DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

CURRENT GRADE

Establishment Name: _KRYSTAL #7
Address: 3029 MANCHESTER EXPY
ity: _COLUMBUS Time In:_ 09 50  am Time Out:__10 50 AM
nspection Date: 01/24/2012 CFSM:_Teresa Satterwhite (exp 8/14)
urpose of Inspection: Routine@® Foliowup O ComplaintO s sem o o
Preliminary O OtherQ 93 A 071111
isk Type: 10O 2. 3O Permit#: 106-035 e B =
K Factors are food Food Retall Pr-weu are preventive
Mmmmmmmbrnwucm“u to contro! of 01/08/11
Health are control m o prevent Mness lmorooas m""“ml * 89 B SCORING AND GRADING: I A<90-100 B=80-00 C=70-70 U<9
or injury. . :
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mrchSoeroruchmmnlpphubh Doductpolnbfwuhqoansubuwory)
IN=in iance OUT=not in compliance NO-not observed NA=not applicable COS=corrected on-site duril R=repeat violation
ICompliance Status COS| R | [Compliance Status

1 [INJOUTINAINO Supervision - sucstegory 2 4pointsi [ T \Lutlnalnal  Cooking and Reheating of Potentially Hazardous [ .

elo 1-2. Person in charge present, demonstrates knowledge, olo Foods, Consumer Advisory - Subcategory 1 po
and performs duties O O [O]®b-1A Proper¢ time and 1 1 oJo
Empioyee Health, Good enic Practices, Preventin " ~ -

2 [IN OUTINA NOI ’ Contamination :;%lands « Subcategory 1 99 points O| O | O | ® |5-1B. Proper reheating procedures for hot hoiding 010
9|0 [2-1!\ Proper use of restriction & exclusion 0]0 Consumer Advisory-suwcategory 2 4 points
8|0 O -1B. Hands clean and property washed 0]0 elo|o] P2C dvisory provided for raw and undercocked| |

foods

elojo 02-1C Nobalehandoogta?vamreadyto-eatfoodsor olo

pp alternate properly f ¢ linloutina Holding of Potentially Hazardous Foods, Date Marking 9 points

Employee Health, Good Hygenic Practi 2 | 4 points Py ity H di Foods - 1
8|0 -2A. Management ; poicy present; reporting | O | O O| @ [O] [b-1A Proper coid holding temperature 8|0
=) Op-28. Pw eating, tasting, drinking, or tobacco use o]0 ® O |00 6.1, Proper hot holding temperature olo
8|0 OE—ZC.N(J)dIsdlarPefiumfyes.no.sfe,andmt:uT 0|0 oI5 Te .ki—1C.P o tme and temp olo
80 2D e 9 fackiles supphied & o|o 1D. Time as a public health control, procedures and

0|0 (8|0 e Lo g o|o
3 [IN JouTiNA Approved S N 1 9 points
elo 3-1A. Food obtained from approval source, p olo Date Marking-subcategory 2 4 points
destruction 8] 0 JO] 0 l6-2. Proper date marking and disposition olo
ojo0j0|® PB-1B. Food received at proper temperature CIO|I7TN UT‘NA Highly S ptible Populati - 1 9 points
®|0 |B-1C. Food in good condition, safe, and unadulterated D{0 olo l ®| [-1. Pasteurized foods used: Prohibited foods not offered | O l o
4 [IN JOUTINAINO; Protection from Contami - 1 9 points - "
Tl de = 8 |IN JoUTINAING Chemicals - subcategory 2 4 points
81010 :::' :::e:’:amﬁ ?‘":fpm'eded A r——— olo 0] O |@] [B-2A. Food additives; approved and properly used D0
810 Food or unused food not re-served ' o0 ®|0 b-ZB. Toxic substances property identified, stored, used D|D
L Protection from Contamination-subcategory 2 4 points| | 9 | IN JOUT|NA 0[ Confi with App d P v - 2 |4 points
910 |O] [-2A Food stored covered _ ojo clole 2. Compliance with variance, specialized processand | (3 [
@[ O {O] p-2B. Food-contact surfaces; cleaned & sanitized ] e CCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R= repeat (violation of the same cose =1 ca
P Status I R | [Compliance Status COSs| R
10 jouT Safe Food and Water, Food Identification 3 points 14 OUT] Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required 0|0 O [14A. in-use utensils; properly stored oo
O |10B. water and ice from approved source olo O |14B. Utensils, equipment and iinens; properly stored, dried, handled]| O | O
O hoc. varniance obtained for specialized processing methods o|o O [14C. Single-use/single-service articles; properly stored, used ol|0
© [19D. Food property labeled; original container; required records clo O 114D. Gloves used properly 0|0
pvailable; shelistock tags 15 _|ouT] Utensils, Equipment and Vending 1 point

11 JOUT] Food Temperature Control 3 points o 15A. Food and nonfood surfaces ck ble, properly olo

O |11A. Proper cooling methods used; adequate equipment for olo kesigned, constructed, and used
kemperature control O [15B. Warewashing facilities; installed, maintained, used; teststrips | O | O
O [118. Plant food property cooked for hot holding 010 O |15C. Nonfood-contact surfaces clean 0]0
O [11C. Approved thawing methods used 0|0 16 JOUT] Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate olo D [16A. Hot and cokd water available; adequate pi oo
12 louT] Prevention of Food Contamination 3 points O |16B. Plumbing installed; proper backflow devices 0{0
o [12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed 0}]0
Kisplay 17 JouT] Physical Facilities 1 point
O [12B. Personal deaniiness ojo O [17A. Toilet facilities; property 3, supphed, cleaned olo
O [12C. Wiping cloths; properly used and stored olo O h78. Garbagelrefuse properly disposed: facilities maintained 0l0
O [12D. Washing fruits and vegetables 0]0 0O [17C. Physical facilities installed, maintained, and clean 0}J0
13 JOUT] Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used 01l0
O [3A. Posted: Permit/Inspection/Choking Poster/Handwashing 0}0 18 JOUT] Pest and Animai Control 3 points
O h3B. Compliance with Georgia Smoke Free Air Act R 0}l0 0O |18. Insects, rodents, and animals not present 0 I [s]

\ d.u\ (&A’ﬂﬂmwmq Wendy Batastini Date: 01/24/2011
pector (Signature) Ashley Basset r oliow-up: Yes O 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
ules and Regulations Food Service Chapter 290-5-14, Rule .10 subsections (2)(i) and (18

Establishment Permit # Date
KRYSTAL #7 106-035 01/124/2012
Address City/State Zipcode
3029 MANCHESTER EXPY COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS
em/Location Temp item/Location Temp itenvl.ocation Tomp
Chicken / Hot-Hold Unit 1561.0°F Diced Tomatoes / Cold-Hold Unit 350°F Frank Furter / Hot-Hold Unit 140.0°F
Sausage / Hot-Hold Unit 142.0°F  Chili / Hot-Hold Unit 151.0°F  egg/ Hot-Hold Unit 1440°F
raw shelled egg / ice bath 50.0°F
Nu";'&r OBSERVATIONS AND CORRECTIVE ACTIONS

6-1A Observed potentially hazardous food (raw shelled egg) cold holding greater than 41°F in ice bath. Corrected On-Site. New Violation.

Remarks

Person inChalge(Sionature)‘ | > W\ W Date: 01/24/2011

Inspector (Signature) Ashiey Basset Date: 01/24/2012

O




