GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report
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Establishment Name: _MIDLAND MIDDLE SCHOOL

Address: 6990 WARM SPRINGS RD
City: MIDLAND Timeln:_10 : 25 M TimeOQut:_ 11 : 00 am
inspection Date: 03/20/12012 CFSM:_Robinetie Granich (exp 7/12)
Purpose of Inspection: Construction/Preoperational O  Initial Q s sem S o

Routine @ Follow-up) Temporary O 1 OO A 10/05111

Risk Type: 10O 2@ 3Q Permit#:; 106-108 e — -
[Risk Factors are food i i and i Eood Retafl Practices are preventive
fnost comrn;:ly reporte_d to the Centers for Disgase Centrot and § o contral the i of 03124[1 1

SCORING AND GRADING: | A=90-100 B=80-89 C=70-79 UsE9

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

{Mark designated compliaace staus {(IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable.)

IN=in compliance  OWUT=not in compliance MO=not observed NA=not applicable COS=corrected on-site during inspection  R=repeat violation of the same code provision=2 points
Complianl;:% Status cos| R | [compliance Status cos| r
1 | IM JOUTINAINO Supervision 4 points i i i .
olo 1 Person in chare p - knowiedge, and | | 6 50N OU‘I'lNA no| Cooking al!l:da g::eéggguc:; ::[t\edl:‘t;:gg Hazardous |, points
performs dufies - _ _ 0| O | O|®[5-1A. Proper cooking time and temperatures 0|0
2 | louninalno| Employee Healggfr::l?nl;lﬁygﬁng; I:"::;':es’ Preventing |q points Q| O | Q| I5-1B. Proper reheating procedures for hot holding 0|0
®|0 2-1A. Proper use of restriction & exclusion 0|0O - - 4 points
®|0 O 2—1(B:. Hands clean and properly washed 0|0 (e} NeRi ilzde(;c::ooke d foo;s Y provided for raw and olo
-1C. Neo bare hand contact with ready-to-eat foods or - .
10 0] oot s it ety v 0L e mourfunpuol e vty oo o |2 P
® 0 5-2A a - policy p - reporing C;’ amo @[ 0|0} 1A Proper cold holding temperature O|0O
®| 0 O [2-28. Proper eating, tasting, drinking, or tobacco use 0|0 ®#/0(0j0 ‘6' 1B. Proper hot holding temperature 0|0
®| 0 O [22C. No discharge from eyes, nose, and mouth olo O} O 10 {®6-1C. Proper cooling time and temperature ol0
®|0 2D, Adequate handwashing facilities supplied & accessible | O | O ol 0 | @] o -1D- Time as a public heaith control; proceduresand | 5 |
3 |IN [JOUTINAINO] Approved Source 9 points records -
elo 1A. Food obtained from approval source, parasit olo : — 4 points
estruction ®|0 lO O f5-2. Proper date marking and disposition 0] | [n]
o|0|O|® ]3—13. Food received at proper temperature Q| 0[] 7|iNOURNANO Highly Susceptible Populations 9 points
®|0 13-1C. Food in good condition, safe, and unadulierated o|0 slolo 7-1. Pasteurized foods used; Prohibited foods not olo
4 |IN jouTiNAjND Protection from Contaminati 9 points pfiered
®| 0 |O] |4-1A Food separated and protected 0 [ o | | &|mioutjvaino Chemicals 4 points
elo 4-1B. Proper disposition of contaminated food; retumedfood | o | O] O [®]| [3-2A Food additives; approved and properly used 010
or unused food not re-served 8|0 l8—ZB. Toxic substances properly identified, stored, used| O | O
4 points| | 9 [iNjoUTNAINO]  Conformance with Approved Procedures A points
®) 0 |0| [4-2A. Food stored covered Q]0O olole FZ' Compliance with vari . specialized process and| | ()
®|0 |0 4-2B. Food-contact surfaces; cleaned & sanitized [e R K] HACCP plan
GOOD RETAIL PRACTICES
Mark the numberad item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 1 point
(Compliance Status cosl R | [Compliance Status cos| R
10 Joudj Safe Food and Water, Food Identification 3 points 14 [OUT] Proper Use of Utensils 4 point
0O [10A. Pasteurized eggs used where required olo O 144, In-use utensils; properly stored [a} Ns]
O [10B. Water and ice from approved source 0|0 O |4B. Utensils, equipment and linens; properly stored, dried, handled] O | O
QO hoc. variance obtained for specialized p hod |l o O |i4C. Single-usefsingle-senvce articles; properly stored, used 0|0
o |10D. Food propery labeled:; original container; required records olo O |14D. Gloves used praperty 00
available; shellstock ags 15 [OUT} 1] ils, Equipment and Yending 1 point
11 joUT] Food Temperature Control 3 puints s} 15A. Foad and nonfood-contact surfaces cleanable, properly olo
© [11A Proper cooling methods used; adequate equipment for olo designed, oonsn.'uded,' _a'_“’ u'sed __ :
lemperature conirol 0O hsB. warewashing fadilities; installed, maintained, used; teststrips | 0 | O
O l11B. Plant food properiy cooked for hot holding olo O [15C. Nonfood-contact surfaces clean 0|0
Q Nh1C. Approved thawing methods used Qjo 16 [0 Water, Plumbing and Waste 2 points
0O h1D. Thermometers provided and accurate olo O [16A. Hot and cold water available; adequaie pi 0|0
12 {0 Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backflow devices 0|0
o ‘1, 2A_ Contamination p ted during food preparation, g olo QO |16C. Sewage and waste water properly disposed |0
isplay 17 _louT] Physical Facilities 1 point
O |12B. Personal cleanliness of0 O [17A. Toilet facilities; properly constructed, supplied, cleaned o|0
O J12cC. wiping cloths; properly used and stored o0 O |17B. Garbagefrefuse properly dist o; facilities d 0|o
O h2D. Washing fruits and vegetables 0j0 0O [17C. Physical facilities installed, maintained, and clean D]O
13 o Postings and Compliance with Clean Air Act 1 point O h7D. Adequate ventilation and lighting; designated areas used (o] o]
0 |13a. Posted: Permitnspection/Choking PosterHandwashing 010 18 |oud]| Pest and Animal Control 3 points
0 }i3B. Compliance with Georgia Smoke Free Air Act olo O 8. Insects, rodents, and animals rot present olo
Person in Charge (Si ) {Print} Robi Granich [Date: 03/20/2012
Sp (Signature) Ashley B t ollow-up: YES O NO @ Follow-up Date:




Food Establishment Inspection Report Addendum
Violations cifed in this report must be correctfed within the fime frames specified below, or as stafed in the Georgia Department of Human Resources
Rules and Regulaﬁons Food Senvice Chapfter 290-5-14, Rule .10 subsections (2)(i) and @
Establishment Permit # Date
MIDLAND MIDDLE SCHOOL 106-108 0320/22
Address City/State Zipcode
6990 WARM SPRINGS RD MIDLAND GA 31820
TEMPERATURE OBSERVATIONS
item/location Temp iltemﬂ.ocation Temp Itemflocation Temp
Chicken & Dumplings / Hot-Hold Unit 167.0°F |Chicken & Dumplings / Hot-Held Unit 165.0°F {Sliced Cheese / Walk-In Cooler 41 0°F
Mitk £ Cotd-Hold Unit 400°F
item Y
g Number 3 H _ OESERVATIONS AND CORRECTIVE ACTIONS
éémérks ‘ Limted'amount of poieh:ié]ly hazérdbus foods thawed at iime'cf inspection.
kNo_violations noted dufi@ time of iqspedion. )
Person in Charge {Signature) Late: 03/20/2012
{Inspector (Signature) Ashley Basset ) ; Date: 03/20/2012




