DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH

CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report | D
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Q HOA. Pasteurized eggs used where raquired 0|0 Q [14A. In-use utensils; properiy stored Ol0
O (108. Water and ice from approved source [ Ne] Q [148B. Utensils, equipment and linens; property stored, dried, handled{ O | O
O [10C. Variance obtained for specialized processing methods olo D 14C. Single-use/single-service articles; properly stored, used Qlo
O [10D. Food properly labeled:; original container; required records olo O [14D. Gloves used properly cijo
javailable; shelistock tags 18 _jOoUT| Utsnslis, Equipment and Vending 1 paint
11 _jouT] Food Temperature Control 3 points O [15A Food and nonfood-contact surfaces cleanable, property olo
fo) 11A. Proper cooling methods used; adequate equipment for olo igned, constructed, and used
kemperature control O [15B. Warewashing facilities; installed, mainlained, used; test stips [ O | O
0O 111B. Plant food properly cooked for hot holding Q|0 O h5C. Nonfood-contact surfaces Gean Qjo
0 |11C. Approved thawing methods used Q{0 16 Water, Plumbing and Waste 2 points
O [11D. Thermomesters provided and accurate ofo O [16A Hot and cold water availabls; adequate pressure 00
12 Prevention of Food Contamination 3 points QO [168. Plumbing installed; proper backflow devices 0|0
o 12A. Contamination prevented during food preparation, storage olo Q |16C. Sewage and waste water pmperl!gisposed 0|0
isplay 17 _jouT Physical Fachities 1 point
O N2B. Personal cleanliness Q0|0 O N7A. Toilet facilities; property tructed, supptied, cleaned (o} K¢l
O [12C. Wiping cloths; property used and stored Qf0 QO N17B. Garbage/refuse proparty disposed; facilities ed oflo
O [12D. Washing fruits and vegelables Q|0 O 17C. Physical facilities i maintained, and clean (e} 0]
13 Postings and Compliance with Clean Air Act 1 point O H17D. Adequate ventilation and lighting; designated areas used o|o
O |13A. Posted: Permit/inspection/Choking PosterHandwashing O{0|]18 Pest and Animal Control 3 points.
O [13B. Complance with Georgia Smoke Free Air Act 0|0 O [18. Insects, rodents, and animals not present ojo




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 andﬂumions Food Service Ch_am 290-5-1& Rule .10 subsections {2)(i) and Q

Food Establishment Inspection Report Addendum

Not cooking or perparing food at time of inspection

i -

Establishment Permit # Date
MERITAGE CAFE & GALLERY H 106-1299 112112011
Address City/State Zipcode
1342 13TH ST COLUMBUS GA 31901
TEMPERATURE OBSERVATIONS
ftem/Location Temp tem{Location Temp ttem/Location Temp

potatoe / Walk-In Cooler 410°F cheese / Walk-In Cooler 39.0°F 7 Walk-in Cooler 39.0°F
{ Cold-Hold Unit 370°F cheese / Cold-Hold Unit 390°F sauce / Cold-Hold Unit 380°F

Nt'::)‘er OBSERVATIONS AND CORRECTIVE ACTIONS

Remarks

Person in Charge (Sig

Illspector {Signature)

W cmm%ﬁes}mm@
MA,L«\M.

Macon

- ”{SL(///

Follow-up YES) NO@ Follow-up Date:
Discussed With: Faye Simmons

Title: Owner




