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GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

Food e blish ins Report e S SIS ALE
Establishment Name: GARDEN CAFE
Address: 710 CENTER ST
Hy: COLUMBUS Timein:__09 : 45 L, TimeOut:___ 10 : 30 L4
nspection Date: 04/18/2012 CFS$M:_Olan Winningham
urpase of iInspection:  Construction/Preoperational O  Initial O il e o=
Routine @ Follow-up O Temporary O 1 00 A 08/16/11
isk Type: 10 2@ 30 Permit#: 106-150 e e e
mt(m;‘nm {c the Centars for D}:idm Control end nﬂ:;ﬁm - 02'09’11
s g feciom in itmess ) , and ph mwpaa‘

Heakth a8 cantral to prevent iness or injury.  fnto foods. " 96 A SCORING AND GRADING: j A=00100 W8089 C=TO79 Us<BO
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(lhrkdnmhdmﬂ;mahulm ‘OUT, NA, or NO) for sach numbered ilem. For items marked GUT, mark COS or R for sach am as applicable.)

ncs  OUT=not in ianca _NO=not abserved  NA=not & COS=comected on-sits duing in n__ R= viclation of the samu code provision=2 points
Compliance Status cos| R pliance Status cos| rR
1 {IN JOUTINA Supervision Apoints} | o LN bouTinauo| Cooking and Reheating of Potentially Hazardous 9 points
eolo [1-2. Person in charge present, demonstrates knowiedge, and 0 l o Foods, Consumer Advisory
performs duties Of O [O]® 1A Proper cooking time and temperatures SR )
2 |INjputinaingl Employes “"’g‘mm‘mm Tractces. Preventing (9 points{ | [G]0 O] ® b-16. Proper reheating procedures for hat hoting 0|0
®/0 f-1A. Proper use of restriction & exchusion o]0 L 4 points
® Oh-:?:.Handb;deanmmp:zm olo olole Z,Consu;rdnerad\dsoryprovidedfonawand olo
®| O |00 [1C. No bare hand contact with ready-to-eat foods or ojo Holding of Potentislly Hazardous Foods, Date
l proved aitemate method property followed e s | butinao Al m"u'zw Mo Foods. | 8 points
@0 -2A. Managerment awareness; palicy present; reporling 0|0 @[O0 10} 1A Proper cold hokling temperature 0l0
@i 0 OpR-28. Proper ating, tasting, drinking, or tobacco use olo @ O [0[06-1B. Proper hot hokling temperature 0|0
QG O J2-2C. No discharge from eyes. nose, and mouth o|o O] O |O[®6-1C. Proper cooling time and temperature [0
8|0 |2-20. Adequate handwashing faciitles supplied & accessible | O | O 0| 0 | @0 B-1D. Time as a pubic heatth control; procedures and olo
3 |INOU Approved Source 9 points
slo 1A. Food obtained from approval source, parasite olo 4 points
struction @] O |O] 0 -2. Proper date marking and disposttion oo
0} O |O]® ]3-1B. Food received at proper temperature OlO{7|N AINOY Highly Susceptible Populations 9 points
[ JE) ]B-1C. Food in good condition, safe, and unadulterated 010 oio 7-1. Pasteurized foods used; Prohibited foods not olo
« [N JouTiNajnG] Protection from Contamination 9 points. pffered
® 10 ]0] k1A Food separated and protected O [ O | [ 8{INJOUTINAINO] Chemicals 4 points
- T Q|0 2A_Food i X ved and used
olo] | bt el 010 || [T oo st sodpopery med__[0 [0
B. Toxic substances property identified, stored, used] O | O
4points| {9 [INJOU Conformance with Approved Procedures 4 points
@10 JO] M-2A Food stored covered 0j0 olole . Compliance with variance, speciaiized process and olo
O| @ {0} [-28. Faod-conact surfaces; cieaned & sanitized 0o CCP pian
GOOD RETAIL PRACTICES
Mark the numbered item: OUT, ¥ not in nce. For iteme marked QUT, mark COS or R for each item as .R= Violation of the same code = 1 point]
Compliance Status C0s{ R | Compiiance Status CoOs| R
10 jouT| Sate Food and Water, Food Identificats 3pcints |{ 14 JOUT] Proper Use of Utensiis 1 point
O J10A. Pasteurized eggs used where required 0O{D O [14A. In-use utensils; property stored 0]0
O [10B. Water and ice from approved source 0|0 ® [148. Utensiis, emipnnamandlnens propenystomddﬂedhandled 0f0
O [10C. Variance obtained for speciatized processing methods 3] 0D [14C. Singk gle-service , properly stored, used 0|0
O [10D. Faod properly labeled; originat container; required records olo O 14D, Gloves used property 0|0
ilable; shelistock tags 15 JOUT] Utensils, Equipment and Vending 1 point
11_jouT] Food Tempsrature Controf 3 points 0 [1SA Food and nonfaod-contact surfaces cleanable, properly olo
O [11A- Proper cooling methods used; edequate equipment for olo [designed, constructed, and used
fempersture control O 1158. Warewashing facililies; installed, maintsined, used; test strips | O | O
O [11B. Ptant food property cooked for hot holding 0}0 O [15C. Nonfood-contact surfaces clean 00
O [11C. Approved thawing methods used 0] 0|18 jout Water, Plumbing and Waste 2 points
O [11D. Thenmometers provided and accurate olo O [18A. Hot and cold water avaliable; adequate pressure o|o
12 jout] Prevention of Food Contamination 3 points O [188. Pumbing installed; proper backflow devices olo
0 2A. Cantamination prevented dusing food preparation, storage olo 6C. Sewage and waste water property disposed 0|0
. 17 Physical Facilities 1 point
O 1128. Persanai deaniiness 0|0 O [17A Toitet facilities; properly constructed, supplied, cleaned o] ¢]
O [12C. Wiping cioths; properly used and stored 0|0 O [178. Gartrage/refuse property disposad; facifties maintained 0i0
O h2D. Washing fruits and vegetables o|lo O N7C. Physical facilities installed, maintained, and dlean 0|0
13 jouT] Poatings and Compliance with Clean Aeret 1 pont O h7D. Adequate ventilation and lighting; designated areas used 00
O [13A. Posted: Permit/inspaction/Choking Poster/H g QiCG|18 Pest and Animal Control 3 points
0 }138. Compliance with Georgia Smoke Frea Air Act 0]0 | © 8. insects, rodents, and animals not present olo
Parson in Charge (Signature) (Print) Rick Damke Date: 04/18/2012

Inspector {Signature) Kristi Ludy Lollow-ug: YESC NO® Follow-up Date:




Food Establishment Inspection Report Addendum

Violations cited in this report must be comected within the time frames specified below, or as stated in the Georgia Department of Humman Resources
and (.

ules and ations Food Service 290-5-14, Rule .10 subsections
Establishment Permit # Date
GARDEN CAFE 108-150 0411872012
Address City/State
710 CENTER ST COLUMBUS GA 31901
TEMPERATURE OBSERVATIONS
ItemiLocation Temp RenvLocation Temp HerLocation Temp
scrambled eggs / Hot-Hold Unit 1540°F  sausage / Hot-Moid Unit 163.0°F  sausage gravy / Hot-Hold Unit 157.0°F
chicken / Hot-Hold Unit 1360°F  ground beef / Cold-Hold Unit 400°F  siiced tomatoes / Cold-Hold Unit 410°F
ham / Refrigerator 39.0°F chicken / Cold-Hold Unit 380°F
N OBSERVATIONS AND CORRECTIVE ACTIONS
428 memwwmmmmmMMdaﬁmdﬁm@Anfmdcuﬂactsurfaeesmus!bec!eantoswmm, New
Violation.

148 Observed wet-stacking food containers on shef in kitchen. Must property air-dry. New Viokation.

Remarks

Person in Charge (Signature) Date: 04/18/2012

Inspector {Signature) Kristi Ludy Date: 04/18/2012




