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Food Establishment In

spection Report Addendum

Violations cited in this report must be corrected within the time frames specified beiow,

IRules and Rﬂaﬂoﬂs Food Service CLaBter 290-5-14‘ Rule .10 subsections Qﬂ and w
Establishment

or as stafed in the Georgia Department of Human Resources

Already finished with lunch. No violations at time of inspection. Cooking ham for next day lunch. Stasted to cool ham down.

Permit # Date
CATHEDRAL OF PRAYER CHURCH OF GOD IN CHRIST 106-155 1111572011
Address Clty/State Zipcode
2201 BUENA VISTA RD COLUMBUS GA 31006
TEMPERATURE OBSERVATIONS
Item/L ocation Temp Hem/Location Temp Item/i_ocation Temp

{ Prep Area 580°F / Cold-Hold Unit 320°F ham / Hot-Hold Unit 1520°F
/ Hot-Hold Unit 1430°F cheese / Coid-Hold Unit 420°F

Nm OQBSERVATIONS AND CORRECTIVE ACTIONS

Remarks

Person in Charge (Signature)

(Print) Date:
Follow-up YES(Q NO@ Follow-up Date:
{inspector (Signature) Trina Macon Discussed With: Maria Cruz  Title: cook




