GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
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Address: 5236 Ammour RD
ity: COLUMBUS Time In:__08 L™ TimeOQut:__08 : 45 ,,
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ol
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark designaied compliance staus (IN, OUT, NA, or NO) for sach numbered bem. For items mariad OUT, mark COS or R for sach Hem as applicable.)
IN=in compliance  QUT=not in liance NO=not observed NA=not applicable  COS=comectad on-site during inspection Rerepeal violation of the same code provision=2 points
Compliance Status cos| R p Status cos| R
1 |INJOUTINA Supervision 4raints| | o i louTinalng| Co0king and Rehesting of Potentiaity Hazardous % point
elo 1-2. Person in charge present, demonstrates knowledge, and o I o Foods, Consumer Advisory
performs duties _ O|[ O |80 j5-1A. Proper cooking time and temperatures olo
2 {IN PUTINAINO Empioyse "“g:;nuns 00 dhllﬂonl““by“c ‘Hlud!" ctices, Preventing $ points G| O | O|® [5-1B. Proper reneating procedures for hot hoiding o0
80 B-1A_ Proper use of restriction & exclusion olo L : 4 points
- 2. Consumer advisory provided for raw and
®0 op :(B: :an:s cl:andand propentyh wasdh:d — o|o 010 |e P erovoked foods olo
-1C. No bare hand contact with ready-to-eat foods or
® 0|0 Epp,.,,,ed aliemate method properly followed oD s lin Nal Holding of Potentially Hazardous Foods, Date 9 points
Marking Hazardous Foods
| 4 polnts| |—tot-— -
e 0 [2-2A. Management awareness; poticy present; reporting [sHKs)] 0 1A. Proper cold hok.img temperature 010
@0 O [2-2B. Proper eating, lasting, drinking, or tobacce use 0o|o ®j0 |00 F"B' Proper hot hoiding temperature 0|0
o0 O b-2C. No discharge from eyes, nose, and mouth olo 0|0 jo|®k-1c. Proper coofing time and temperature 0J0
@0 R2-2D. Adequate handwashing facilities supplied & accessible | O | O o|lo|elo &1Dr‘dTime as a public health control; pracedures and | |
3 [N JouTiNAIND Approved Sourca 9 points fecards
elo 1A. Food obtained from approval source, parasite olo 4 points
lestruction @0 ]0 [ O 6-2. Proper date marking and disposition [»] | 0
0| O | O] ® b-1B. Food received at proper temperature olo|[7]N NAINO| Highly Susceptible Populations 9 points
®| 0O [3-1C. Food in good condition, safe, and unadutterated o|lo olo 7-1. Pasteurized foods used; Prohibited foods not olo
4 | INJOUTINA] Prot from Contamination 9 points offered
8|0 /0| HK-1A Food separated and protected o[o|i8}]INpDU Chemicals 4 points
®l0o 4-1B. Proper disposition of contaminated food; retumed food olo ojo e 2A. Food additives; approved and properly used ojo
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@) 0|0 W-2A Food stored covered 00 olocle 2. Compliance with variance, spedialized process and olo
@ 0 |0| [4-28. Food-contact surfaces; deaned & sanitized 0|0 1 ACCP plan
GOOD RETAIL PRACTICES )
Mark the rumbered itern OUT, if not in . For ems marked OUT, mark COS or R for sach item as applicable. R © Violation of the same code =9
Compliance Status COS{ R | [Compliance Status cos] R
10 jJouT Sate Food and Water, Food identification 3 points 14 Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required |0 O |t4A. In-use utensils; properly stored Ol0
O [10B. Water and ice from approved source [s} K] O [14B. Utensils, equipment and linens; properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods olo O [14C. Single-use/single-service articies; properly stored, used 0o|lo
o [10D. Foad property labeled; original container; required records olo O [14D. Gloves used properly Q0
vailable; shellstock tags 15 _jouT! Utensils, Equipment and Vending 1 point
1t JOUT] Food Temperature C: 4 3 points o 15A. Food and nonfood-contact surfaces cleanable, property olo
0 [11A. Proper cooling methods used; adequate equipment for olo Hesigned, constructed, and used
ftemperature controf 0 [15B. Warewashing fadilities; installed, mainlained, used; test stips | O | O
O [11B. Plant food property cooked for hot hoiding O}0 O |15C. Nonfood-contact surfaces clean OO0
O [11C. Approved thawing methods used 0|0 16 oUT Water, Plumbing and Wasts 2 points
O [11D. Thermometers provided and accurate 010 O [16A. Hot and cold water availabie; adequate pressure [P
12 jour Prevention of Food Contamination 3 points O 16B. Plumbing installed; proper backfiow devices [s N
0 12A. Contamination prevented during food preparation, storage olo QO [16C. Sewage and waste water property disposed Q|0
isplay 17_louT, Physical Facitities 1 point
O [2B. Persanal cleanliness s Ke) O {17A. Tollet facilities; properly constructed, supplied, cleaned 0|0
O [12C. Wiping dloths; properly used and stored Q|0 O [17B. Garbage/refuse properly disposed; faciliies maintained 0|0
O [12D. Washing fruits and vegetables 0]0 O [17C. Physical faciiities installed, maintained, and clean 0|0
13 _jouT Postings and Compiiance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used O|0O
® [13A Posted: Permitinspection/Choking Poster/Handwashing O|®([18 Pest and Animal Control 3 paints
O [13B. Compliance with Georgia Smoke Free Air Act 0{0 O [18.insects, rodents, and animals not present ofo
Person in Charge {Sig )] {Print} Natacha Cavil Date: 05/01/2012
inspector (Signature) Ashiey Basset 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 ulations Food Service Chapter 290-5-14, Rule .10 subsections (2

and (j).

Establishment Permit # Date
Comfort Suites FSP-106-000149 05/01/2012
Address City/State Zipcode
5236 ARMOUR RD COLUMBUS GA 31804

TEMPERATURE OBSERVATIONS .

tem/Location Temp ftem/Location Temp Item/Location Temp
Eggs / Hot-Hold Unit 136.0°F |Sausage / Hol-Hold Unit 137.0°F
Ntl:!'ger OBSERVATIONS AND CORRECTIVE AGTIONS
13A Most curvent inspection form not posted in an area where it can be read at a distance of one faot away.

Employee handwash reminder sign needed in restroom used by employees. Rapeat Violation.

Remarks  Limited amount of potentially hazardous foods thawed during time of inspection.

Person in Charge (Signature) Date: 05/01/2012

{Inspector (Signature) Ashley Basset Date: 05/01/2012




