Food Service Establishment inspection Report
Establishment Name: CHURCH'S FRIED CHICKEN

DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
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0 [12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed 0|0
display OUT Physical Facilities 1 point
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Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames spec

ified below, or as stated in the Georgia Department of Human Resources
Rules and Rﬂulaﬁons Food Service Chaemr 290—5-14‘ Rule .10 subsections m and Q

Establishment

Permit # Date
CHURCH'S FRIED CHICKEN 106-651 08/23/2011
Address City/State Zipcode
1805 HAMILTON RD COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
Itom/Location Temp tsm/Location Temp tem/Location Temp

mashed potatoes / Hot-Hold Unit 1420°F bbq chicken / Hot-Hold Unit 1570°F macaroni and cheese / Hot-Hold Unit 1370°F
rice / Hot-Hold Unit 1390°F chicken / Hot-Hold Unit 1680°F cole slaw / Cold-Hold Unit 400°F
chicken / Final Cook Temp. 2020°F chicken / Walk-in Cooler 39.0°F

Hem

CORRECTIVE
Nurnber OBSERVATIONS AND ACTIONS
13A

Unabile to read health inspection form at a distance of 1 foot. Observed health inspection form posted behind front service counter. Repeat Violation.
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Person in Charge (Signature)

Date: 08/23/2011

Ingpector (Sijgﬁnature) Kristi Ludy IDate: 08/23/2011




