City:

DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH
Food Service Establishment Inspection Report

[ GURRENT SCORE

CURRENT GRADE

4 Establishment Name: DINGLEWOOD PHARMACY
Address: 1939 WYNNTON RD
COLUMBUS Timeiln: 02 : 25 oM TimeOut: 03 : 10 PM

Inspection Date: 12/20/2011 CFSM: Kellie Oliver {(exp 12/2014)
Purpose of inspection: Routine @ Followup & ComplaintQ bestoore | G o

Preliminary & Other O 9 1 A 06/20/11
Risk Type: 1) 24 30O Permit#: 106-115 T o
Risk Factors are food preparation practices and employee behaviors Boed Retail Practices are preventive
most commonly reported to the Canlers for Diseass Contro} and imeasures 1o control the introduction of 05/14/10
Prevention as contributing faclors in f illness bl Is, and physical objects 90 "
Health Interventions are control measures to prevent iliness or m;ury into foods, A=90-100 B=80-89 C=70-79 U<&9

3 esignated compliance staus {IN, OUT NA. or.NQ)
IN=in compliance OUT=not in compliance _NO=not observ

ONS

‘Deduct poliits’ fnr category or subcategory.)

R=reEeat wolatlon (vnolalmn of the same code pr 2 points per

Y

Eompllance Status cos| R
q | NAIN S i
i1 | INJOUT|NA|NO _ Supervislon - subosi Hazardous S ocuts
olo 1-2. Person in charge present, demonstrates knowledge dory 4 ¥ pomn
land performs duties -
- 1P e @ O (O[O [5-1A. Proper cooking time and temperatures 00
2 i louTinaine Employee Health Hy - -
el B1 b COntamlnatlon byHand§ #®| O |G| O [5-1B. Proper reheating procedures for hot holdmg olo
¥ 0 >-1A. Proper use of restriction & exclusion 6] o » - ConstimerAdvisoty: ooz 4 polnts
8O O ]2-1B. Hands clean and properly washed 0 elolo 2 Consumer adwsory prowded for raw and undercooked olo
8| o | 0|0 p-1C Nobare hand contact with ready-to-eat foods or o | ods o
pproved aiternate method properly followed _ ‘ 5 iRk No| Holding of Potentially Hazardous Foods, Date Marking |5 e
Employee Health, Good Hygenic:Practices-subcaisgory2'{4.p Sl bt b Poteéntially Hazardous Foots - suscatsgory 1
|0 [2-2A. Management awareness; policy present; reporting | O O| ® 0] B-1A. Proper cold holding temperature o]0
: g g 2.2B. Proper eating, tasting, drinking, or tobacco use 0 ®| O | OO 618, Proper hot holding temperature olo
2-2C. i ) s N -
2C. No discharge from eyes no,s,e, and chuth g & | O | O |0 p-1C. Proper cooling time and temperature |0
elO 2.2D. Adequate handwashing facilities supplied & o
L ccessible slololo 6-1D. Time as a public health control; procedures and olo
T8 [INDUTINAINO| ___ Approved Source » susatie ecords
elo 3-1A. Food obtained from approval source, parasite IR Subcateys 4 points
destruction 5-2. Proper date marklng and disposition o} I 0
8| O | O[O [3-1B. Food received at proper temperature Righly Susceptible Popu!atlons ~ Subcategory 1 9 points
i o B 3-1C. Food in good condition, safe, and unadulterated 7-1. Pasteurized foods used; Prohibited foods notoffered | O [0
4 | IN [DUT|INA|NO Protection from Contaminatlo; - PSP A -
®|0 |0 4-1A. Food separated and protected
" 1Ne) 4-1B. Proper disposition of contaminated food; returned
food or unused food not re-served
Protection from.Contamlnation: )
O|®|O| [-2A Food stored covered 9-2. Compl«ance wnth variance, spemahzed process and
G| ® (0] [4-2B. Food-contact surfaces; cleaned & sanitized HACCP plan
' - o TICES R ,
as-applicable. R= rapeat {violation of the same cose provision) =1 point per ¥)
Compliance Status Compllance Status cos[ R
10 |ouT| Safe Food and Water; Food Identification” -~ o U ~ Proper:Use of Utenslis 1 point
1 |10A. Pasteurized eggs used where required 14A In-use utensils; properly stored 0|0
O |10B. Water and ice from approved source 14B. Utensils, equipment and linens; properly stored, dried, handled| O O
[ |10C. Variance obtained for specialized processing methods [14C. Single-use/single-service articles; properly stored, used 00
@ [10D. Food properly labeled; original container; required records 14D. Gloves used properly 0Djo
lavailable; shellstock tags ~Utenstls; Equipment and Vending - 1 paint
11 JOUT] Food Temperature Control - - 155 Food and nonfood-contact surfaces cleanable, properly olo
o [11A Proper caoling methods used; adequate equipment for designed, constructed, and used
temperature control 15B. Warewashing facilities; instalied, maintained, used, test sirips (s o]
O |11B. Plant food properly cooked for hot holding 150 Nonfood-contact surfaces clean 0410
O [11C. Approved thawing methods used e Water; Plumbing .and Waste 2 paints
U [11D. Thermometers provided and accurate 16A Hot and cold water available; adequate pressure O|0
12 louT ] " Prevention of Food Contaminatio 16B. Plumbing installed; proper backflow devices o0
0 12A. Contamination prevented during food preparation, storage 16C. Sewage and waste water properly disposed |0
display JT|: : - ‘Physlcal:Facilities - 1 point
O [12B. Personal cleanliness 17A Toilet facﬂmes properly constructed, supplied, cleaned SRR
0 [12C. Wiping cloths; properly used and stored 17B. Garbage/refuse properly disposed; facilities maintained o0
0 |[12D. washing fruits and vegetabies 17C. Physical facilities installed, maintained, and clean Q10
13_|ouT] Postings and Compliance with Clean AlriAct:: 170. Adequale ventilation and lighting; designated areas used 0|0
U [13A. Posted: Permit/Inspection/Choking Poster/Handwashing ] ‘Pest:and Ahimal Control. 3 points
& |13B. Compliance with Georgia Smoke Free Air Act 18. Insects, rodents, and animals not present Q I O

Person in Charge (Signature)

{Print) Earnestine King

Date: 01/01/1900

Inspector (Signature) @hsstyHTTTaTIYY )’(.W

Follow-up:

YEsC NO®

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
Rules and Regulations Food Service Chagter 290-5-14, Rule .10 subsections (2!‘1! and m
Establishment Permit # Date
DINGLEWOOD PHARMACY 106-115 12/20/2011
Address City/State Zipcode
1939 WYNNTON RD COLUMBUS GA 31906
' . . - TEMPERATURE OBSERVATIONS i
tem/Location Temp item/Location Temp item/Location Temp
Walk-In Cooler 400°F Line cooler 450°F Line cooler 450°F
Line cooler 300°F Walk-In Cooler 450°F
o - e -
Number SRR L 9R FRECTVEACTIONS
4-2A Violation of Code: [.04(4)(c)1(iv)] Observed uncovered bad of flour in dry storage area. Corrected On-Site. New Violation.
4-28 Violation of Code: [.05(7)(b)] Chiorine sanitizer not at proper minimum strength for buckets. New Violation.
B6-1A Violation of Code: [.04(6)(f)] Observed potentially hazardous food cold held at greater than 41 degrees Fahrenheit in cooler and on line. New Violation
10D Violation of Code: [.04(4)(d)] Observed sugar container on line not properly labeled. New Violation.
Remarks

hPerson in Charge (Signature) ‘ Date:

Inspector (Signature) Ghdstydudatnyl 4¢”. c-SUM_S" } Date: 12/20/2011




