Inspection Date: 02/29/2012

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: WESLEY HEIGHTS ELEMENTARY

CURRENT SCORE CURRENT GRADE |

Address: 1801 AMBER DR

City: COLUMBUS Timeln:___ 11 : 00 L4

Time

Out:

Purpose of Inspection: Construction/Preoperational O  Initial O
Routine @ Follow-upD Temporary O

Lgisk Type: 10 2® 30 Permiti#: 106-095

1

CFSM:_Dennis Guillanie 7/2016

Last Score

45
Grade Date
08/25M11

A

100

Scor Grade Date
isk Factors are food preparali 7 oy 3 [Good Retall Practices are preventve
frost commonly reported to the Centers for Dissase Controt and measures to control the introduction of 03/08/11
tion as ibuting factors in foodb iliness outbreaks. Pu i and physical objects| 100 A
Health Interventions are control measures to pravenl ilness or injury. finto foods.

mwm:] A=B0-100 B=8089 7079 Used

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

(Mark designated compliance staus (IN, OUT, NA, or NO) for sach numbered ftern. F«MWOUT,MCDSWRMMM-M)
IN=in compliance _QUT=not in compliance NO=not observed NA=not applicable _COS=corrected on-site during inspection _ R=repeat violation of the same code provision=2 points
Compliance Status cos| R | [compliance Status cos| R
1IN Supervision 4 points s | NAlNO| Cooking and Reheating of Potentially Hazardous 9 points
90 1-2. Person in charge present, demonstrates knowledge, and olo Foods, Consumer Advisory
performs duties O| O |O|® -1A. Proper cooking time and temperatures oo
2 |ivjo Empioyee ""mnm;"b"; Tmcyces, Preventing (g points || |G 0 [O]® -18. Proper rehesting procedures for hot holding olo
9|0 2-1A. Proper use of restriction & exclusion 0|0 - - 4 points
® 0 o} 2-:2 :ands clean and properiy washed 0|0 ojo|e Snzd e?é’t;‘:l:‘emdmisow provided for raw and o|D
eslo|olo 2-1C. No bare hand contact with ready-to-eat foods or olo " F
fapproved alternate method property followed e 6l NA mm:agtl:l”ng Potentia "uymmmo:sm Date g oints
® 0 b-2A. Management awareness, policy present, reporting olo ®] 0O 0] [6-1A Proper cold holding temperature 0|0
e|0 O P-28B. Proper eating, tasting, drinking, or tobacco use 0|0 ®] O |O]Op-1B. Proper hot holding temperature 0/0
Y] O p-2C. No discharge from eyes, nose, and mouth D|o O O |0} ® p-1C. Proper cooling time and temperature 0|0
#( 0 R-2D. Adequate handwashing facilities supplied & accessible | O | O 0| O |@|Q [51D. Time as a public heaith control; procedures and 0|0
3 [ INJOUTINAING) Approved Source 9 points pecords _
elo I3-1A. Food obtained from approval source, parasite olo - - — 4 points
Kestruction @ O |O[OJ6-2. Proper date marking and disposition 0j0
O] O [O]|®B-1B. Food received at proper temperature 0| 0 || 7| woutinalNoO) Highly Susceptible Populations 9 points
80 B-1C. Food in good condition, safe, and unadulterated 00D elolo 7-1. Pasteurized foods used; Prohibited foods not olo
4 |INouUTINAINO Protection from Contamination 9 points ffered
®[ O [O] }-1A Food separated and protected O [ O | | 8 [INOUTINANO Chemicais 4 points
eio M-1B. Proper disposition of contaminated food; returned food olo 80 |0]| p2A F°°f’ additives; approved a.nd p.roperiy used ojo
or unused food not re-served ®|0 8-2B. Toxic substances properly identified, stored, used| O | O
4points} g [INJou Conformance with Approved Procedures 4 points
®)0 O p-2A Food stored covered 010 olole -2. Compliance with variance, specialized process and olo
® 0|0 4-2B. Food-contact surfaces; cleaned & sanitized ool [T] CCP pian
] GOOD RETAIL PRACTICES )
Mark the numbersd ftem OUT, H not in - For items marked OUT, mark COS or R for sach fiem ss applicabie. R = Repeat Violation of the sane code provision = 1 point)
ICompliance Status COS{ R | [Compliance Status _ COS| R
10 JOUT] Safe Food and Water, Food ldentification 3 points 14 Proper Use of Utensils 1 pont
O 10A. Pasteurized eggs used where required |0 O [t4A. In-use utensils; properly stored 0{0
O [10B. Water and ice from approved source Q|0 O [14B. Utensils, equipment and linens; properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0|0 O fr4C. single-use/single-service articles; properly stored, used 0|0
O [10D. Food properly labeled; original container; required records olo O [14D. Gloves used properly o ‘0
{available; shellstock tags 18 Utensils, Equipment and Vending 1 point
11 JOUT Food Temperature Control 3 points o [15A. Food and nonfood-contact surfaces cleanable, properly olo
0 [11A. Proper cooling methods used; adequate equipment for olo Kesigned, W"Sthdei_ éf‘d USEd __ :
[temperature control O 115B. Warewashing facilities; instalied, maintained, used; teststrips | O | O
O [118. Piant food properly cooked for hot holding 0|0 O }15C. Nonfood-contact surfaces ciean 0|0
D [11C. Approved thawing methods used [s R L] 18 JOUT Water, Plumbing and Waste 2 points
O {11D. Thermometers provided and accurate olo 0 [16A. Hot and cold water available; adequate pressure Q|0
12 jouT Prevention of Food Contamination 3 points QO [16B. Plumbing installed; proper backflow devices 0|0
0 [12A. Contamination prevented during food preparation, storage olo O |18C. Sewage and waste water properly disposed Q|0
dispiay 17 OUT] Physical Facllities 1 point
O [12B. Personai cleanliness 00 O [17A. Toilet facilities; properly constructed, supplied, cleaned 0|0
O |12C. Wiping cloths; properly used and stored 0]0O O H7B. Garbage/refuse properly disposed; facilities maintained 0|0
O [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean Q0
13 jouUT] Postings and Compliance with Ciean Alr Act 1 point O |17D. Adequate ventilation and lighting; designated areas used Q0
O H3A. Posted: Permit/Inspection/Choking Poster/Handwashing O10]] 18 jout Pest and Animal Control 3 points
O {13B. Compliance with Georgia Smoke Free Air Act 0|0 O [18. Insects, rodents, and animais not present olo




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
Rules and Regulations Food Service Chgeter 290-5-14‘ Rule .10 subsections Qﬂ and Q
Establishment Permit # Date
WESLEY HEIGHTS ELEMENTARY 106-095 02/29/2012
Address City/State Zipcode
1801 AMBER DR COLUMBUS GA 31907
TEMPERATURE OBSERVATIONS
ftemvLocation Temp item/Location Temp item/l_ocation Temp
chicken nuggets / Hot-Hoid Unit 136.0°F |nuggets / Hot-Hoid Unit 138.0°F |cole slaw / Prep Area 540°F
cheese / Walk-in Cooler 410°F ham / Walk-in Cooler 380°F soup / Walk-In Cooler 38.0°F
/ Walk-In Cooler 380°F
NL‘::"W OBSERVATIONS AND CORRECTIVE ACTIONS
Remarks No violations at time of inspection
LPerson in Charge (Signature) {Print) Date:
Foliow-up YESO NO@ Follow-up Date:
Inspector (Signature) Trina Macon Discussed With: Dennis Guillanie  Title: CFSM




