GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT S8CORE CURRENT GRADE
Food Service Establishment inspection Report

Establishment Name: EAST COLUMBUS MAGNET SCHOOL
Address: 6100 GEORGETOWN DR

City: COLUMBUS Timeln:__ 09 : 00 .y TimeOut:__10 : 00 .y
Inspection Date: 02/29/2012 CFSM:_Sharon Davis 6/2012
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~ FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(Hnwwm.man,m.uwnmmmmmmm marked QUT, mark COS or R for each item as

IN=in compliance  OUT=not in compliance NQ=not observed NA=nct applicab COS=comected on-site during inspection R=repeat viotation of the seme cade provision=2 points
ICompliance Status cos| R | [Compliance Status cos| R
11N NA Supervision 4 points Cooking and Reheatl f Potentially s
" Y8s) 1-2. Person in charge present, demonstrates knowiedge, and ola § |INJOUTINA " Foods, Conngu‘:mr Advborymnm 9 points
performs duties O O | O ® }5-1A. Proper cooking time and temperatures D|o
2 {IN JOUT|NA Employce H"'g:;&o':fnm;; :'::&m' Preventing 9 points 0| 0 {O]®5-1B. Proper reheating procedures for hot holding O|0
®| 0 -1A. Proper use of restriction & exclusion D|O 4 points
®| 0 [o) 2_: (B: :an:: cI:andand ‘:;;WI;‘ was:ec;l — ol0 olo|e ;ZdeConsumefgzg\srisory provided for raw and aolo
®| 0 | 0| o R-1C. No bare hand contact with ready-to-eal s or olo
lapproved alternate method properly followed p 6 | IN jouTinaNO| m:a‘ﬂrkc;fnng ; ""“m:mmm 9 points
8|0 2-2A. Management awareness; policy present; reporting 00 ®/0 /0] -1A Proper coid hokling temperature 0|0
@0 D [2-2B. Proper eating, tasting, drinking, or tobacco use 0o ®] O [O]Op-1B. Proper hat hoiding temperature 0j0
®|0 O -2C. No discharge from eyes, nose, and mouth ol0 ®| O [ O] O -1C. Proper cooling time and temperature olo
e[ 0 -2D. Adequate handwashing faciiities supplied & accessible | D | O o{o |efo 1%3"19— as a public health control; procedures and | 5 | o
3 |IN JOUTINA Approved Source 9 points
®l0 3-1A. Food obtained from approvat source, parasite olo - - — 4 points
kestruction @0 I 0 ] O B-2. Proper date marking and disposition 0 | 0
O] O | O ® B-1B. Food received at proper lemperature 0 | O || 7 |INjouTtiNAINO Highly Susceptible Populations 9 points
80 3-1C. Food in good condition, safe, and unaduiterated 0|0 elojo [7-1. Pasteurized foods used; Prohibited foods not olo
4 [INjouTINAING Protection from Contamination 9 points offered
®| O |O| 1A Food separated and protected O{0][8]IN NA Chemicals 4 paints
elo 4-1B. Proper disposition of contaminated food; returned food olo O] O |®] [B-2A Food additives; approved and properly used olo
or unused food not re-served 80 |8-2B. Toxic substances properly identified, stored, used| O | O
4 points | ' | N jouT|NAlNO| Conformance with Approved Procedures 4 points
®| O [O] [-2A Food stored covered o[O olole t‘-z. Compliance with variance, specialized process and olo
®/ 0 |O| [-28. Food-contact surfaces cleaned & sanitized o|l0 | ACCP plan
GOOD RETAIL PRACTICES ]
{Mark the numbered ftem OUT, if not In compliance. F«mmout,mcos«ammumsgp_lm.R-:R_sg!m:ﬁondﬂumm!m_ug_nﬂ point)
ICompliance Status COS| R | [Compliance Status COS| R
10 Safe Food and Water, Food Identification 3 points 14 Proper Use of Utensils 1 point
O NOA. Pasteurized eggs used where required |0 O {14A. In-use utensils; properly stored 00O
D 110B. Water and ice from approved source 0|0 O [14B. Utensils, equipment and linens, property stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0D|O O [14C. Single-use/single-service articles; property stored, used 00
0 [19D. Food property labeled; original container; required records olo O [14D. Gloves used properly 0 .0
fvailable; shelistock tags 15 JouT Utensils, Equipment and Vending 1 point
11 _jouT| Food Temperature Control 3 points O [15A. Food and nonfood-contact surfaces cleanable, properly olo
0 f;HA, Proper cooling methods used; adequate equipment for olo [designed, constructed, and used __ :
emperature control O [15B. Warewashing facilities; installed, maintained, used; teststrips | O | O
O [11B. Plant food properly cooked for hot holding 0|0 O [15C. Nonfood-contact surfaces clean 0|0
O [11G. Approved thawing methods used 0[O|]1e Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate oo O [16A. Hot and cold water available; adequate pressure 00
12 |OuUT] Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backfiow devices 0]0
0 12A. Contamination prevented during food preparation, storage olo O M6C. Sewage and waste water properly disposed D|O
dispiay 17_ouT Physical Facllitios 1 poknt
O [12B. Personal cleanliness 0|0 O [17A. Toilet facilities; property constructed, supplied, cleaned 0|0
O [12C. Wiping cioths; properly used and stored QD O [17B. Garbagefrefuse properly disposed; facilities maintained Q|0
O |12D. Washing fruits and vegetables 0|0 O |17C. Physical facilities installed, maintained, and clean oo
13 10U Postings and Compliance with Clean Alr Act 1 pomt O [17D. Adequate ventilation and lighting; designated areas used 0|0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q]0 18 O Pest and Animal Control 3 paints
O [13B. Compliance with Georgia Smoke Free Air Act 0|0 0 hs. Insects, rodents, and animais not present 0 ] O




Food Establishment Ins

pection Report Addendum

Violations cited in this report must be corrected within the time fram.

Rules and Regulaﬁons Food Service Chaeter :.’90-5-14I Rule .10 subsections ‘zm and Q 5
Establishment

es specified below,

or as stated in the Georgia Department of Human Resources

Permit # Date
EAST COLUMBUS MAGNET SCHOOL 106-875 02/28/2012
Address City/State Zipcode
6100 GEORGETOWN DR COLUMBUS GA 31907
TEMPERATURE OBSERVATIONS
tem/location Temp Rem/Location Temp tem/L.ocation Temp
sauage / cooling 101.0°F sauage / cooling 950°F grits / Hot-Hold Unit 1330°F
grits / Hot-Hold Unit 1530°F chicken satad / Walk-in Cooler 350°F / Walk-In Cooler 320°F
/ Walk-In Cooler 350°F
N OBSERVATIONS AND CORRECTIVE ACTIONS
Remarks
Person in Charge (Signature) (Print) Date:
Follow-up YESO NO@ Follow-up Date:
hnspector {Signature) Trina Macon Discussed With: Sharon Davis  Title: CFSM




