GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
Establishment Name: MIDLAND ACADEMY
Address: 7373 PSALMOND RD
City: MIDLAND Timeln:__ 09 : 40 M Time Out:__ 10 : 20 M
nspection Date: 03/20/2012 CFSM:_Guinnika Rivera (exp 6/15)
. . . an Last Scora Crade Date
Purpose of Inspection: Construction/Preoperational (O  Initial O
Routine @ Follow-up) Temporary 1 00 A 10/05/11
Risk Type: 10 2@ 30 Permit#: 106-898 Frior Score Grade Dare
Risk Factors are food p i ices and employ i FaedRmilPraf:ﬁcesare preventive
Imost commonly reported to the Centers for Disease Control and to contro! the i ion of 03124111
as ibuting factors in iness - Pubfi I and physicat abjects] 96 A
Fealth Intes are control fo prevent finess of injury. o foods. SCORING AND GRABING: I A=90-100 B=80-89 C=70.79 USBO
FOODBORNME ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compliance staus (IN, OUT, NA, or NO} for each aumbered item. For items marked OUT, mark €OS or R for each item as applicable.)
IN=in compliance OUT=not in compliance NO=not observed NA=not applicable _COS=camacted on-site during inspection  R=repeat violation of the same code provision=2 poinis
Compliance Status COS| R | iCompli Status CcOos| R
1 |1N fouTNalNe Supervision 4 points ‘.* Cooking and Reheating of Potentially Hazardous .
80 1-2. Person in charge p , d knowledge, and | l o § [IN|OUTINAINO Foads, Consumer Advisory 9 points
performs duties O] O |O|®5-1A Proper cooking time and temperatures 0|0
Employee Health, Good Hygenic Practices, Preventing . " "
21N DU‘IJINA NO| Contamination by Hands 9 points 0] O |O|® [5-1B. Proper reheating procedures for hot holding [v] . [u]
®| 0 12-1A. Proper use of restriction & exclusion Q|0 4 points
% 5-2. Consumer advisory provided for raw and
®l0 op 1(B:. Hands clean and properly washed 0|0 Q|Oo|® [ \ndercaoked foods o|lo
2-1C. No bare hand contact with ready-to-eat foods or "
®|0|0]0O oo Holding of Potentially Hazardous Foeds, Date .
approved alternate method properily followed — 6 | IN [OUTINAINO Marking Potentially Hazardous Foods 9 points
®/ 0 Y awareness: policy prosent: reporing olo ®| 0 |0| 1A Propercotd holfiing temperature 0|0
®|0 O [2-2B. Proper eaing, tasting, drinking, or fobacco use olo ®| O |00 [6-1B. Proper hot holding temperature 0j0
2|0 0 [2-2C. No discharge from eyes, nose, and mouth oo ®| 0 |0 Os-1C. Proper cooling time and temperature oj0
FYIG) [2-2D. Adeq handwashing facilities supplied & accessible | O | O olo|slo l-1D. Time as a public health control; procedures and olo
3 JIn jouTina[No] Approved Source 9 points records s
®lo 1A. Food obtained from approval source, parasite olo 4 points
estruction ®|0 ' (8] ' Q |5-2. Proper date marking and disposition 0 | 0
0| O | O|®3-18. Feod received at proper termperature o | o} 7 |moutivalno Highly Susceptible Populations 9 points
&0 12-1C. Food in good condition, safe, and unadulterated Qlo elo]o 7-1. Pasteurized foods used; Prohibited foods not olo
4 [N jouTNAlNG] Protection from Contaminati 9 points offered
®| 0[O [|s+1A. Food separated and protected O | 0 | | 8 |IN[OUTNAING) Chemicals 4 points
elo 4-1B. Proper disposition of coniaminated food; returned food olo o|Cc|® P'ZA Food additives; approved and properly used 6|0
for unused food not re-served ®|0 I8-28. Toxic substances properly identified, stored, used| O | O
4 points| I'g |1 jouTiNAING) Conformance with Approved Procedures A points
®| 0 |O] l+2A Food stored covered ol|C ol 0[] [2-2 Compliance with variance, specialized process and olo
®|0|0 4-2B. Food-contact surfaces; cleaned & sanitized 0|0 HACCP plan
GOOD RETAIL PRACTICES
{Mark the numberad item OUT, if not in compliance. For items marked QUT, mark COS or R for each item as applicable, R = Repeat Violation of the same code provision = 1 point
Compliance Status cos| R [|compliance Status cos[ R
10 JouT] Safe Food and Water, Food identificati 3 points 14 [ouT| Proper Use of Ui il 1 point
O hoA. Pasteurized eggs used where required oo O |14A. In-use utensils; properly stored oo
O [10B. Water and ice from approved source 0|0 O |14B. Utensils, equif and linens; properly stored, dried, handled| O | O
O 10C. Variance obtained for speciafized pre ing methods ol|lo 0O |4C. Single-use/single-service articles; properly stored, used |0
o [10D. Food properly labeled; original iner; required records olo O |14D. Gloves used properly Q10
available; shellstock tags 15 |OUT] Utensils, Equipment and Yending 1 point
11_{OUT Food Temperature Control 3 points O [15A Food and nonfood-contact surfaces cleanable, properly olo
o [11A Proper cooling methods used; adequate equipment for olo [designed, constructed, and used
flemperature control 0O |15B. W hing facilities; i led, maintained, used; teststrips | O | O
0 [11B. Plant foed property cooked for hot holding 0|0 O |15C. Nonfood-contact surfaces clean 00
O [11C. Approved thawing methods used 0|0 16 [OUT] Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate olo O 116A. Hot and cold water available; adequate pressure 0|0
12 [0 Prevention of Food Contamination 3 points O [16B. P g Med; proper backflow devi 0|0
0 12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed 00
display 17_jouT] Physical Facilities 1 point
O |12B. Personal cleanliness 00 0O [17A. Toilet facilities; properly ¢ ted, supplied, ¢} d D|O
O h2c. wiping cloths; properly used and stored Q|0 0Q [178. Garbagefrefuse properly disposed; facilities maintained 0|0
O [120. Washing fruits and vegetables 0|0 O J17C. Physical facilities installed, maintained, and clean 0j0
13 |OUT] Postings and Compliance with Clean Air Act 1 point O 117D. Adequate ventilation and lighting; designated areas used 0|0
O J13A Posted: Per pection/Choking Poster/ i 0|0 |[ 18 jouT Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act Qjo0 0 [18. Insects, rodents, and anirmals not present 0 | (@]
Person in Charge (Signature) {Print) Guinnika Rivera LJate: 03/2012012

L

{Signature) Ashley Basset

Follow-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

IFtZales ane Rﬂlatians Faod Service Chaﬂr 290-5-15 Rule .10 subsections (2!@ and Q

Establishment Permit # Date
MIDLAND ACADEMY 106-898 032012012
Address City/State Zipcode
7373 PSALMOND RD MIDLAND GA 31320
TEMPERATURE OBSERVATIONS
Itemfl.ocation Temp Itemflocation Temp {temflL.acation Temp
Chicken & Dumplings / Hot-Hold Unit 1500°F {Com Dog # Hot-Hold Unit 1780°F |Ham/Cesling # Walk-in Cooler 456°F
Ham / Walk-in Cooler 360°F Raw Shelled Egg / Walk-In Cooter 400°F Chicken & Dumplings / Hot-Hold Unit 1760°F
Milk / Cald-Hold Unit 410°F
item

a, Number B OBSERVATIONS AND CORR;CTNE ACTIONS

Remarks  No vielations noted during time of inspection.

Person in Charge (Signature) Date: 03/20/2012

JInspector (Signature) Ashley Basset Date: 03/20/2012




