GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
Establishment Name: RIVER ROAD ELEMENTARY SCHOOL
Address: 516 HEATH DR
iCity: COLUMBUS Timeln:__ 09 : 05 AM TimeOut__10 : 00 AM
finspection Date: 01/31/2012 CFSM: Shirdey Bonniot
Purpose of Inspection: Construction/Preoperational O Initial O il o
Routine @ Follow-upD Temporary O 1 00 A 08/1711
isk Type: 10 2@ 30 Permit#: 106-082 T M—— -
isk Factors are food Retail are preventive
MMW&&MNM%&MM mmumm.mm:;m 99 A 02/02111
Health intervertions am contsol measures to provent ikness or injury. o foods. SCORING AND GRADNG: | A=80-100 B=g089 C=7079 Ussp
FOOD&RNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(Mark designated complissics staus (IN, OUT, NA, or NO) for each numbered item. For tems marked OUT, mark COS or R for esch item as )
IN=in compliance OUTmn__E\ce NO=not observed NA=not appiicable COS=carmacted on-site during inspection __R=repeat violation of the same code provision=2 points
Compliance Status cos| R | [compiiance Status cos| R
1] Supervision 4points| | melm coomouumotmnymum«n 9 points
elo [1-2. Person in charge present, demonstrates knowledge, and | | 4 Foods, Consumer Advisory
performs duties 0] O | O] ® b-1A. Proper cooking time and temperatures 0|0
2iN WWW’W 9 points 0! O {O|® [5-1B. Proper reheating procedures for hot holding 0|0
e b1A. Proper use of restriction & exchusion oJo : : 4 points
e[o[ |O 2-12 Handsdeanandpmpeﬂywashedmm olo 0|0 |@| P2 Consumer advisory provided for raw and olo
-1C. No bare hand contact with ready- or
L IR [o] 1) ) altermato mett (:,Wwfgm 40,,,;:. ¢ | buthaho mamms?&m 9 points
®/0 p2A. Management awareness: policy present reporting olo @0 |0 B-1A. Proper cokd hoiding temperature 010
®| O | | O p-28. Proper eating, tasting, drinking, o tobacco use o|o O[O 1O|® 5-1B. Proper hot hoiding temperature o0
{0 O ]2-2C. No discharge from eyes, nose, and mouth ol0 0[O |0|® -1C. Proper cooling time and temperature c|0
80 P-2D. Adequate handwashing facilities supplied & accessible | 0 | O 0| 0 | @] 0 P-1D. Time as a public health control; proceduresand | | 1
3im Aptiroved Source $ points ecords 2 poio
o Beotuchon *oned from approval souros, paraste 0| O | T@] 0 JO]O b2 Proper date marking and disposition o]0
O] O |O]® pB-1B. Food received at proper temperature OlOJLITIN Highly Susceptible Populations 9 points
e|0 |B-1C. Food in good condition, safe, and unadulterated oflo @/ 0 |o| [ Pasteurized foods used; Pronibited foods not olo
alm Protection from Contamination 9 points offered
@[ 0 [O| P-1A Food separated and protected oJo||8IWN Chomicals 4 points
olo 4-1B. Proper disposition f contaminated food; retumed food | o | o O[O |@] [-2A Food additives; approved and propedyused | O | O
or unused food ot re-served e|0 IB-28. Toxic substances properly identified, stored, used| O | O
2:’ 4points| g I Conformance with Approved Procedures 4 points
®/0 0] [-2A Food stored covered 0|0 olole 2. Compliance with variance, specialized process and| oy |
@} 0 ]0]| p-2B. Food-contact surfaces; cleaned & sanitized 0|0 1 CCP plan
i GOOD RETAIL PRACTICES
‘ e Taam OUT, W AetIn: For Neme OUT, COS or Rfor each em a8 = Viclaiion of the same code X ‘
iCompliance Status cos] R | [Compiisnce Status cos| R
10 Safe Food and Water; Food identification 3ponts | | 14 JOUT] Proper Use of Utenslis 1 point
O hoA. Pasteurized eggs used where required oo O H4A. in-use utensils; properly stored 0|0
O h10B. water and ice from approved source olo O (4B, Utensils, equipment and linens; properly stored, dried, handied| O | O
0O hoC. Variance obtained for specialized processing methods 0|0 O h4C. Single-use/singie-service articles; property stored, used c|o
O [19D. Food properly labeled; original container; required records olo O [14D. Gioves used properly 0|0o
jpvailable; shelistock tags 15 Utensils, Equipment and Vending 1 point
11 joun Foord Tempersture Control 3 points 0O [15A. Food and nonfood-contact surfaces cleanable, property olo
0 [11A- Proper cooling methods used; adequate equipment for olo designed, w"@ded._éf'd u.sed ___ :
ture control O [15B. Warewashing facifities; installed, maintained, used; teststrips | 0 | O
O [118B. Plant food property cooked for hot holding (o 8] O [15C. Nonfood-contact surfaces clean Q0j0
O |11C. Approved thawing methods used ojo|[ 16 Water, Plumbing and Wasts 2 points
O }11D. Thermometers provided and accurate olo O [16A. Hot and cold water available; adequate pressure 010
12 Provention of Fooil Contamination 3 points O [16B. Plumbing installed; proper backflow devices Q{0
O [12A. Contamination prevented during food preparation, storage olo O 16C. Sewage and waste water properly disposed 0|0
display 17 Physical Fachities 1 point
O [12B. Personal cleanliness 010 O [17A. Toilet facilities; properly constructed, supplied, cleaned Q|0
O [12C. Wiping cioths; properly used and stored 010 O 178. Garbage/refuse properly disposed; facilities maintained oo
O 12D. Washing fruits and vegetables 010 O Nh7C. Physical facilities instafled, maintained, and clean Q|0
13 jout] Postings and Compiiatice with Clean Alr Act 1 point O [17D. Adequate ventilation and lighting; designated areas used oflo
O [13A. Posted: Permit/inspection/Choking Poster/Handwashing O{O]|] 18 Pest and Animai Controf 3 points
O [13B. Compliance with Georgia Smoke Free Air Act ojo O [18. Insects, rodents, and animals not present 010
[Person in Charge (Signature) (Print) Linda Moore Date: 01/31/2012

llnspector (Signature) Kristi Ludy %/l/ ] ‘l’] ., /ﬁﬁ Loﬂow-up: YESO nNO® Follow-up Date:




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Human Resources

Remarks Limited amount of thawed potentially hazardous food on premises at time of inspection.
No violations observed at time of inspection.

iRules and Mns Food Service Chaeter 290-5-14‘ Rule .10 subsections QQ and Q
Establishment Permit # Date
RIVER ROAD ELEMENTARY SCHOOL 106-082 01/31/2012
Address City/State Zipcode
516 HEATH DR COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS

Kem/Location Temp ftem/Location Temp Kem/Location Temp

ham / Walk-In Cooler 39.0°F raw shelled egg / Walk-in Cooler 380°F mitk / Cold-Hold Unit 29.0°F
N'u:mm OBSERVATIONS AND CORRECTIVE ACTIONS

|Person in Charge (Signature)

|Date: 01/31/2012

{Date: 01/31/2012

|inspector (Signature) Kristi Ludy \%m% M%ﬂ




