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GEORGIA DEPARTMENT OF HUMAN RESOURCES
Food Service Establishment Inspection Report
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1-2. Person in charge present, demonsirates knowledge,
\and performs duties; CFSM on staff
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2-1B. Hands clean and properly washed
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(22Am Mﬂﬁiﬂmﬂfﬂiﬁ policy present; reporting
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| |3-1C. Food in good condition, safe, and unadulterated
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10C. Variance obtzined for specialized processing methods

10D. Properly labeled; original container; required recards:
shellstock tags;

ted distressed food

11A. Proper cooling methods used; adequate aquipment for
temperature confrol
118B. Plant food properly cooked for hot holding

11C. Approved thawing methods used
11D, Thaﬂnmm provided and accurate
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12B. Personal cleaniiness
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_'D |14B. Utensils, equipment and linens: property stored, dried, hand

140, Slngla-«:sm‘slngl&-sem articles: properly stored, u
14D, Gloves used properly

ﬁ

184, Food and nonfood-contact surfaces cleanable,
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17D. Adequate venlilation and lighting; designated areas used
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