DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment inspection Report

Establishment Name: BURGER KING #3320
Address: 2033 WYNNTON RD

ity: COLUMBUS Timeln:__11 : 20 ,um TimeOut:__12 : 00 pn
Inspection Date: 12/13/2011 CFSM:_Danny Parker
Purpose of Inspection: Routine @ Followup D ComplaintO b sSeors o o

Preliminary O Other Q 99 A 06/1311
isk Type: 10 2@ 30 Permit#: 106-680 Foson T =
isk Factors are food p clices and | e Retail Practices are prevantive
anmnlyrmnedbm Centers for Disease Ccmmland maasuruswcommnhe introduction of 12/3110
v factors in illness outbreaks. Publi ¥s, and physical objects) 96 A
Health Im.mmsom are controt measures to prevenl iinass or injury. Jinta foods. SCORING AMD GRADING: | A=90-100 B=80-89 C=70-79 U<69
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(MMWWM(’I,W‘I Mutﬂ))'u‘.uhmm. For ltems marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory. )
IN=in compliance _ OUT=not in compliance _NO=not observed NA=not applicable COS=comected on-site during inspection __ R=repeat viotation n of the same code on)® 2 points per subcal
Compilance Status cos| R | [compliance Status cos| R
1 INJOUTINAINO] __Supervision - y2 dpoints ]| 1 nlouTiNAlNg| Cooking and Reheating of Potentlally Hazardous 9 points
elo 1-2. Person in charge present, demonstrates knowledge, olo Foods, Consumer Advisory - subcaegory t
l:nd perf::m:;t:‘t:s e oniing ®| O |O| O 5-1A. Proper cooking time and temperatures |0
21N NAINO Contamination hy’ m’ - Subcstegory 1 9 points 0| O | ®| O [5-18. Proper reheating procedures for hot holding o0
@0 2-1A. Proper use of restriction & exclusion 0|0 Consumer Advisory-subcalegory 2 4 points
e 0 O 2-1B. Hands clean and properly washed Q0O ol o |e]| [B-2 Consumer advisory provided for raw and undercooked olo
e/ o [0 o[BS No bare hand contact with ready-to-eat foods or olo foods
pproved aftsrnate method property foliowed ¢ | In louTinalno]| HoMing of Potentialy Hazardous Foods, Date Marking |
Employee Health, Good Hygenic Practices-sucssgo 2 | 4 points Potentially Hazardous Foods - Subsegory 1 points
8|0 P-2A. Manageme‘nt awareness; pt.:licy present; reporting | O | O ®[ O |0] -1 Proper cold holding temperature alo
: g g 2-2B. Pro:c'ar eaung.ftasung, drinking, or tobacco use gjo ®| O [O[O6-18. Proper hot holding temperature olo
-2C. No discharge from eyes, nose and mouih 0lo 0| O | 8]0 B-1C. Proper cooling time and temperature Q0
elo 2-2D. Adequate handwashing facilities supplied & olo -
faccessible @| o |o| o B-1D. Time as a public health control; procedures and olo
3 | IN JOUTINAING] ApProved SOUrTe - Subcstegory 9 points fecords
elo [3-1A. Food obtained from approval source, parasite olo Date Marking-subcategory 2 4 points
destruction @ O [0]OJ6-2. Proper date marking and disposition o|o
0]0|0]@p5-18. Food recelved at proper temperature 0| O |7 iNJouTINAING]  Highly Susceptible Populations - sucsegoy1___|9 points
8|0 P-1C. Food in good condition, safe, and unaduliterated 0}0 Ol O @] 1. Pasteurized foods used: Prohibited foods not offered | O l 0
4 | IN JOUT) Protection from Contamination - 1 9 points rm NAING Chemicals - 2 4 points
@| O |O] K-1A Food separated and protected 0|0 e 0l0 2 Food aaditlves: anproved and proberty seed olo
elo ¢-18. Proper disposition of contaminated food; retumed | o | f-2A. ves. appro property
¥ood or unused food not re-served @0 §8-2B. Toxic substances properly identified, stored, used 0{0
Protection from Contamination. 2 4points|| 8 |IN INO| Conformance with Approved Procedures - sueategory2 | 4 points
®| 0 |O] W2A Food stored covered 00 0|0 |@| [-2 Compiance with variance, specialized processand | 4 |
@| O |O] 2B Food-contact surfaces; cleaned & sanitized ol N} HACCP plan
GOOD RETAIL PRACTICES .
| (Mark the numbered tsm OUT, ¥ not in compilance. For itoms marked OUY, mark COS or R for each ftem as ¢ R= violation of the same cose =1
Complancs Sians o8] K| Complance Siatus o oot |
10 Safe Food and Water, Food identification 3ponts || 14 OUT] Proper Use of Utensils 1 point
O [10A_ Pasteurized eggs used where required olo O [14A. In-use utensils; properly stored olo
Q [10B. Water and ice from approved source 0|lo O [14B. Utensils, equipment and finens; properly stored, dried, handled| O | O
O [10C. Variance abtained for specialized processing methods 0l0 O J14C. Single-use/single-service articles; praperly stored, used ol0
0O [10D. Food property labeled; original container; required records olo O [14D. Gloves used property 0|0
javailable; shellstock tags 15 jouT] Utensils, Equipment and Vending 1 point
11 Food Temperature Control 3 points ) 15A. Food and nonfood-contact surfaces cleanable, properly olo
o [11A. Proper cooling methods used; adequate equipment for alo designed, constructed, and used
femperature control O [158. Warewashing facilities; installed, maintained, used; test strips | O | O
O [11B. Plant food properly cooked for hot holding Q|0 O |t5C. Nonfood-contact surfaces clean Q|0
QO 111C. Approved thawing methods used 0|0 |16 QU Water, Plumbing and Waste 2 points
O {11D. Thermometers provided and accurate olo @ [16A. Hot and cold water available; adequate pressure Q|0
12 Prevention of Food Contamination 3 points O [168. Plumbing installed; proper backfiow devices Q|0
0 1_2A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed Q|0
display 17 Jou Physical Facllitios 1 point
Q [12B. Personal cleanliness 0|0 QO [17A. Toilet facilities; property constructed, supplied, cleaned Q|0
O [12C. Wiping cloths; properly used and stored Q|0 O N7B. Garbage/refuse properly disposed; facilities maintained Q1O
O [12D. Washing fruits and vegetables 0|0 O H7C. Physical facilities installed, maintained, and clean QiQ
13 T Postings and Compliance with Ciean Air Act 1 point O |17D. Adequate ventilation and lighting; designaled areas used Qj0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18_|OUT{ Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act Q|0 O [18. Insects, rodents, and animals not present oj]o




Food Establishment Inspection Report Addendum
Violatlons 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 Rgﬁlations Food Service Chapter 290-5-14, Rule .10 subsections (2(0) and 2.
Establishment Permit # Date
BURGER KING #3320 106-680 12/13/2011
Address City/State Zipcode
2033 WYNNTON RD COLUMBUS GA 31906
TEMPERATURE OBSERVATIONS
ftem/Location Temp tem/Location Temp ftem/Location Temp
cheese / ime 520°F tomatoes / time 640°F chicken fries / time 67.0°F
/ Hot-Hold Unit 1360°F / Hot-Hold Unit 138.0°F |/ Hot-Hold Unit 158.0°F
/ Hot-Hold Unit 136.0°F / Hot-Hold Unit 182.0°F / Hot-Hold Unit 166.0°F
tomatoes / time 59.0°F / Hot-Hold Unit 167.0° F cheese / Walk-In Cooler 38.0°F
ham / Walk-In Caoler 400°F cheese / Walk-in Cooler 400°F
N::::er OBSERVATIONS AND CORRECTIVE ACTIONS
18A Violation of Code: [.06(1)(h),(i)] Hot water supply not maintained during peak periods. Hand wash sink hot water is reaching only 84 degrees at time of inspection New
Violation.
Remarks
s Fa N
4,-4(" ey A0y &/Zc/ Date: A2 -4 3 -4
——
Follow-up YES 3 NO @ Follow-up Date:

ina Macon Discussed With: Danny Parker Title: CFSM




