GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment inspection Report
Establishment Name: MCDONALD'S
Address: 1338 VETERANS PKWY
City: COLUMBUS Tmeln:__ 09 : 15 Ay TimeOut:__ 10 : 20 AM
l::lspection Date: 03/27/2012 CFSM: Alice Richardson
. Lsst Score Gfade Date
urpose of Inspection: Construction/Preoperational O Initial O
Routine @ Follow-up Temporary O 90 A 08/25111
Risk Type: 10 2@ 3 O Permiti: 106-215 T T e
sﬁhmmm’w T Cartars for Diveass Contol nd - Mmﬁgn'ﬁmmm"mf
mstwmn::*y roporte to fw:: m"’vs r ease C ntrol a _ [peasures r .momd ‘nc!lon :mm 9 4 A 0311111
ealth Interventions are control measures to pravent nllneuofmury nto foods. SCORING AND GRADING: I A=00.100 B=80.88 C=70.T8 USES

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

(Mark designated compiiance staus {IN, QUT, NA, or NO) for sach numibered tem. For items marked OUT, nwrk COS or R for each item as applicable.}
IN=in compliance _OQUT=not in compliance _NO=not observed_ NA=not applicable COS8=corrected on-site during inspection __R=repeat viotation of the seme code provision=2 points
ICompliance Status cos| R | |[Compliance Status cos| R
1 [iNJOUTINA Supervision apoints| [ T 1 irinalvo| Cooking and Reheating of Potentially Hazardous |, points
elo 1-2. Person in charge present, demonsirates knowledge, and | | Foods, Consumer Advisory
performs duties G| O |O|®5-1A. Proper cooking time and temperatures ol0
2 {Injoutinalno| Employee mmmb"; ﬁ':.'?.""' Preventing (g points O| O [O|®5-18. Proper reheating procedures for hot holding olo
8|0 2-1A. Proper use of restriction & exclusion 0|0 - - 4 points
@0 ] 2-1(8:. :an:: d:an dand ptom—;rl:1 was:ed f o|0o clo|e 3;‘20 e‘m&‘émw provided for raw and 0io
-1C. No bare hand contact with ready-to-eat foods or
8 0 |0j0 fapproved alternate method properly foyllowed ‘Ow:; 6 | IN JOUTINAINO Holdlllnglof“ 1 Pohnﬁall Pote nu'y"m;uoﬁmm 9 points
_—5 8] 2-2A. Management awareness; policy present; reporting 0|0 ®|0]|0 [5-1A. Proper cold hoiding temperature 010
@0 O |2-2B. Proper eating, tasting, drinking, or tobacco use 0|0 A EIE3 Proper hot hoiding temperature 0o
8|0 O p-2C. No discharge from eyes, nose, and mouth oo O] O [O]®6-1C. Proper cooling time and temperature 0|0
OE P-2D. Adequate handwashing facilities supplied & accessible | O | O o| @ |0 | 1P Time as a public heaith controt; procedures and | |
3 [INjout Approved Source 9 points pecords
elo 3-1A. Fc_)od obtained from approval source, parasite olo - - — 4 points
destruction @0 I 0] O B-2. Proper date marking and disposition (0] [ 0
O O O] ®}B-18. Food received at proper temperature 0 | 0 | [ 7| NJout]NAINO| Highly Susceptible Populations 9 points
®;0 3-1C. Food in good condition, safe, and unadulterated 0|0 o| o |@| [ Pasteurized foods used; Prohibited foods not olo
4 [IN Protection from Contamination 9 points pffered
®| O [O] W-1A Food separated and protected 0 [ 0] | .8.|INJOUTINAINO Chemicals 4 points
el o 4-18. Proper disposition of contaminated food; retumed food | o | 010 [@] p-2A Food addiives; approved and propertyused | O | O
or unused food not re-served e 0 j8-2B. Toxic substances properly identified, stored, used| O | O
4 points| ['g [injoutiNAlNO]  Conformance with Approved Procedures 4 points
®| O |O| M-2A Food stored covered 0|0 olole hz. Compliance with variance, specialized process and| | 4
o|® {0 4-2B. Food-contact surfaces; cleaned & sanitized 0|0 IACCP plan
GOOD RETAIL PRACTICES
Mark the numbered item OUT, if notin ance. For items marked OUT, mark COS or R for sach ltem as applicable. R = Repest Violation of the same code provision = 1 point)
Compliance Status cos] R | [Compliance Status cos| R
10 jouT| Safe Food and Water, Food Identification 3 points 14 Proper Use of Utenslis 1 point
O [10A. Pasteurized eggs used where required 0lD | © N4A In-use utensils; properly stored o]0
O [10B. Water and ice from approved source olo @ [14B. Utensils, equipment and linens; properly stored, dried, handlied| O | O
O [10C. variance obtained for specialized processing methods 0|0 O [14C. Single-useisingle-service articles; properly stored, used 010
© [10D. Food properly labeled; original container, required records olo O 14D. Gloves used properly 0 ‘0
pvauable, shellstock tags 15 JOUT] Utensils, Equipment and Vending 1 point
11 Food Temperature Control 3 pomts o 15A. Food and nonfood-contact surfaces cleanable, property olo
o LeA Proper cooling methods used; adequate equipment for olo designed, W"SWM’_?'.“ u§ed __ :
mperature control O [15B. Warewashing facilities; instalied, maintained, used; teststrips | O | O
O |11B. Piant food properly cooked for hot holding 0]0 O [15C. Nonfood-contact surfaces clean 0|0
O [1C. Approved thawing methods used O|Oj| 16 Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate 0|0 O NBA. Hot and cold water available; adequate pressure 0|0
12 IOUT Provention of Food Contamination 3 points O J18B. Piumbing installed; proper backfiow devices D|0O
O [12A. Contamination prevented during food preparation, storage olo O H6C. Sewage and waste water properly disposed 010
display 17 jouy] Physical Facilitles 1 point
0O [12B. Personal cleanliness QlQ O H7A. Toilet facilities; properly constructed, supplied, cleaned 0|0
O |12C. Wiping cloths; properly used and stored 0|0 O |17B. Garbage/refuse properly disposad; facilities maintained Q|0
0 [12D. Washing fruits and vegetables Qo O H7C. Physicat facilities installed, maintained, and clean 0|0
13 JOUT] Postings and Compliance with Clean Air Act 1 pont O [17D. Adequate ventitation and lighting; designated areas used Q|0
@ [13A. Posted: Permit/Inspection/Choking Poster/Handwashing O|0 18 5011 Pest and Animal Control 3 pointe
O |13B. Compliance with Georgia Smoke Free Air Act 00 l O 18 insects, rodents, and animals not present 0 [ 0
Person in Charge (Signature) (Print) Joe Whittacker Date: _03/27/2012

Inspector {Signature) Kristi Ludy

ollow-up: YESO NO @ Follow-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 Georgia Department of Human Resources
Rules and Regulations Food Service Chapter 290'5'“| Rule .10 subsections (2() and ().

Observed pink siime and brown buildup on inside shute of ice producing machine. New Violation.

13A Most recent inspection form, food service permit, choking poster not posted. New Viotation.
14B Observed wet stacking of food containers after cleaning. Must properly air-dry. New Violation.
Remarks

Establishment Permit # Date
MCDONALD'S 106-215 03/27/2012
Address City/State Zipcode
1338 VETERANS PKWY COLUMBUS GA 31901
TEMPERATURE OBSERVATIONS
Mem/Location Temp Kem/Location Temp tem/Location Temp
chicken / Hot-Hoid Unit 138.0°F |sausage / Hot-Hold Unit 157.0°F |scrambled egg / Hot-Hold Unit 162.0°F
sliced tomatoes / Cold-Hold Unit 39.0°F cheese / Waik-In Cooler 400°F raw shelled egg / Walk-In Cooler 330°F
Ml OBSERVATIONS AND CORRECTIVE ACTIONS
4-28

61D Observed using time as a public health controt for sliced cheese without documentation. Observed time sticker time exceeding 6 hours for sliced cheese aftar attempting
to correct violation. New Violation.

Person in Charge (Signature;

Date: 03/27/2012

linspector (Signature) Kristi Ludy

[Date: 03/27/2012




