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GEORGIA DEPARTMENT OF HUMAN RESOURCES
| (r Food Service Erhhlapmtm port
| . ' Establishment Name: olo T¢ yﬂ,ﬁcé &,\
DHR -
i3 e o Address:

| City: _{ L yan &: S ﬂ?’}"**“‘ Time Out: : bl

Inspection Date: "3 " 17 1) c) cFsm: '::-‘,--f ﬂVHL-- %;

| Purpose of Inspection: Routine @'Fcllow-up (0 Complaint O T s

| Preliminary () Other O
RiskType: 10 2@ 20 Permit#: (tp ‘4

| |Risk Factors are foad preparation praciices and smpioyes

| |behaviors most cammanly reported to the Centers for Dissase

Control and Prevention as contributing factors in feadbarne
liness cutbreaks. P

Prior S

ublic Health Interventions are contral
Hiness or injury.

A=S0-100 B=80-89 C=T0-T8 U<EO

1-2. Person in charge present, demonstrates knowledge, la]la)
and performs duties; CESM on staff

OJ ) |5-1A. Proper cocking fime and temperatures
|0 /5-1B.P reheating procadures for hot holdi

2-1A. Proper use of restriction & exclusion
2-1B. Hands clean and properly washed
2-1C. No bare hand contact with ready-to-eat foods

5-2. Consumer advisory provided for raw and

O O O undercooked oods

2-2A.Management ewareness; policy present; reporting
|2-2B. Proper eating, tasting, drinking, or tobacco use
' (0 |2-2C. No discharge from eyes, nose, and mouth

| 2-2D. ate handwashing facilities sup lied & acces

__|6-1A Proper cold holding temperatures | O
O O [6-1B. Proper hot holding temperatures
Q] Q) |6-1C. Proper cooling time and temperature

oloo it

|6-1D. Time as a public health cantrol: procedures

olo]| |

3-1A. Food obtained from approved source, parasite

| |destruction 00

| 0O (00 3-18. Food received at proper temperature |0 0| [

| [e][o] | |3-1C. Food in good condition, safe, and unadulterated | L) UI

| 0| 0 0| |41A Food separated and protected [8][e]

| | T T w0
4-1B. Proper disposition of contaminated food; retumed aiivas:

| DI O | | foad or unused food not re-served 0|0

| D'DlDI 4-2A. Food stored covered 00

|| 00 |D| !EE.F-mnlactﬁurhceﬁ:ﬂemred&sﬂniﬁ 0o :

| 10A. Pasteurized eggs used where required =~~~ | 144, In-use utensils; properly stored

| 10B. Water and ice from approved source O 14B. Utensils, equipment and linens: properly stored, dried, handled |
10C. Variance obtained for specislized processing methods O |14c. Single-use/single-service articles: properly stored, used [=]

| 8] 100. Properly labeled; original container; required records: | O 14D. Gloves used [=]
shellstock tags; ated distressed food

| 0 |154_ Food and nonfood-contact surfaces cleanable, olo
11A. Proper cooling methods used; adequate equipment for 0O |prnpen1;r designed, constructed, and used Pt |

| temperature control _8 |15B. Warewashing faciliies: installed, maintained. used; test strips | 8__8_
11B. Plant food properiy cooked for hot holding [8] 15C. Nonfood-contact surfaces clean

| 11C. Approved thawing methods used [e]
110. Thermometers provided and accurate 16A. Hot and cold water available; adequate pressure

| 16B. Plumbing installed; proper backflow devices 9
12A. Contamination prevented during food preparation, storage & | 16C. Sewage and waste waler disposed

| O dispiay o] 00

| O [12B. Personal cleanliness B [} c] |17A. Toilet facilities: properly constructed, supglied, cleaned |

O |12C. Wiping cloths: properly used and stored 0.0 178. Garbagelrefuse properly disposed; facilities maintained | O
| _(j 120. Washing fruitz and etables fﬂ_'ﬁ 17C. Physical facilities installed, maintained, and clean _ﬁ_
170, Adequate ventilation and lighting; designated areas used Q
| 13A. Posted: Permit/inspection/Cioking Pg ndwashing |00
| | O |138. Compliance with Georgia Sfioke Frde Air Asl 1010 |18, Insects, rodents, and animals not present

|Pmmlnﬂhargn {Signature) MW /7 o~ (Print) Date: -}.i ‘;; /o
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