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Food Service Establishment Inspection Report Addendum

Regulations Food Service Chapter 296-5-1'4. Rule .10 suhsn:ﬁms (2)(#) and (j).

Violations 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

Dot >

Establishment Permit # . f
FeasLeys RRGQ | 107 - 614 mz ¢
5 City/State |Zip Code
lpd  (HURCH ST- Coun &ron Gﬁ zo01Y
TEMPERATURE OBSERVATIONS
item/Location Temp ltem/Location F Temp Item/Location | Temp
[ Hol _HolDINC ] PRk € 49°f [erer ¢ ) | 5
PULLED  PORIC 1B | CHicked 47t TRICED et 372°f
STEw 144 | mice N R T
Lraat IM6F | CHeesC ¥ 17 | douse prESSIvE 29
Fr1EL | O
(e
RepcHin _CcoLér) EoR LR 0|F
Lt &4 SHy |
il OBSERVATIONS AND CORRECTIVE ACTIONS
G-1A | Fano nwr RENE Coud HEW @ Y1t - padT  Cowd Houn (e

- DifcAep M AL

| QRePER(T - dee TewnPS  Akoce ) K
el (4

CoolbR AT CeotiNT  peoplety - £1%

4

1S

d

[och THAT buis Etyf‘_

&t A tead (€ FAua cTles |INT

Preecety

NOTES —° ke LuRE
¢ ((éan  JENTAHpop) RELULARYS
o Refeat LlaapSiage T Wil
s WELP EYE on DENTED ¢ AWK

ElenT Lol

 ©peput MO SantaNE Sifad

¢t wf (e PELimiT -

Person in Charge (Sig

Inspector (Signature)

o (1] 5/09
T

Form: Addsndum 142087

/



	Bradleys BBQ0001.pdf
	Bradleys BBQ0002.pdf

