GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

Food Service Establishment Inspection Report
Establishment Name: BEALLWOOD HEADSTART
Address: 1125 ALEXANDER ST
ity: COLUMBUS Timeln:_09 : 40  .u TimeOut:__10 : 50 a4
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compitance staus (IN, OUT, NA, or NO} for sach numberad item. Formm-mw? MOOSeroruehlhmnappliabh.)
W=in compliance OUT=not in compliance NO=not observed NA=not appiicable COS=corected on-sile during in| R=repeast violalion of the same code provision=2
Compliance Status cos| R [ [comptiance Status cos| R
1 |IN JOUTINAINOY Supervision 4 paints Cooking and Reheating of Potentially Hazardous
elo 1-2. Person in charge present, demonsrates knowiedge, and olo SN ouﬂmlno Foods, Consumer Advisory 9 points
performs duties O| O | O] ®}5-1A. Proper cooking time and temperatures olo
2 [IN OUTINAINO! Employes "“'gznhsnmndﬁnﬁon"m"hync :m"mc“‘ Preventing 14 poinis O| O | O | ® 5-18. Proper reheating procedures for hot holding 010
®[0 b-1A. Proper use of restriction & exciusion o]0 4 points
2. Consumer advisory provided for raw and
ook e cememmeaed ——{olo]) JoJole] bt olo
oooot 0 bare hand contact with rea at foods or olo Trotdine of Tazerdous F
vad od erly foll ng of ly Hazardous Foods, Date
pproved altemate method properly followed oo 8 |IN ounmmq Marking Potentially Hazardous Foods 9 points
iG] l2 2A. Management - policy p : Teporting olo @| O |O] 1A Proper cold holding temperature olo
® 0 O |2-28. Proper eating, tasting, drinking, of tobacco use olo @D |0]|0 b-1B. Proper hot holding temperature (ol o]
® 0 O -2C. No discharge from eyes, nose, and mouth ol|o ®|0|0f0 h—1C. Proper coofing time and temperature ojo
el 0 b-2D. Adequate handwashing faciities supplied & act clo ololelo b-maﬁme as a pubtic health control; procedures and olo
3 [IN|OUTINA|ND Approved Source 9 points pocorss
elo B-1A. Food obtained from approval source, parasite olo 4 paints
kestruction @] O | O] 0 |e-2. Proper date marking and disposition oo
Q| O | O|® p-18. Food received at proper temperature O | O {]|7|INJOUTINA Highly Susceptible Populations 8 points
e 0 3-1C. Food in good condition, safe, and unadulerated 0|0 ®o| 0 || [ Pasteurized foods used; Prohibited foods not olo
4 [INJoUTINAIND Protection from Contamination 9 points offered
O] ® |0] |-1A Food separated and protected MR AL NA| Chemicals 4 points
elo 4-1B. Proper dispositon of contaminated food; retumed food | o | O[O |®| B-2A Food additives; approved and properly used o|o
jor unused food not re-served @90 B-2B. Toxic substances properly identified, stored, used| O | O
4 points | g TN JOUTINA Conformance with Approved Procedures 4 points
® O |O| W-2A Food stored covered 0|0 olole 2. Compliance with variance. specialized process and| |
@®| O |O]| HM-2B. Food-contact surfaces; cleaned & sanitized 0|0 IACCP plan
GOOD RETAIL PRACTICES
Mark the numbered ilem OUT, it not in lance. For ilems marked OUT, mark COS or R for sach item as applicable. R = Viclation of the same code jon =1
ICompliance Status COS| R | [Compliance Status cos| R
10 QU Safe Food and Water, Food identification 3 points 14 _JouT] Proper Use of Utensils 1 point
O HOA. Pasteurized eggs used where required o]0 O [14A. in-use utensils; property stored Q|0
O NOB. Water and ice from approved sowrce [+ R O [14B. Utensils, equipment and linens; properly stored, dried, handled| O | O
O HOC. Variance obtained for specialized p ing method: [aB e O [14C. Single-usefsingle-service anticles; properly stored, used Q|0
© [19D. Food properly labeled: original container; required records olo O [14D. Gloves used properly 0|0
pvailable; shelistock tags 15 Lienslis, Equipment and Vending 1 point
11 OU Food Temperature Control 3 points O [15A Food and nonfood-contact surfaces cleanable, property olo
o tnA, Propar cooling methods used; adequate equipment for olo designed, constructed, and used
lemperature control O {i58. Wa hing facilities; installed, maintained, used; teststrips | QO | O
O [118B. Plant food properly cooked for hot halding Q|0 O 115C. Nonfood-contact surfaces clean Q10
O [11C. Approved thawing methods used DO |18 O Water, Plumbing and Waste 2 poinis
O [11D. Themmometers provided and accurate olo O [16A. Hot and cold water available; adequate pressure Q|0
12 U P jon of Food Contamination 3 points O [16B. Plumbing installed; proper backflow devices o|D
o) 112A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed |0
display 17 jout] Physical Facitities 1 point
O |12B. Personal deanliness 0|0 O [17A. Toilet facilities; properly constructed, supplied, cleaned Q|0
O [12C. Wiping cloths; properly used and stored 0|0 O [178. Garbagefrefuse property disposed; facilities maintained s} =)
O H2D. Washing fruits and vegetables 0|0 O [17C. Physical facilities instalied, maintained, and clean O|0
13 Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used 0|0
O H3A. Posted: Permit/Inspection/Choking Poster/Handwashing 010 1B jOUY] Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act 010 0 I‘IB. Insects, rodents, and animals not present [s] rO
Person in Charge (Sig e) (Print) T-Lisa Williams Dato: 04/27/2012

Inspector (Signature) Ashiey Basset Lcllow—u‘g: YvEsO nNo @ [Follow-up Date:




Food Establishment Inspection Report Addendum
L:‘rolations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Human Resources
ules and Regulations Food Service Chm 290-5-14, Rule .10 subsections (J() and (.
Establishment |Permit # Date
BEALLWOOD HEADSTART 106-745 0472712012
Address City/State |Zipcode
1125 ALEXANDER ST COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
Item/Location Temp Item/Location Temp item/Location Temp
Diced Tomatoes/Cooling / Refrigerator BO.0O°F Mitlk / Cold-Hold Unit 400°F Green Beans / Hot-Hold Unit 210.0°F
Nm OBSERVATIONS AND CORRECTIVE ACTIONS
4-1A Observed raw shelled eggs stored above ready-to-eat foods (sliced tomatoes, noodles). Correctad On-Site. New Viciation.
Remarks Limited amount of potentiaily hazardous foods thawed during time of inspection.
Person in Charge (Signature) Date: 04/27/2012

[inspector (SIgnature) Ashley Basset

Date: 04/27/2012




