GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
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Person in Charge (Signature) (Print) Bronda Senks Date: 04/13/2012
Inspector {Signature) Kristi Ludy wp: YESO  NO® Foliow-up Date:




Food Establishment inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified beiow, or as stated in the Georgia Department of Human Resources
'ths and Regutations Food Ssrvice Chapter 200-5-14, Rule .10 subsections (2 and ().

Establishment Permit # Date
ROSEMONT HEADSTART 108.799 04/13/2012
Address City/State Zipcode
4332 ROSEMONT DR COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
tem/Location Temp tem/Location Temp Kemvlocstion Temp
sliced cheese / Refrigerator 410°F milk / Cold-Hold Unit 340°F
NL?;’"W OBSERVATIONS AND CORRECTIVE ACTIONS
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Remarks vwgn;mmdﬁummnummmmmnﬁuwmnmm‘ proof 1o Health Department that alt produce is pre-washed by
manufacturer.

Person in Charge (Signature) Date: 04/13/2012

Inspector (Signature) Kristi Ludy Date: 04/13/2012




