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Food Service Establishment Inspection Report
The Platinum Club
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elo 1-2. Person in charge present, demonstrates knowledge, o I o Foods, Consumer Advisory - subcategory 1
jand performs duties —
O|O[®jOBiIAP cooking time and tempera
2 |infouTinalnol [Employee Health, Good Hygenic Practices, Preventing 9 points ToRer |n.g a tures - 0,0
Contamination by Hands - subcategory 1 poin O] O |®] O 5-1B. Proper reneating procedures for hot holding ol|lo
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10 JOUT] Safe Food and Water, Food Identification 3 points 14 JOUT] Proper Use of Ut 1 point
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13 JOUT] Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used 00
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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 ().

Establishment Permit # Date

The Platinum Club 106-1825 12001/2011

Address City/State Zipcode

2723 MANCHESTER EXPY COLUMBUS GA 31904

TEMPERATURE OBSERVATIONS
ItemVLocation Temp item/Location Tomp Hem/Location Temp
tem
Number OBSERVATIONS AND CORRECTIVE ACTIONS

16A Hot water not provided in employee restroom at handsink. Repeat Violation.

17B Observed dumpster located on dirt and gravel. Must be located on nonabsorbant material such as concrete or asphait. New Violation.

18 Observed back door not sealed properly from the outside to prevent entry of insects/rodents. Repeat Violation.

Remarks  No food to temp. Bar only.

Inspector (Signature) Ashley Basset ‘ W
Lk d%

Date: 12/01/2011

Date: 12/01/2011




