GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

Food Service Establishment Inspection Report
Establishment Name: _SHAW HIGH SCHOOL
Address: 7601 SCHOMBURG RD

ity: _COLUMBUS Timeln:__ 08 : 50 am TimeOut:_ 09 : 30 Ly
nspection Date: 03/20/2012 CFSM:_Ana Victory
urpose of Inspection: Consfruction/Preoperational (O  Initial O st Sear ha pare

Routine @ Follow-up > Temporasy > 1 00 A 0912811
isk Type: 10 2@ 30 Permitd#: 106-114 Frior Scars Grade Tate
isk Facters are food ices and employ 4Eood Retall Practices are preventive
commonly reported to the Centers for Disease Controt and I to control the i of 9 5 A 03104111
ion as ibuting factars in itness F i and physical objects)
Heatth are control o provent limess or injury. finto foods. SCORING AND GRADING: I £=90-100 B=80-89 €=70-79 USB9

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

N=in compliance OUT=not in compliance NO=not observed NA=not applicable COS=corrected on-site during ins| ion _ R=repeat violation of the same code provision=2 poinis
Compli Status cos| R | [comptiance Status cos| R
1 1IN [OUTINA|NO Supervision ; 4 poinis oki heati o
8o 1-2. Person ip charge p t, demt knowledge, and olo 5 |INjOUTNAING Gooting alll;::s:s, gggguc:a:: 't\dr;til:‘l,ll!yl-!azardous 9 points
performs duties _ _ _ 0| O |0 |® [5-1A. Proper cooking fime and temperatures 0|0
2 [mlourinalng| Empleyee “ea'(‘:':;rﬁ;’;‘i’n’a'ﬁgﬁ“;; fractices, Preventing g points|| [0 O [O|® 518 Proper reheating procedures for hot holding olo
®|0 2 1A. Proper use of restriciion & exclusion oj0 : : 4 points
®/0 O 2-1B. Hands clean and properly washed oo cljo|® us'nzd‘e?g'::gefggg‘s"mw provided for raw and ol|lo
®|0j0O|O 2;,1‘,?02% biye hand ooﬂt atxpvr/ét:er:yady'-to-egt foods or ol0o s | louTinalno Holding of Potentially Hazardous Foods, Date 9 points
2 points Marking Potentially Hazardous Foods P
® 0 b-2A. War " ess: policy p “reporting olo ®| O O] I6-1A Proper cold holding temperature Oolo
®|0 (0] lZ-ZB. Proper eating, tasting, drinking, or tobacco use 0|0 O|O|C|e |6‘1B- Proper hot holding temperature |0
9|0 0 |2-2C. No discharge from eyes, nose, and mouth olo Ofo|0|e |6'1C- Proper caoling time and temperature oo
®|0 12~2D. Adeqg handy ing facilities suppfied & accessible | O | O oloislo l6-1D. Time as a public health control; procedures and olo
3 | N JOUTINANO] Approved Source ‘ 3 poi records P
" ; in
® 0 E;L?uﬁgg obtained from approval source, parasite 010 8|0 ' (@) I O |b-2. Proper date marking and disposition [u] I (8]
0| O [ O] ® j-1B. Food received at proper temperature o | 0] 7 [njoutivalno Highty Susceptible Populations 9 points
8|0 B-1C. Food in good condition, safe, and unadulierated (8] #|lolo 7-1. Pasteurized foods used; Prohibited foods not olo
4 [IN ouTiNANG) Protection from Contamination 9 points pffered
®| 0 [O] k1A Food separated and protected O | o || 8{NOUTNAINO Cheomicals 4 points
°lo 4-18. Proper disposition of contaminated food; retumed food | o | ¢, O] O [®]| [s-2A Food additives; approved and properly used 0]o
or unused food not re-served ®0 I&ZB. Toxic substances properly identified, stored, used| O | Q
4points| | 9 {injoutinajno Conformance with Approved Proced 4 points
®| 0[O [4-2a Food stored covered 0[9 olole [9»2. Compliance with variance, specialized process and| |
#j0]|0 4-2B. Food-contact susfaces; cleaned & sanitized [e RN s] HACCP plan
GOOD RETAIL PRACTICES
Mark the numbered item OUT, if not in compliance. For items marked OUT, mark €OS or R for each itemn as applicable. R = Repeat Violation of the same code provision = 1 point!
Compliance Status cosl R | [Compliance Status cosl R
10 O Safe Food and Water, Food Identification : 3 points 14 foui] Proper Use of Utensils 1 point
0O N0A. Pasteurized eggs used where required 0|0 O J14A. in-use utensils; properly stored 0}0
O |108. Water and ice from approved source 0|0 Q |14B. Utensils, equipment and linens; properly stored, dried, handled} O | O
O H0C. variance obtained for specialized processing methods 0J0O G |14C. single-use/single-service articles; properly stored, used 0|0
O [19D. Faod property abeled:; originat iner; required records olo O [14D. Gloves used property ol0
pvailable; shellstock tags 15 _[ouT] Utensils, Equipment and Vending 1 point
11 [O Food Temperature Control 3 points o) 155. Food and nonfood-contact surfaces cleanable, properly olo
© [11A- Proper cooling methods used; adequate equipment for olo designed, W"S‘Tu‘ied-_?f‘d "'SE" __ :
lemperaiure control O |15B. Warewashing facilities; installed, maintained, used; test stiips | O | O
Q [11B. Plant food property cooked for hot hotding 0|o 0 [i5C. Nonfood-contact surfaces clean 010
O [11C. Approved thawing methods used 0|0 16 |OUT] Water, Plumbing and Waste 2 points
O [11D. Themometers provided and accurate 0§00 O [16A. Hot and cold water availabte; adequate pressure |0
12 _jouT] Prevention of Food Contamination ! 3 points O |16B. Plumbing installed; proper backflow devices 0|0
o) 1?A Contamination prevented during food preparation, storage olo O |16C. Sewage and waste water properly disposed Q10
isplay 17_oud] Physical Facilities 1 point
O [12B. Personal cleanliness Cjo O [17A. Toilet facilities; properly constructed, supplied, cleaned o|o
0O J12C. Wiping cleths; properly used and stored 0]0 QO |17B. Garbagefrefuse properiy disposed; facilities maintained (e 8)
O |12D. Washing fruits and vegetables o]o Q J17C. Physical facilities installed, maintained, and clean 0jo
13 _jouT] Postings and Compli with Clean Air Act 1 1 point Q 17D. Adequate ventilation and lighting; designated areas used 0|0
O [13A Posted: Permitfinspection/Choking PosterHandwashing D}0O 18 _[ouT| Pest and Animaf Control 3 points
0O [138. Comptiance with Georgia Smoke Free Air Act Olo Q |18. Insects, rodents, and animals not present o] ] [w]
Person in Charge (Si ) {Print) Ana Victory Date: 03/20/2012

pector (Sig ) _Ashley B ollow-up:  YESO NO® Follow-up Date:




Food Establishment Inspection Report Addendum
Violations cited in this report must be corrected within the Gime lframes specified below, or as stafed in the Georgia Department of Human Resources
Rules and ulations Food Service Chapter 299-5-14, Rule .m\subsections 2)(i} and G).
Establishment ‘ Permit # Date
SHAWHIGH SCHOOL 166-114 03£20/2012
Addrass ] City/State Zipcode
7601 SCHOMBURG RD ; COLUMBUS GA 31809
TEMPERATURE OBSERVATIONS
ltiemflocation Temp ltem/Location Temp ftemflecation Temp
Chicken Salad # Refrigerator 410°F Chicken # Walk-In Cooler 410°F Milk £ Cold-Hotd Unit 400°F
lterm |
g, Number S QBSERVATIONS AND CORRECTIVE ACTIONS
‘ Limited of; otenti ¥ food th th hmé of i;\specﬁon.
Remaiks N_o violaﬁan; noted dum_'l»g‘rﬁme affi_nsgedion. o
-
- — — - +
Person in Charge (Signature) Date: 03/20/2012
|Inspector (Signature) Ashiey Basset Date: 03/20£2012




