GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
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Food Establishment Ins

pection Report Addendum

“iolations cited in this report must be corrected within the
ules and Reguiations Foad Service Chapter 200-5-34, Rule .10 subsections £2)(i and

#ime frames specified below, or as stated in the Geomgia Departiment of Humman Resources

Establishment Permit # Date
REESE ROAD ELEMENTARY SCHOOL 166-079 03/06/2012
Addrass City/State Ziprode
3100 REESE 8D COLUMBUS GA 31807
TEMPERATURE OBRSERVATIONS
ftemfLecation Temp temflLecation Temp RemiLoeation Temp

Harn / Refrigerator 41.0°F ¥Tuna!Refrigerator 400°F  |Chicken Salad-cooling # Refrigerator 470°F
Meat Loaf £ Hot-Hold Unit 1610°F [Ham § WalleIn Cooler 340°F  |Milk/ Cold-Hold Unit 400°F

Nltem OBSERVATIONS AND CORRECTIVE ACTIONS

umber
Rematks  No viokations noted during time of inspection.
Person in Charge (Signature) Date: 03/06/2012

%tnspector {Signature) Ashley Basset

DRate: 03/06/2012




