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DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment inspection Report o
Establishment Name: UPTOWN TAP
Address: 1024 BROADWAY
ity: COLUMBUS Timein: 01 : 45 oy TimeOut: 02 : 30  pm
nspection Date: 12/01/2011 CFSM:_Bar Only _
Purpose of ingpection: Routine @ Followup O ComplaintO LastSoore e =
Preliminary O Other O 94 | A 1211610
lesk Type: 1@ 2D 30 Permit#: 106-1669 Frorson | GaE o
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Mmmmmmmmpmmormm oo foods. SCORING AND GRADING: I A>90-100 B=80.889 Cw=T0-78 U<ed
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
designated compliance staus (IN, OUT, m.«umwmmmr«mmout,mm«nwmmuw wmmm«m )
!N=m g OUT=nct in comphiance NO=not observed NA=not applicable COS=comrected on-site ion__ R=i violation of the same code su
Compliance Status cos| R | [compiiance Status cos| r
1N Supervision - 2 4 points s|m WIL"LIO Cooking and Reheating of Potentially Hazardous 1o 1o
elo [1-2. Person in charge present, demonstrates knowledge, olo Foods, Consumer Advisory - sutcategory 1 pol
pnd performs duties olol®lOba r S
. Proper cooking time and temperatures 0|0
F'“F'w Fealth, Good Hygenic Practices, Preventing| P
2N "mzmm.w, $ points 0] O | @] O s-18. Proper reheating procedures for hot hoiding o|lo
[JEE] P-1A. Proper use of restriction & exclusion 0|0 Consumer Advisory -subcstsory 2 4 points
0j0 L [2 1B. Hands clean and properly washed OO0 ol o |@| P2 Consumeradvisory provided for raw and undercooked | 4 |
ololo .E«: No bare hand contact with ready-to-eat foodsor | | foods
pproved alternate method property followed ¢lm Holding of Potentialty Hazardous Foods, Date Marking |o
[ Employes Heaith, Good Hygenic Practices susy 2 | 4 points Potentially Hazardous FOOUS - subcstegory 1 pol
80 [p-2A. Management awareness; policy present; reporting } O | O 0| O [@] J6-1A. Proper cold hotding temperature 0jo
2 g 3 p-28. PW eating, tasting, drinking, or tobacco use 0}0 0| O |®]06-18. Proper hot hoiding temperature olo
[2-2C. No discharge from e)_'ee. nose and mouth clo 0| O | @O p-1C. Proper cooling time and temperature 00O
elo -2D. Adequate handwashing facilities supptied & olo . -
ible ololelo $B-1D. Time as 2 public health control; procedures and olo
3N Approved Source - subcategory 1 8 points pecords
elo -1A. Food obtained from approval source, parasite olo Date Marking-sucategory 2 4 points
gestruction 0|0 I. | 0 B-2. Proper date marking and disposition 0 [ 0
C|o|0 .]3-1B.Foodfauelvedatpr<.>pertemperatum 0107w Highly Susceptible Populations - sutcawgory 1 9 points
< |. 0 j-1C. Food in good condition, safe, and unadutterated 1 O | O O| O [@] [-1. Pasteurized foods used; Prohibited foods not offered | O | O
: 0 [0 4-1;\FooTsepara?$ndpmﬁa@ad - ‘ ’0 o]} g STl Eon Foss asdives — 2 — 40'”":
elo 4-1B. Proper disposition of contaminated food; retumed olo oA sdinc and properly u
¥ood or unused food not re-served @0 2B. Toxic substances properly identified, stored, used o|l0
i Protection from Contamination-suocaiegory 2 4pointsi| 9N Conformance with Approved Procedures - sy 2 |4 points
O] O[O }-2A Food stored covered 0{0D olole 2. Compliance with variance, specialized processand | ~ |
@] O JO| |-2B. Food-contact surfaces; cleaned & sanitized clojl || CCP pian
GOOD RETAIL PRACTICES _
Mark the numbered tem OUT, if not in For Reme marked OUT, M“”wﬂﬂmwﬂwm—__mmmfl—
Compliance Status cas| R [ [Compliance Status COS| R
10 Safe Food and Water, Food kientification 3 points 14 1OUT] Proper Uss of Utensilis 1 point
O HOA. Pasteurized eggs used where required olo @ [14A. in-use utensils; properly stored 0j0
O [108. Water and ice from approved source oo QO h4B. Utensils, equipment and linens; properly stored, dried, handled{ O | O
O hocC. Variance obtained for specialized processing methods Q!0 O H4C. Single-use/single-service articles; properly stored, used o]0
o [10D. Food properly tabeted; original container; required fecords | o | O 14D. Gloves used properly oo
rvailance; shellstock tags 15 _lout] Utenslls, Equipment and Vending 1 point
11 Food Temperature Control 3 points o 5A. Food and nonfood-contact surfaces cleanable, property olo
0 [11A. Proper coaling methods used; adequate equipment for olo ned, constructed, and used
mperature control @ }H5B. Warewashing facilities; instalied, maintained, used; test stips | O | O
O [118. Plant food properly cooked for hot holding 010 O [15C. Nonfood-contact surfaces clean 0|0
O 111C. Approved thawing methods used 0|0 16 Water, Plumbing and Waste 2 points
O h1D. Thermometers provided and accurate olo @ HeA. Hot and cold water available; adequate pressure 0j0
12 Frevention of Food Contamination 3 poinis O [16B. Plumbing instalted; proper backflow devices 0|0
o 112A_ Contamination prevented during food preparation, storage olo QO ]16C. Sewage and waste water property disposed 010
dispiay 17 Physical Facliities 1 point
O [12B. Personal cleanliness 0oj0 O h7A. Toilet facifities; properly constructed, supptied, cleaned (O
O [$2C. Wiping cloths; properly used and stored (¢} K¢ O h7B. Garbageirefuse properly disposed; facilities maintained 0|0
O |12D. Washing fruits and vegetables 0{0 @ [17C. Physical facilities instafled, maintained, and ciean of®
13 Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used 0|0
@ [13A. Posted: Permit/InspectionVChoking Poster/Handwashing Q{0 18 Past st Animai Control 3 points
O [13B. Comptiance with Georgia Smoke Free Air Act Qlo @ |13 insects, rodents, and animals not present ofo
erson in Charge (Signature) {Print) Christina Bergesen : 12/01/2011
nspector (Signature) _Kristi Ludy Loﬂow-up: YESO NO® Eoll ow-up Date:




Food Establishment Inspection Report Addendum
Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgla Department of Human Resources
Rules and Regulations Food Service Chapter 290-5-14, Rule .10 subsections and
Establishment {Permit# Date
UPTOWN TAP 106-1669 12/01/2011
Address Clty/State Zipcode
1024 BROADWAY COLUMBUS GA 3191
TEMPERATURE OBSERVATIONS
em/Location I Temp ] em/Location I Temp | ltem/Location I Tomp
N OBSERVATIONS AND CORRECTIVE ACTIONS
Qbserved last inspection form not posted within 15 feet of main entrance.
13A Employee handwash reminder signage needed at bar handsink and both restroom handsinks (mens/womens).
Choking poster not pasted. New Violation.
14A Observed food contact surface {ice scoops) stored directly on unclean surface {on top of ice machine). New Violation.
158 Test strips not provided. New Violation.
18A Hot water not provided at handsinks in women’s restroom used by employees. New Violation.
17C Observed damaged floor/ barewood in frant of ice machine. Repeat Violation.
18 Observed side door not sealed properly to prevent entry of rodents/ insects. New Violation.
Remarks Bar Only / No food to temp.
|Person In Charge (Signature) |Date: 12/01/2011

{Inspector (SIq_;nalmu) Kristi Ludy

[Date: 12/01/2011




