GEORGIA DEPARTMENT OF PUBLIC HEALTH

Food Service Establishment Inspection Report
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Person in Charge (Signature)

{Print) Ario Weshy

Date:

inspector (Signature) Tanisha Hayn:
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Food Establishment Inspection Report Addendum

Rules and Regulations Food Service Chaeter 290-5-1'4i Rule .10 subsections ‘2!‘:2 and Q.

Violations cited in this report must be eorrected within the time frames specified below, or as stated in the Georgia Department of Human Resources

Establishment Permit # Date

Columbus Civic Center 106-1844 05/142012

Address CitylState Zipcode

400 FOURTH ST COLUMBUS GA 31901

‘ TR “ TEMPERATURE OBSERVATIONS .7 N o
ltemil.ocation Temp ltemflLocation Temp liem/Lacation Temp

potato salad / Walk-In Cooler 400°F cheese f Walk-In Cooler 39.0°F tomatoes / Walk-In Cooler 39.0°F

Obsereved build up of debris on tea nozzle, obsved automatic dishwasher not reaching required temp for hot water sanitizing of 180F New Violation.

Remarks

Person in Charge (Signhature) jDate:

IInspeector (Signature) Tanisha Haynes Date: 05/14/2012




