GEORGIA DEPARTMENT OF HUMAN RESOURCES
Food Service Establishment Inspection Report

Establishment Name:

CLAW DADDY SEAFOOD

CURRENT SCORE CURRENT GRADE

0 B=80-89 C=70-79 U<69

Date ISCORING AND GRADING: |A=90-1

DHR  Address: 2340 ATLANTA HWY STE 6
GEQRGIA

DEFARTHENT OF
HUMAN RESOURCES ) )
City: CUMMING Timeln: 01 : 40 oM TimeOut: 02 : 20 oM
Inspection Date: 09/01/2010 CFSM:
Purpose of Inspection: Routine @ Follow Up O T
ComplaintZ Preliminary &' Other O
Risk Type: 10 2@ 30 Permit#: 058-FS-2010-05039
Risk Factors are food preparation practices and employee behaviors most JGood Retail Practices are preventive Prior Score Grade Date
commonly reported to the Centers for Disease Control and Prevention as  measures to control the introduction of
contributing factors in foodborne illness outbreaks. Public Health pathogens, chemicals, and physical

Interventions are control measures to prevent illness or injury.

objects into foods.

IN=in compliance QUT=not in compliance N/Q=not observed

e —~—~———
FOODBORNE ILLNESS RISK FACTO

N/A=not applicable

|
RS AND PUBLIC HEALTH INTERVENTIONS

Ccos=corrected on-site during inspection R=repeat violation

Person in Charge (Signature)

?)

(Print)

Compliance Status COS| R | [Compliance Status COS| R
1. Supervision A points| [ 5 cooking and Reheating of Potentially Hazardous Foods, 9 boint
1-2 I IN IPerson n charge present, demonstrates knowledge, and performs duties I Consumer Advisory points|
2. Employee Health, Good Hygenic Practices, Preventing 9 points B-TA | N/O_JProper cooking ime and temperatures
Contamination by Hands BB | N/O_[Proper reheating procedures for hot holding
Z-TAT TN [Proper use of restriction & exclusion 52 N7A_[Consumer advisory provided for raw and undercooked foods
Z-TB[ TN [Hands clean and properly washed
2-TC| IN__|NG bare hand contact with ready-to-eat foods or approved alernate method 6. Holding of Potentially Hazardous Foods, Date Marking :
. 9 points
properly followed Potentially Hazardous Foods
Z2-2A[ TN [Management awareness; policy present, reporting 6-TA N roper cold holding temperature
2-2B [OUT [Proper eating, tasting, drinking, or tobacco use B5-18 N Toper hot holding temperature
2-2C| IN 0 dlscﬁarge from eyes, nose, and mouth 5-TC NO Toper coomure
2-2D OUTI dequate handwashing facilies supplied & accessible B-TD | N/A [Time as a public health control; procedures and records
3. Approved Source 9 points| 52T OUT [Proper date marking and disposiion
3-TAT IN_[Food obtained from approval source, parasite destruction = 5 S o
3-TB[N/O [Food received at proper temperature - 7. Highly Suscept;li)le POPUIaft;ons 9 points
TTCT TN {Food T good conditon. S3feandUnaduTerated -1 | N/A IPas eurized foods used; Prohibited foods not offered I
4. Protection from Contamination 9 points 8. Chemicals 4 points
Z-TAT TN JFood separated and profected B-TA | N/A [Food additives; approved and properly used
Z-TB| TN_[Proper disposition of returned, previously served, recondiional, and unsare food 8-1B TN [Toxic substances properly identified, stored, used
#-ZA|OUT|Food stored covered 9. Conformance with Approved Procedures 4 points
Z-2B[ TN_[Food-contact surfaces; cleaned & saniized
- ompliance with variance, specialized process an plan
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Compliance Status Cosl R | [Compliance Status COSl R
10. Safe Food and Water, Food Identification 3 points 14. Proper Use of Utensils 1 points
TOAT TN |Pasteurized eggs Used where required TART TN [[n-use utensTls; property stored
TOB | TN [Water and 18 Trom approved Source T4B [OUT [Utensils, equipment and Tinens, properly stored, dried, handled
— SINgle-Use/single-Service articles; properly st
TOC | IN_|Varance obtained for specialized processing methods 14C [OUT[Single-usersingle-service articles; properly stored, used
14D IN |Gloves used properl:
T0D [OUT |[Food properly labeled; original container, required records available; shellstock properly
tags 15. Utensils, Equipment and Vending 1 points
T5A ] TN JFood and nonfood-contact surfaces cleanable, properly designed, constructed,
11. Food Temperature Control 3 points and used
T1A] IN |Proper cooling methods used; adequa'{?e equipment for iemperaiure control 58 | TN arewashing Tacilities, installed, maintained, used; test §l'r|ps
TTB [ IN_|Plant food properly cooked for hot holding T5C [ IN_|Nonfood-contact surfaces clean
TICT TN [Rpproved thawing methods Used 16. Water, Plumbing and Waste 2 points
TTD [ IN_[Thermometers provided and accurate T6A | TN [Hot and cold water available, adequate pressure
12. Prevention of Food Contamination 3 points| [1°° | ™ [Fumbing installed; proper backflow devices
T6C | N [Sewage and waste water properly disposed
T2A] IN [Contamination prevented during food preparation, storage display
B TOUTPersonar cleaniness 17. Physical Facilities 1 points
ToC[OUTIWisTg cloths: propery Used and Stored T7AT TN [Toilet facilities; properly constructed, supplied, cleaned
B
IO N WasHing oS Srd vegembles T7B | IN_[Garbagelrefuse properly disposed; facities maintained
T/7CT IN JPhysical Tacilities installed, maintained, and clean
13. Postings and Compliance with Clean Air Act 1 points| F7oT ™ [REquaTe venTration and TghTg; designared areas Used
fed: P Ter/Handwash - T
T3AT N [Posted: Permiinspection/Choking Poster/Handwashing 18. Pest and Animal Control 3 points
T3B | IN_|Compliance with Georgia Smoke Free AT Act

Date: 09/01/2010




Inspector (Signature) @ Angelo Follow-up YEST NO® Follow-up Date: 02/28/2011
Stavropoulos Discussed With: Title:




Food Establishment Inspection Report Addendum

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 Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (j).

Establishment Permit # Date
CLAW DADDY SEAFOOD 058-FS-2010-05039 09/01/2010
Address City/State Zipcode
2340 ATLANTA HWY STE 6 CUMMING GA 30040
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp Item/Location Temp

Rice / Hot-Hold Unit 157 °F mash potatoes / Hot-Hold Unit 160 ° F grits / Hot-Hold Unit 155 °F
gumbo / Hot-Hold Unit 167 ° F tomatoes / Cold-Hold Unit 44 ° F gumbo / Cold-Hold Unit 32°F

It

Nuemrger OBSERVATIONS AND CORRECTIVE ACTIONS

2-2B no lids for employee drinks New Violation.

2-2D storing spray bottles in hand sink next to dishwasher New Violation.

4-2A open bags of corn meal and rice; lemons uncovered at waitress station New Violation.

6-2 no date marking of gumbo in stock pot in cooler New Violation.

10D spray bottle of oil not labeled above grill New Violation.

12B employee working at dishwash area with no hair restraint New Violation.

12C not storing wiping cloths in sanitizer when not in use New Violation.

14B wet nesting of plastic cups New Violation.

14C foam cups stored on floor New Violation.

Remarks

Person in Charge (Signature) @ Date: 09/01/2010

[~

Inspector (Signature) Angelo Stavropoulos Date:09/01/2010




