GEORGIA DEPARTMENT OF PUBLIC HEALTH

L. CURRENT SCORE’

CURRENT GRADE

Food Service Establishment Inspection Report
Establishment Name: ST. MARY'S ELEMENTARY SCHOOL
Address: 4408 ST. MARY'S RD
City: COLUMBUS Timeln:_08 : 25 am TimeOut:__09 : 15
Inspection Date: 03/23/2012 CFSM:_Elene Peters
Purpose of Inspection: Construction/Preoperational &  Initial O bestsee | Ge oae
Routine @i Follow-up ) Temporary O 9 8 A 09/23M11
L_B'Sk Type. 1 o 2 - 3 Q Perm't# 106 089 Prior Score Grade Date
E:SK Factors are food p o 2ralio ; Dand plo d i E:od Retail Practices are preventive
ost comm::?)' repﬂne_ t?acti rselgters for |szla“a::s € ntrol an asures to contrul the;::oducrron :tfzjects 9 3 A 03[09[1 1 ‘
Health Inter are control to prevent iflness or mjury nto foods. i s“cb' _G‘ AND GRAbING ' A=00100 B=80-89 €=7079 US89

1::Eor, itemms marked OuT. mark COS og R for each item as; appl

; ;
IN=in complranoe OUT=not in comg compliance N0=not observed NA—not applicable COS—corrected on-site during inspection

R=repeat violation of the same code provisian=2 points

Compliance Status cos| R [|compliance Status
| IN [oUTINA|N . OUTlN A E and Reheating of Potentially Hazardous - | ;..
elo 1-2. Person in charge present demonstrates knowledge and k) oods; Consumer Advis s
performs d"'t'e?‘_ O | O[O 5-1A. Proper cooking time and temperatures alo
o ' 0 | G| D [5-1B. Proper reheating procedures for hot holding 0|0
2-1A. Proper use of restriction & exclusion oo I o o -points:
D [-1B. Hands clean and properry washed oo & 0|0 ﬁ;‘%e?ggos;e"c"efggg‘s"ﬂw provided for raw and olo
0 [o]ofc e e e e[ o | FyEe i o e o
: "7 points [kl e P : Marking Potentrally Hazardous ood
®|0 2-2A. Management awareness; policy present; reporting DJO ol I L 6'1A Proper cold holding temperature
8|0 Q [2-2B. Proper eating, tasting, drinking, or tobacco use ol|lo ®| O |O]Qls-18. Proper hot holding temperature
8|0 0 [2-2C. No discharge from eyes, nose, and mouth G|D ®| O | Q| Ols-1C. Proper cooling time and temperature
/D 2-2D. Adequate handwashlng facilities supplied & accessrble clo #| o | 0| o [B-1D. Time as a public health control; procedures and olo
"3 | INJOUTINANO| “Approved Source 9'points records
2 3-1A. Food obtained from approval source, parasite olo - - — -
destruction 5-2. Proper date marking and disposition
Q| O | Q| ®[3-1B. Food received at proper temperature 0o 0 Highly. Susceptible Papidations-
2| O 3-1C. Food in good condition, safe, and unadulterated 00 7-1. Pasteurized foods used, Prohibited foods not alo
IN [ouTiNA|NO) Protection from Contamination: 9 points offered ’ |
®| 0 |0]| |+1A Food separated and protected Q ' :  Chiemicals ‘points
ela -18. Proper disposition of contaminated food; retumed food | o | o Q|0 |®/| |s-2A Food additives; approved and P’OPe”Y used 0o
or unused food not re-served ®| 0 8-2B. Toxic substances properly identified, stored used CJ 0
e oints) iNou ..Conformance with'Approved Proced
-2A. Food stored covered oja alolol P2 Complrance with variance, specralrzed process and olao
4-2B. Food-contact surfaces; cleaned & sanitized Cr D HACCP plan
nark COS or R for each item as appliesible. R = Repeat Violation of the same code p

cos| r

cos[ R_| [Compliance Status
HOUT| ™% v “Safe Food and Water, Food Identifica '3 poifit 445 [0UT] 8 o T 0 Propér Use of Utensils ™ 71 paint
D 10A. Pasteurized eggs used where required 0 D |14A. In-use utensrls properly stored Q10
O |108. Water and ice from approved source Qlo ) [14B. Utensils, equipment and linens; properly siored, dried, handled| O | D
Q Joc. variance obtained for specialized processing methods Q|0 0 [14C. Single-usefsingle-service articles; properly stored, used o]oQ
Q gDD Food properly labeled; original container; required records ololl Q 14D. Gloves used properly ‘ o ! D _
L vaulable, shellstock tags “Utensils; Equipment and Vending “A-point #
11, JoUT|: Fooll Tempetatiiré CH 0 15A. Food and nonfood-contact surfaces cleanable, properly ola
0 11A Proper cooling methods used; adequate equipment for olo designed, oonstructed _?f‘d "_SGd __
jlemperature control 0 |15B. Warewashing facilities; installed, maintained, used; test stips | O | O
D 111B. Plant food properly cooked for hot holding 2|0 Q |is5C Nonfood-contact surfaces clean Q|D
G |11C. Approved thawing methods used O | O | |preyiouT| “Mater Plumbing-and Waste: 122 points’’
0 h1p. Thermometers provrded and accurate olo 9] 16A Hot and cold water available; adequate pressure D0
i 1 f 6.7 0 |16B. Plumbing installed; proper backflow devices Q|0
0 12A. Contamrnatron prevented durrng food preparatron storage olo o 160 Sewage and waste water properly disposed D10
display jout|. - ‘ -Physical Facilities . & | tpontt
0 112B. Personal cleanliness 010 0 17A Toilet facnlmes properly constructed, supplied, cleaned Qlo
3 |12C. Wiping cloths; properly used and stored Q|a O |17B. Garbagefrefuse properly disposed; facilities maintained 210
Q |12D. Washing fruits and vegetables o) 13 17C. Physical facilities instailed, maintained, and clean Q|0
=13 OUT|" v Postings and Compliance with Cléan’a O 17D Adequate ventilation and lighting; designated areas used |0
G 13A Posted: Permit/Inspection/Choking Poster/Handwashing 0 | O] |z48:loui]: ; 4 Pastand Animal Control i 3 points
0 [13B. Compliance with Georgia Smoke Gree Air Acy Q|0 0 hs, Insects rodents and animals not present

Person in Charge (Signature)

(Print) Ellen Peters

Date:

Inspector {Signature) Jason Long

Follow-up:

YES D

NO B Follow-up Date:




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the time frames specified below,

Rules and Regulations Food Service Chaeter 290~-5-14, Rule .10 subsections (2!‘:2 and Q!

or as stafed in the Georgia Department of Human Resources

Establishment Permit # Date

ST. MARY'S ELEMENTARY SCHOOL 106-089 03/23f2012
Acddress City/iState Zipcode
4408 ST. MARY'S RD COLUMBUS GA 31908

TEMPERATURE

KemlLocation Temp

ltemfl.ocation

lkemilocation
milk / Cold-Hold Unit 38.0°F sliced fruit / Walk-lIn Cooler wieners / Hot-Hold Unit 1410°F
corn / Hot-Hold Unit 180.0°F potatoes / Walk-In Cooler

Remarks

JPerson in Charge (Signature) l

Date:

linspector {Signature} Jason Long 1

|Date: 03/23/2012




