GEORGIA DEPARTMENT OF HUMAN RESOURCES [ CURRENT SCORE ___ CURRENT GRADE |
Food Service Establishment Inspection Report
Establishment Name: _COO COO'S NEST
DHR Address: 1920 FREEDOM PKWY
GEQRGIA

DEFARTHENT OF
HUMAN RESOURCES
City: CUMMING Timeln: 02 . 40 PM TimeOut: 03 : 35 M
Inspection Date: 03/14/2012 CFSM: Chris Hilton
Purpose of Inspection: Construction/Preoperational ' Initial O ostScore | Crece T T

Routine ® Follow-up O Temporary O 93 A 09/16/11
Risk Type: 1O 2@ 30 Permit#: F-058-2009-00054
Risk Factors are food preparation practices and employee behaviors most JGood Retail Practices are preventive Prior Score Grade Date
Combutng acors i foodbome iness ouereate, P Heath -~ [oatnooens. chemticas and pryeca 03/09/11
Inte:vt;ni\ogs arte conlrfol :\Zasure‘é to prevtebnt \Illgevsz obrlmjrry. " zb}zctgs intt; fI(:cds, o, andphy ! 9 7 A

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance OQUT=not in compliance N/O=not observed N/A=not applicable CcoOs=corrected on-site during inspection R=repeat violation
Compliance Status CO§ R'] [Compliance Status C0§| R
1. Supervision 4 points| [~ 5 Cooking and Reheating of Potentially Hazardous Foods,

T-2 ] TN_[Person in charge present, demonsirates knowledge, and performs quiies | 9 points
2. Employee Health, Good Hygenic Practices, Preventing

Contamination by Hands

Consumer Advisory
9 points| [5-TA ] N/O[Proper cooking time and temperatures
5-1B | N/O_|Proper rehealing procedures for hot holding

2-TA] IN_[Proper use of restriction & exclusion 2
2-1B8] IN ands clean and properly washed Consumer Advisory - Subcategory 2 )
2-1CJ IN 0 bare hand contact with ready-To-eat foods or approved alternate method pomts
properly followed 5-2 I N |(,onsumer advisory provided for raw and undercooked 100ds I
Employee Health, Good Hygenic Practices - subcategory 2 4 6. Holding of Potentially Hazardous Foods, Date Marking 9 poi
points ; points
Potentially Hazardous Foods
2-2A] IN anagement awareness; policy present; reporting oroeTan
2-2B| TN_[Proper eating, tasting, drinking, or fobacco use oA N roper cold holding empe: ure
Z2-2C[ TN_|No discharge from eyes, nose, and mouth 5-16 N roper hot holding temperature
2-2D| TN |Adequate handwashing Tacilities supplied & accessible B-TC | N/O[Proper cooling time and temperature
3 Approved Source 9 po nts 0-1D IN Tme as a public health control, procedures and records
3-TA[] IN_[Food obtained from approval source, parasite destruction - 4
3-TB| N/O [Food received at proper temperature Date Marking - subcategory 2 int
points
3-TC[ IN_[Food in good condition, safe, and unadulterated
- - - 6-2 | N IProper date marking and disposiion
4. Protection from Contamination 9 points

- o0 Separated and protected I 7. Highly Susceptible Populations 9 points|
= Toper disposition of returned, previously served, reconditional, and unsare food | - | TR I asteurized f00ds Used; Pronibited 100ds not offered |

Protection from Contamination - subcategory 2

4 8. Chemicals 4 points
points 8-2a N/A~JFood addiives, approved and properly used
1—27-T| N |Fooa stored covered 8-2a N OXIC substances properly identiiied, stored, used

Z-2B[OUT [Food-contact surfaces, cleaned & sanitized . Conformance with Approved Procedures 14 points|

92 | N7A |Comp|'|5nce With variance, specialized process and HACCP 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 COSI R
10. Safe Food and Water, Food Identification 3 points 14. Proper Use of Utensils 1 points

TOA[ N |Pasteurized eggs used where required TAAT TN [ln-use utensirs; properly stored

TOB [ TN [Water and ice Trom approved source T4B [OUT [Otensils, equipment and Tinens, properly stored, dried, handled X

TAC | IN [Single-use/single-service articles, properly stored, used
TOC | IN_[Variance obtained for specialized processing methods 9 9 properly

10D ] IN [Food properly Tabeled, original container, required records aval able; shellstock

TAD | TN [Gloves used properly

tags 15. Utensils, Equipment and Vending 1 points
T5A [OUTJFood and nonfood-contact surfaces cleanable, properly designed, constructed,
11. Food Temperature Control 3 points and used
TTAT N [Proper cooling methods Used; adequate equipment for temperature control T5B | IN_[Warewashing tacilities, installed, maintained, used, test strips
T1B | IN_|Plant food properly cooked for hot holding T5C [OUT [Nonfood-contact surfaces clean
TICT IN" {Approved thawing methods used 16. Water, Plumbing and Waste 2 points
TID [ TN [Thermometers provided and accurate T6A [ TN |Hot and cold water available, adequate pressure
12. Prevention of Food Contamination 3 points| [°5 | N [Pomping nstailed; propsr backflow devices

T2ZA| TN |Contamination prevented during food preparation, storage display oG TN [Sewage and waste water properly disposed
126 | IN [Personal cleanliness 17. Phy5ica| Facilities 1 points

T7AT TN [Tollet facilities; properly constructed, supplied, cleaned
T7B | IN_|Garbagelrefuse properly disposed, 1aciities mantamed
T7C [OUT [Physical facilities installed, maintained, and clean

13. Postings and Compliance with Clean Air Act 1 points T7D[ N Iﬂaequafe ventilation and lighting; designated areas used

T3A| IN [Posted: Permit/Inspection/Choking Pos[er7F|andwash|ng 18. Pest and Animal Control 3 points

nsects, rodents, and animals not present

T2C | N [Wiping cloths; properly used and stored

T2D | IN_|Washing fruits and vegetables

13B | IN |Compliance With Georgia Smoke Free Air Act

Person in Charge (Signature) IE (Print) Date: 03/14/2012




@ Follow-up YESC NO®  Follow-up Date: 09/15/2012

Inspector (Signature) Ann Converse Discussed With: Kevin Powers  Title: PIC




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
COO COO'S NEST F-058-2009-00054 03/14/2012
Address City/State Zipcode
1920 FREEDOM PKWY CUMMING GA 30041
TEMPERATURE OBSERVATIONS
Item/Location Item/Location Description Temp Item/Location Item/Location Description Temp
Chicken / Refrigerator 39 °F |Chicken / Refrigerator 39°F
Beef / Walk-In Cooler 40 ° F [Chicken / Walk-In Cooler 40°F
Chicken / Walk-In Cooler 40 ° F |Deli Meat / Walk-In Cooler 40°F
It
Nu:nrger OBSERVATIONS AND CORRECTIVE ACTIONS
4-2B no recorded level of Chlorine sanitizer in bar dish machine New Violation.
14B Blue ice buckets not inverted to drain Corrected On-Site. New Violation.
15A Fryer doors missing and inside greasy. New Violation.
Inside and ledges of cold drawers dirty.
15C Grease below overshelf and below Imperial oven.
Casters of equipment dirty.
Clean utensils in dirty bin - COS New Violation.
17C A lot of food and trash on floor below oven.
Bar: Floor dirty and has trash at floor/wall juncture. New Violation.
Remarks

Person in Charge (Signature)

Date: 03/14/2012

Inspector (Signature) Ann Converse

il
3

Date:03/14/2012




