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GEORGIA DEPARTMENT OF HUMAN RESOURCES

Food Service Establishment Inspection Report
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[ e} |2-1A, Proper use of restriclion & exclusion 100 'DI 0 ]..! 5-2. Consumer advisory provided for raw and olo
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@0 4-1B. Proper disposition of contaminated food; retumed | 0 ,ﬁ- O |@® |2-2A Food additives: approved and properly used | O O
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O 10C. Variance obtained for specialized processing methods | 0| O O [14C. Single-use/single-service articles: properly stored, used | 0 | O
O 100, Properly labeled; original container; required records: |D 0 O |14D. Gloves used properly (][]
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03 113A. Posled: Permil/inspection/Chaking Poster/Handwashing [e][e]JIEE nl.'rrl """"" Pest and Animal Control 3 points
0 |13B. Compliance with Gegrgia Smakg Free Alr Act 00 O | |18. Insects, rodents, and animals not present l 00

Person In Chargae {Elgnml,vré}?/? ﬁtlk(mm

tPn‘nt}IfR e | \(\-.-_};u\ as

Date: 5,018,069

Inspector (Signature
Fowm; Inspection 143007

| |
[Follow-up: vesO NO@ Follow-up Date:




Food Service Establishment Inspection Report Addendum Page _ 2L of _ T
Violations cited in this repart must be corrected within the time frames specified below, or as stated in the Georgia Department of Human Resources Rules and
Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (j).
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