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GEORGIA DEPARTMENT OF HUMAN RESOURCES CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
IJ-
. Establishment Name: _ (s /i rCL"f_"D.f
_»:;:‘_.:m-_-;.nddrass i E g’ ‘PI‘? 'Jl Tﬁ'ﬂ D‘Q ﬂ
city: oy | AL N Timein: _ 7 : 35 " time out: || O & irm /
Inspection Date: |/ 28 :Oq cFsm: LARRY LEWS JEL Yy -1ty
Purpose of Inspection: Routine .anlInw-up O Complaint Q| =% | 9= e B
Preliminary O Other O _ C{ g fII] |- 26 -0 ]
RiskType: 1 0 2@ 30 Permit#: |07 = !
Risk Factors are food greparation practices and employse  |Good Retall Practices e | P 5o | Gisde Tiote
bohaviors most commanly reparinod (o the Centers for Dissass |prevendive measures to contral
Contrad and Prevention as contribisting factors in foofbeme e intraduction of pathegans, | Ub Q 9 -"! —'[JE
m::.:f:u:.::ﬁlm H::uh“::hmnlhnaur- contral ;:r:?:‘l: ard physbesl objects mm A=90-100 BEED-B8 C=T0-79 [T
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH IH'I'ER?ENTIDNS
{Mark designated compliance status (IN, OUT, NA, ar NO) for sach numbered Ham. For ltams marked OUT, mark O3 or R for ench item as applicable. Deduct points for extegory or subcategory.)
IN=in compliance  OUT=nat in compliance  MO=not abserved  Nili=nol appicable Co&wrm on-zit duing insgection R=fopnat (visaten of tha same code provision|=2 ponts per subcatpgary
Compliance Status ©os R | Compliance Status cos| m
1IN [OUTNAIND, Supervision - Subcategory 2 Apolnts| | o |\ uuT l::oul:tng and Reheating of Patentially Hazardous
| | - -J A
e o |1-2. Person in charge present, demanstrates knowledge, folle Foods, Consumer Advisory -subcategeey 1 2 paints
|~ | | |and performs duties; gmﬁﬁ"ﬁ | 0 0 .....S-M Proper cooking time and temperatures | O | O
2.|m DUTI no  Employee Health, Good Hygenic Practices, | 10/ 0 @ 5-1B. Proper reheating procedures for hot holding | O | O)
TP Preventing Contamination by Hands sesessgor 1 Bpoimts| | Consumer Advisory-sumsgery 2 4 points
@ O |2-1A. Proper use of restriclion & exclusion 010 oo |'i 5-2. Consumer advisary provided for raw and 00
@| O | |0 2-18. Hands clean and properly washed 10101 [~ ™ [®] lundercooked foods |
@ 0|00 2-1C, Nu bara handcnntav::tmth ready-lo-eal foods 00 s lin ﬂm‘mm Holding of Potentially Hazardous Foods, Date
B Eml Health, Good Hygenic Practicess s Sl Hmﬁul’utm&ﬂrﬂmrﬂummd Subtatagory 1
@ f_‘]_l | 12-2AManagement awareness; policy present; reporling CF‘G @ U |O  [6-1A Proper cold holding t temperatures __D‘Iﬁ:
@ O | |0 2-28 Proper ealing, tasting, drinking, or tobacco e 0|0 00 0l@ ing temperatures [0 |0
@ O | O 2-2C. Mo discharge fram eyes, nose, and mouth j{e]le] Q@ o [#] Q.EJC Pmper Doahng time and temperature 00
- JKe] I _|2-20. Adequate handwashing facililies supplied & accessiblg O | ) D' 0 |'|1 o B-10. Time as a public health control: procedures o | o
3 |IN DUTINANO| Approved Source - sucasgoy 1 gpeints| | |~ | ™ | ™ land racords |
® 0 | 3-1A. Food oblained from approved scurce; parasile G!D IR Date Marking-subostsgory 2 4 painty |
[ ] | _destruction e @ 00 D|ﬂ-2 Proper date marking and dispasition 8] |O
O O 'O|@]3-18. Food received at proper temperature DFJ 7N uuﬂiwuni Highly Susceptible Populations - susgsy 1 | paints
® O | [31C. Food in good condition, safe, and unadulterated | Q| O ol o |@| |7 Pasteurized foods used; prohibited foods not 00
4 |INJOUTNAINO|  Protection from Contamination suscuegry peints 1®] loffered |
@ O O |4-1A Food separated and protected |0|0] |8 |INn ouT NAINO Chemicals - sucatogor 2 4 points
o ol 4-1B. Proper disposition of contaminated food: returned 050 000 i&z&_lj'_o_p_c_l_nglhvas : approved and properly used | O | O
e || food or unused food not re-served i @ 0 | ﬂ-zez Toxic substances properly identified, stored, oo
~Protection from 1 Contamination-sucasgon 2 1.¢p-nmu L_1__[us l
STl ST Conformance with Approved Procedures -
LI @00 -2 Foad stored covered _Dlo 9 |INJOUTINAIND, wacmr'z thainee
| ) I | 2-2. Compliance with variance, specialized [
oo |'D' LI-ZEI. Food-contact surfaces: cleaned & sanitized o | O I Bl | 0 :.I pracess and HACCP plan process and HACCP | o | o
GOOD RETAIL PRACTICES
thes numk (hom CAUIT, if not In complianee, For Hems marked QUT, mark Cf 500 R for oach Mem as applicable, B = ropeal (violatlon of the same code provesion) = 1 polnt por catego;
Cnmp iance Status COS| R | ompliance Status cos! R
10 oUT Safe Food and Water, Food Identification |3painta| | 14 |OUT Proper Use and Handling of Utensils 1 peint
O | 10A. Pasteurized eggs used where required = [o][e] | O |14A. In-use utensils: properly stored 1010
O [10B. Water and ice from approved source [#][e] Q [148. Utensis, equipment and lmens: propery stored, dried. handied | ) | O
O |10C. Vanianee obtained for specialized processing methods 100 Q |14C. Single-use/single-service ariicles: properly s stored, used | O |0
(O 10D. Properly labeled:; original container; required records: :D 0 O [14D. Gloves used properly 8] [e]
_shellstock tags: segregated distressed food 15 |OUT Ulonsils, Equipment and Vending 1 paint |
11_ouT Food Temperatura Control 3 paints O |15A- Food and nonfood-contact surfaces cleanable, 00
o 11A. Proper coaling methods used: adequate equipment for OiD . \properly designed, constructed. and used
lemperature control [ O 158 Warewashing facilities: nstalied, maintained, used: 1 :stﬂ@ﬁ_
9] 11'IB Plant food properly cooked for hat helding e]1[e] O [15C. Nonfoad-contact surfaces clean |
O 111C. Approved thawing methods used 10| 0| (18 [ouT| Water, Plumbing and Waste
O 110, Thermometers provided and accurate [s][e] Q [16A. Hot and cold water available; adequate pressure U_'_{T
12 jouT] Prevention of Food Contamination 3 paints Q |16B. Plumbing installed; proper backfiow devices [[e}[e]
0 12A. Contamination prevented during food preparation, storage & 00 | O |15C. Sewage and wasie water roparly disposed [e1[e]
|display e - e | 17_|OUT acilities’ 1 point
O |128. Personal cleanliness 00 O 174 Toilel facilities: properly constructed, supplied, cleaned D_I_D
O |12C. Wiping claths: properly used and stared [e] | @] O |17B. Garbagelrefuse properly disposed; facilties maintained | O | O
(0] 120, Washing irulls and vegetables Nie]e] O [17C. Physical facilities installed, maintained, and clean (OO
13 ﬂUﬂ_Fmtfngu and Compliance with Clean Air Act 1 point QO [17D. Adequate ventilation and lighting: designated areas used (o]}
O [13A, Posted: Parmit/inspection/Choking PosterHandwashing [elle] | EL ouT| __Pest and Animal Control 2 points |
O |13B. Compliance with Georgia Smoke Free Air Act [e][e] O [18. Insects, rodenis, and animals not present 1O]0
Person in Charge (Signattird) W zi.%o-'? (Print) Lm M| Lesis st 99809
|Follow-up: vesO NO@ |Follow-up Date: ! /

Form: Inspection 1A-2007




Food Service Establishment Inspection Report Addendum  rage_ o1

Violations clted in h‘:l;rlpm‘t must be corrected within the time frames Wb&.‘w or as stated in ﬂmewh ﬁ;ariﬁmtuﬂiu_muh_ﬂ_mcn Rules and
Regufations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (j).

|Establishment

Permit# = o  'Date -
Add Sﬁ s = 'Cily%;r Ot{ 3. ]l C? ﬂzélgod !
ress H | e
[GISI PRATER DRWE L CoviNga N | 3001tf
54 TEMPERATURE OBSERVATIONS i
ltem/Location Temp | _Memilocation | Temp | itemiLocation | Temp
Loyt Tewe ] MO_CTHER  pHE |
| CHICKEN —caumarg| L)F l
vt | N R IS
| pafitH  LiTvise®r FL°E | |
GUTTER TLoE |
ALK TLF | THERm AR
| ATE A d32.6F
Tte
M’{;w ; fggasnvnnaﬂs AND CORRECTIVE ACTIONS

4-38 | Sawimizr L/J{-&'kf @ 3 Cowe SNl & compe owt o f
DiSPENSER — [CEKP QUAT CANT @ wAn, SPEeS

ARTES ~ e TASTHLL  SELASHOUARLD | Al geTweew  MaapSivk &
pacf AN
© KEE TREW AN AR HAD S (kS
v RCPLATE  anpy C.E%E.M/rmigﬁw& TE oA freut
iAfet Al fulle  SREALE  ConTA (VERE
o ° EtP Hanmples oux (€ foep B
o LAfet  AtA SAN . TIzée L]
° VEBE Stk )8 For  Uehe [feuT _PREr oY

Person in Charge (Signaturg) - LONG - Date ﬂ’i-—_;Lg = Oa‘_
nspector signawref /701, )/, bate 7 -2.8-2/9
| ot 3



	GA Foods0001.pdf
	GA Foods0002.pdf

