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DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
Establishment Name: MCDONALD'S
Address: 3450 VICTORY DR
ity: COLUMBUS Timeln:___ 09 : 25 L4 TimeOut:__10 :_ 30 am
nspection Date: 01/05/2012 CFSM:_Maria Rosa
Last Score Grade Dete
urpose of Inspection: Routine@ Followup O Complaint O
Preliminary O Other O 8 8 B 07/07111
isk Type: 10 2@ 30 Permit#: 106-153 S S— =
ik Faciors are food - EoodWPndleuarewmm
m!wmvmwmh?mgermsbvmmmm tocom_mlmemd |af 84 B 01/06/11
Health Inter are control to prevent iiness or injury. ‘mo foods. physica SCORING AND GRADING: I A=90-100 B=80-29 C=70-79 U<B9
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory.)
IN=in comphiance OUT=rnot in compliance _NO=not observed  NA=not applicable COS=corecled on-site in: R=repeat violation (vioison of the same code provision)= 2 points per
Compliance Status cos[ r pli Status cos| rR
1 |INOUTINA Supervision - ucategory 2 4 points Cooking and Reheating of Potentially Hazardous .
elo 1-2. Person in ‘. ge p W, d I edge, 0 I o 5 (N OUT[NA INO Foods, Consumer Advisory - subcategory 1 9 points
:":;y':n's;";es e Prachieon Fraverival 0] 0 | 0] @}5-1a Proper cocking time and temp ofo
2 |IN[PUTINAING) Contamination by Hands - S 9points|| [O] O [O[@]5-18. Proper reneating procedures for hot hoiding o|o
@0 [2-1A. Proper use of restriction & exclusion 0olo C Advisory 2 4 points
@0 Q P-1B. Hands clean and property washed Q{0 olole 5-2. Consumer advisory provided for raw and undercooked olo
#! 0 | 0|0 -1C- No bare hand contact with ready-to-eat foods or olo foods
BPP“’Wd alternate method property followed 6 | N JouTinalno| Holding of Potentially Hazardous Foods, Date Marking 9 points
ployee Health, Good Hygenic Practk 2 |4 points Potentially Hazardous Foods - pol
@ 0 R-2A. Management awareness; policy present; reporting | O | O @[ 0[O} |5-1A. Proper cold holding temperature olo
[] 8 8 I;—ZB‘ Pw eating, tasting, drinking, or tobacco use ol0 elololo b_m_ Proper hot hokding temperature olo
[ ] -ZC.Nodlsdlamefrome-yes,no?,andm?um ol|lo ololo .FMC,P —— olo
elo 2-2D. Adequate handwashing facilities suppilied & olo - -
il ololelo k- D. Time as a public health control; procedures and aolo
3 [INJouT|NaiNO Approved S - 1 9 points S
elo |B-1A. Food obtained from approval source, parasite olo Date Marking-subcategory 2 4 points
estruction 8] 0 JOJO 2. Proper date marking and disposition olo
®| G ] O] O p-1B. Food received at proper temperature 9 [ 9 | [7 N JouTiNalng Highly Susceptible Populations - v 9 points
80 f-1C: Food in good condition, safe, and unadultersted | O | O | ™ TOT'O @] |r-1. Pasteurized foods used; Prohibited foods notoffered | O | O
4 | IN JOUTINA|NO; Protection from Contamination - 1 9 points " "
z 8 |IN jJouTiNAINO! Chemicals - Subcategory 2 4 points
@{ 0|0} M-1A Food separated and protected [o} K¢l —
ole RIS Fencsiion of rinaied food. olo @] O {Of B-2A Food additives; approved and properly used 0|0
Food or unused food not re-served @| 0o P—ZB. Toxic substances properly identified, stored, used 0|0
Protection from Contaminati 2 4 points| { 9 [IN JoUT|NAINO] Cont with Approved Procedures - 2 |4 points
0] ® /0| U-2A Food stored covered 8] elolo 2. Compliance with variance, speciaized processand | ([
O| @ |O| 14-2B. Food-contact surfaces; cleaned & sanitized olo CCP plan
GOOD RETAIL PRACTICES
{Mark the numbered item OUT, if not in comptiai nce. For items marked OUT, mark COS or R for each item as applicable. R= repeat (violation of the same cose ision) = 1 point per ca
Compliance Status COS{ R | ICompliance Status cosi R
10 JOUT] Safe Food and Water, Food Identification 3 points 14 JOUT] Proper Use of Utensil: 1 point
O [10A. Pasteurized eggs used where required [«} K°] O [14A. In-use utensils; properly stored olo
Q [10B. Water and ice from approved source olo @ [14B. Utensils, equipment and finens; properly stored, dried, handled] O [ O
O [t0C. Variance obtained for specialized p ing methods olo 0O [14C. Single-use/single-service articles; propevly stored, used [e R 5]
© [10D. Food property labeled; original container; required records olo @ [14D. Gloves used property Q!0
available; shelistock tags 15 1OUT] Utensils, Equipment and Vending 1 point
11 JOUT] Food Temp C 3 points Te) 15A. Food and nonfood-contact surfaces cleanable, properly olo
0 [11A. Proper cooling methods used; adequate equipment for olo [designed, constructed, and used
kemperature control O [15B. Warewashing facilities; installed, maintained, used; test strips | O | O
QO {11B. Plant food property cooked for hot holding g]0 Q [15C. Nonfood-contact surfaces clean (o Ke]
O [11C. Approved thawing methods used 0] 0| 16 ouT Water, Plumbing and Waste 2 points
O ]11D. Thermometers provided and accurate olo O [16A. Hot and coid water availabl p olo
12 J0UT] Prevention of Food Contamil 3 points O [16B. Plumbing installed; proper backﬂowdem clo
o [12A. Contamination prevented during food preparation, storage olo Q [16C. Sewage and waste water properly disposed Ql0
isplay 17_jouT] Physical Facllities 1 point
O [12B. Personal cieanliness [« ) )¢) O [17A. Toilet facilities; property constructed, supplied, cleaned [¢ ] Ko
QO [12C. Wiping cloths; properly used and stored Qo O {17B. Garbage/refuse properly disposed:; facilities maintained [0} K]
O {12D. Washing fruits and vegetables [0 Ko O [17C. Physical faciliies installed, maintained, and clean [o ] {*]}
13 OUT] P gs and Compliance with Clean Air Act 1 point O H7D. Adequate ventilation and lighting; designated areas used aglo
@ [13A. Posted: Permit/inspection/Choking Poster/Handwashing ofjo 18 joUT Pest and Animal Contro! 3 points
O |13B. Compliance with Georgia Smoke Free Air Act oo O |18. Insects, rodents, and ani not p [w] I 0
Person in Charge (Signature) 3 Swe—rtm e, (Print) Maria Rosa Date: 01/01/1900
Inspector (Signature) Jason Long ollow-up: Yes O No ® Foliow-up Date:
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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 Waﬁons Food Service Chapter 200-5-14, Rule .10 subsections (2)(i) and Q
Establishment Permit # Date
MCDONALD'S 106-153 01/05/2012
Address City/State Zipcode
3450 VICTORY DR COLUMBUS GA 31903
TEMPERATURE OBSERVATIONS
Ite/Location Temp tem/location Temp Item/Location Temp

eggs / Walk-In Cooler 410°F cheese / Walk-In Cooler 410°F eggs / Hot-Hold Unit 165.0°F
sausage / Hot-Hold Unit 161.0°F  chicken / Hot-Hold Unit 143.0°F  gravy / Hot-Hold Unit 1440°F

Item

Number OBSERVATIONS AND CORRECTIVE ACTIONS
4-1B Violation of Code: [.04(8)(a)] Observed empioyee handie sanitizer/wiping with gloved hands and then handie pancakes to heat for customer consumption. Public Heaith
intervened and ordered food to be discarded by manager on duty New Violation.

4-2A Observed food (cheese, bacon, com mix) on lower shelf of watk in cooler uncovered and not protected from contamination New Violation.

4-2B Observed build up in ice machine New Violation.

13A Copyoflalestinspedionmpm'tnotpostedforpwlicviewinreslmﬂordﬁvelfrwmwindow."3rdRepeat"‘ New Violation.

14B observed breakfast fray, and burger containers net inverted or covered for Storage New Violation.

14D Violation of Code: {.04(4)(n)] Single-use gioves not changed as needed after changing tasks or when damaged or soiled.. New Violation.

Remarks
’ !M L e 2'0-%
Person in Charge (Signature) Date:
Inspector (Signature) Jason Long Date: 01/05/2012
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