GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

CURRENT GRADE

Establishment Name: _CAFFE AMICI
Address: 2301 AIRPORT TRWY UNIT E-2
ity: COLUMBUS TimeIn:__12 00 pm TimeOut:__ 01 : 20 ,x
nspection Date: 04/19/2012 CFSM:_David Nowell 9 0
) Tast Soore Grads oo
urpose of inspection: Construction/Preoperational O Initlal O
Routine @ Follow-upO Temporary O 96 A 10/26/11
isk Type: 10O 29 3Q Permit#; 106-165 TS p— =
k Factors are food i and amploy C Eood Retall Practices are preventive
ost oo'rrm::ly reparted tom "o.:leo rt;&::urs for Dns«:la;:ssnvmal aud. | . fn control :heam oo :;jech 92 A 04/19/11
earth are control to prevent liness or injury. finto foods. SCORING AND ORADING: | A=00-100 B=8080 Ce70.70 Usso
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
(Mark designated compliance staus (IN, OUT, NA, or NO) for sach numbersd item. For ilems maried OUT, mark COS or R for each ltem as applicable.)
IN=in compliance OUT=not in compliance NO=not chserved NA=not applicable COS=comected on-site during inspaction  R=repeat violation of the same code provision=2 paints
W_stﬂ——w“%m’cmpmm Status cos| R
1IN NAINO) Supervision 4 points 5 lin NalNG| Cooking and Reheating of Potentially Hazardaus | points
elo 1-2. Person in charge present, demonstrates knowledge, and 0 I 0 Foods, Consumer Advisory
performs duties . O] O | O] ® 5-1A. Proper cooking time and temperatures oo
2 [INouTinajNo] Employes "‘"c"‘omh’:ﬂ'gn"“b‘; Practices, Preventing 19 points| | [0 O |O|® 518 Proper reheating procedures for hot hokding oo
@0 P-1A. Proper use of restriction & exclusion ojo - - 4 points
® 0 8] I: :2 :an:s cl:an dand prop::tyh was:;d — D0 [ JEsR{o] 5;;‘:’ eg‘os;’erzef;mso” provided for raw and o|D
-1C. No bare hand contact ready-to-eat s or
Cj® 0}0 [Approved altemate method property followed ‘.m?. 6 | IN JOUTINAINO} m&%mpumu?wwmrm‘mu 9 points
@0 [2-2A. Management awareness; policy present; reporting olo ®/0 [O] ¥1A Proper cold hokiing temperature olo
[ 3] O [2-2B. Proper ealing, tasting, drinking, or tobacco use olo 8] O | O[O [6-18. Proper hot holding temperature |0
® 0 O p-2C. No discharge from eyes, nose, and mouth olo 0] O |O|®e-1C. Proper cooling tme and temperature o0
FYIG) D-2D. Adequate handwashing facikities supplied & accessible | O | O ol o | @] [B-10- Time as a public heatth control: proceduras and olo
3[INJOU Approved Source 9 points pecords
®| 0 1A qud obtained from approval source, parasite olo - - — 4 points
estruction ®| O |0 O6-2. Proper date marking and disposition oo
O] O [O®B-1B. Food received at proper temperature 0 | 0 || 7 |iNnjouTiNaING] Highly Susceptible Populations 9 points
| e [3-1C. Food in good condition, safe, and unaduiterated 0|0 olole I7-1. Pasteurized foods used; Prohibited foods not olo
4 [INIoUTiNAING Protaction from Contamination 9 points offered
®[ 0 [O] |a-1A Food separaled and protacted D | 0 || 8N OUTINA Chemicals 4 points
elo +-1B. Proper disposition of contaminated food; retumed food | o | O] O [®] -2 Food additives; approved and properly used ofo
jor unused food not re-served M) l-2B. Toxic substances properly identified, stored, used| O | O
4 points | 'g N JOUTINA Conformance with App P, 4 points
®] O O] [-2A Food stored covered 0190 ol o|e| P2 Compliance with variance, specialized process and olo
@} 0 |O} HM-2B. Food-contact surfaces: cleaned & sanitized 0|0 HACCP plan
GOOD RETAIL PRACTICES
Mark the numbered itesn OUT, if not In . For tems marked OUT, mark COS or R for sach Hem as & . Rw Violation of the same code fon = 1
Compliance Status COS| R { Compliance Status COS| R
10 0UT]| Safe Food and Water, Food Identification 3 points 14 Proper Use of Utenslls 1 point
O [10A. Pasteurized eggs used where required 0|0 O [4A. in-use ulensils; properdy stored ol Ns]
O [10B. Water and ice from approved source 0|0 @ [14B. Utensils, equipment and linens; property stored, dried, handled| O | O
O [10C. Variance obtained for sp d pr g method: Ol|lo O 14C. Single-use/single-service articles; properly stored, used OO0
10D. Food property labeled; original container; required records olo O 14D. Gloves used properly 010
vailable; shelistack tags 15 lout] Utensils, Equipment and Vending 1 point
11 jouT]| Food Temperature Control 3 points O [15A. Food and nonfood-contact surfaces deanable, property olo
11A. Proper cooling methods used; adequate equipment for olo signad, °°"S'fu°t9¢ : f‘["d "_Sed — i
emperature control 0O [15B. W hing facilitias; fled, maintained, used; teststrips { O | O
O [11B. Plant food properly cooked for hot holding 0|0 O [15C. Nonfood-contact surfaces clean [s R No]
O J11C. Approved thawing methods used 0|Q 16 JOUT| Water, Phambing and Waste 2 points
O |11D. Thermometers provided and accurale 0|0 O {16A. Hot and cold water available; adequate p o]0
12 KU Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backfiow devices o|0o
0O [12A. Cantamination prevented during food preparation, storage olo O [16C. Sewage and waste water propeMisposed Q0
isplay 17 Jou Physical Facilities 1 point
Q [12B. Personal deanliness glo 0O 17A. Toilet facilities; properly constructed, supplied, cleaned C|0
O [12C. Wiping cloths; properly used and stored O|0 O |17B. Garbage/refuse properly disposed; facilities maintained Q|0
O [12D. Washing fruits and vegetabies [s e O {17C. Physical facilities installed, maintained, and clean 0|0
13 jouT] Postings and Comphance with Clean Air Act 1 polnt O [17D. Adequate ventilation and lighting; designated areas used 0|0
O [13A. Posted: Permitinspection/Choking Poster/Handwashing Q|0 18 JOUT] Pest and Animal Controt 3 points
O [138. Compliance with Georgia Smoke Free Air Act |0 O [18. insects, rodents, and animals not present o] | 0
Person in Charge (Sig e) {Print} G.M. Noweli Date: 04/19/2012

Mctor (Signature) Ashiey B

ollow-up:

YESO NO® Follow-up Date:




Food Establishment Inspection Re
Violations cited in this report must be corrected within

Rules and Rﬂulations Food Service Chaeler 29¢1~5-14I Rule .10 subsections Q"Z and m

port Addendum

the time frames specified below, or as stated in the Georgia Department of Human Resources

Establishment Permit # Date
CAFFE AMICI 106-165 04/19/2012
Address City/State Zipcode
2301 AIRPORT TRWY UNIT E-2 COLUMBUS GA 31904
TEMPERA TURE OBSERVATIONS
Item/Location Temp item/Location Temp Remy/Location Temp
Sliced Tomatoes / Cold-Hold Unit 410°F Fish / Walk-In Cooler 310°F shrimp / Cold-Hold Unit 350°F
Ham / Cold-Hold Unit 410°F Meatball / Cald-Hold Unit 370°F Sliced Tomatoes / Cold-Hold Unit 320°F
Meat Sauce / Hot-Hold Unit 1350°F fChicken / Waik-In Cooler 320°F Shrimp / Walk-in Coolar 3M.0°F
Nmr OBSERVATIONS AND CORRECTIVE ACTIONS
2-1C Observed food empioyee handle ready-to-eat food (cocked chicken) with bare hands. Comected On-Site. New Violation.
14B Observed wet stacking of containers after cleaning. Must praperty air dry. New Violation.
Remarks

Parson In Charge (Signature}

Date: 04/19/2012

|lnspector (Signature) Ashiey Basset

Date: 04/19/2012




