishment Inspection Report Addendum
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Violations cited in this report must be corrected within the time
Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (j).

frames specified below, or as stated in the Georgla Department of Human Resources Rules a

ﬂ

rEstabIIshmen\

<-°U°\qr Food Court

\Permit# 106 - 00004 6

Date a_ \3 _

tem/_ocation

Item/Location

Sliced Cheese. (WIC) | 10°F [Cayyn Rice (HH) 153°F | Walk-ln freezer f3 | -10°
Raw Chicken (wic) | 38° Red Beans (HH) IS%°F [\Walk-\n Cooler 35"'{
Shallots  (WiC) 38T | Sliced Yomatoes (en) | YIOF Hea‘hm Cabinel 163°F
Mashed Potdlees (HC) | 161°F BQVC\'M\Q Air freezer | - 6°F
Cooked Ree (MC) [ #1F Bex:erqqe Ay ‘Fr.q Hoop
Raw Chicken (CH) 369F Peveraqe /‘\vr‘f\nq HoF

Frig

Fried Chicken (HH)
ed Chicfte )

Mc(Q”
del

Beverq ae A ‘Pns

|2 A Boo. oF rrce slored on the Tlooy
|3A Opeh but uhsealed bae of nee, suaar, sesame
12C | et c\oﬂxs stored outof 5gm'hzer solu"hon

2 ~ ‘
Person in Charge (Sign atureﬁ/ / uﬁ 8 W

y
Date = // 8‘ /é’()/ 2

Inspector (Signature) d ' eAneN A,‘/Lﬂ/\ E HS

-9

Date

~10

Form: Addendum 1A-2007



