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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
ules and ufations Food Service Chapter 290-5-14, Rufe .10 Subsections and ().

Establishment Permit # Date
SODEXO SERVICES INC (TSYS) 106-513 11/08/2011
Address City/State Zipcode
1600 1ST AVE BLDG B COLUMBUS GA 31901
TEMPERATURE OBSERVATIONS
Item/t.ocation Temp Item/t.ocation Temp item/Location Temp
scrambled eggs / Hot-Hold Unit 1620°F  sausage gravy / Hot-Hold Unit 187.0°F  sausage gravy / Hot-Hold Unit 136.0°F
boiled eggs / Refrigerator 40.0°F tuna salad / Refrigerator 400°F sliced tomatoes / Walk-In Cooler 410°F
turkey / Walk-In Cooler 4t10°F sliced tomatoes / Walk-in Cooler 40.0°F sausage gravy / Waik-In Cooler 390°F
sausage gravy / Hot-Hold Unil 1520°F
N::;';er OBSERVATIONS AND CORRECTIVE ACTIONS

Remarks  No violations noted at time of inspection.

Person In Charge (7natu ) Date: 11/09/2011
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