DEPARTMENT OF COMMUNITY HEALTH, DIVISION OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report o
Establishment Name: Uptown Wings
Address: 1250 Broadway
ity: COLUMBUS Timelin:__12 : 25 oy TimeOQut: _01 : 30 5
nspection Date: 01/13/2012 CFSM:_Needed by 2/13/2012
urpose of Inspection: Routine @ Followup O Complaint () st Seore b P
Preliminary C Other O 86 B 07114111
isk Type: 1 2@ 3Q Permit#: FSP-106-000179 et 5
sk Factors a/e 1000 preparation practices and emplo h Retail Practices are preventive
Frovrtion 5 SOnRIG fcrs i ook ces e, Publc s ool he iroducton of | 100 A (o2
oalth Inerventions are control measures 1o pravent liness or injury. finto Toods. ’ v SCORING AND GRADING: l A=80-100 B=80-80 C=70-79 U<69
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark deaignated compliance staus (IN, OUT, NA, or NO) for sach numbered em. For kems marked OUT, mark COS or R for each item as applicable. Deduct points for category or subcategory.)
IN=in compfiance OUT=not in compliance  NO=not observed NA=not applicabla _COS=corrected on-site during in ion __R=repeat violation (viclation of the same coda provision)= 2
Compllance Status COS| R | [Compliance Status COS{ R
1 _|IN OUTINANO] Supervision - subcategory 2 4 points Cookin i
g and Reheating of Potentially Hazardous .
elo L;-z. Person in charge present, demonstrates knowledge, olo 5N 'J”AINO Foads, Consumer Advisory - subcategory t 9 points
nd performs duties —
O0{0|0]|®k1A.P king ti d temperat
2 | INouTinaing) Employee Health, Good Hygenic Practices, Preventing| 9 points 1A Proper cod n? mean porTums - o]0
Contamination by Hands ~ subcategory 1 0| O |O]®5-18. Proper reheating procedures for hot holding 0J|0
|0 {2-1A. Proper use of restriclion & exclusion o0 [ Advisory y2 4 points
o|C O 2-1B. Hands clean and properly washad 0|0 ol o |e| [5-2 Consumeradvisory provided for raw and undercooked olo
slololo E-m. No bare hand contact with ready-lo-eat foods or olo foods
pproved alternate method property followed 6 | IN jouTiNa|no] Holding of Potentially Hazardous Foods, Date Marking {o
| Employee Health, Good Hygenic Practi gory 2 | 4 points Potentially Hazardous Foods - suscstegory 1 po
8|0 P2-2A. Management awareness; policy present; reporting | O | O sloio 1A. Proper cold holding temperature olo
: g g 2-28. Pmp‘er eating, tasting, drinking, or tobacco use o]0 0| O [ O] ®[6-1B. Proper hot holding temperature 0|C
2-2C. No discharge from e?es, nose, and mtfuth 0190 0| O |Q|® p-1C. Proper coaling time and temperature 00
el -2D. Adequate handwashing facilities supplied & olo - -
ssible ololelo 1D. Time as a public health contral; procedures and olo
T[N OUTINAING Approved SOUrCe - subcatogory 1 9 points s
el 3-1A. Food oblained from approval source, parasite clo Date Marking-subcategory 2 4 points
destruction [ JNe] ] Q I QO |6-2. Proper date marking and disposition lo] ] 0
010 |O]® 3-18. Food received at proper temperature 01O | 7TinjoutiNANO| — Highly Susceptible Populations - seeeegory 9 points
80 Nn:Hc. Food in good condition, safe, and unadulterated 0]0 alo !. l -1 Pasteurized foods used; Prohibited foods not offered | O [ O
A .
e rore o action "::;::“"'“'“::” Supestegory | °O°°":;' 8 [INJoUTINAINO Chemicals - sucstvgory 2 4 points
slo ¢-18. Proper disposition of contaminated food; retumed | o | o O[O |®] [B-2A Food additives; approved and properly used c|o
food or unused food not re-served 8|0 [a-za. Toxic substances propedy identified, stored, used |0
Protection from Contamination-subcategory z 4points| [ 9 [INJOUTINAINO| Conformance with Approved Procedures - subcategory2 | 4 points
@) 00| l-2A Food stored covered clo olole 2. Compliance with variance, specialized process and olo
®|C|0D 4-2B. Food-contact surfaces; cleaned & sanitized Qlo IACCP plan
GOOD RETAIL PRACTICES
{Mark the numbsred item OUT, if not In compliance. For items marked OUT, imark COS or R for sach item as applicable. R= re viotation of the same case provision) = 1 point per ca
Compliance Status cos! R | ICompliance Status COS| R
10 JOUT Safe Food and Water, Food Identification 3points | | 14 [OUT] Proper Use of Utensils 1 point
O |10A. Pasteurized eggs used where required o|lo O [14A. In-use utensils; propery stored 0|0
O [10B. Water and ice from approved source olOo 0O [14B. Utensils, equipment end linens; properly stored, dried, handled| O | O
0 {10C. Variance obtained for specializad P ing methods 0|0 O [14C. Single-use/single-service articles; properly stored, used ag|0
0O [10D. Food property labeted; original container; required records olo O [14D. Gloves used properly ojo
vailable; shellstock tags 15 jOuT] Utenslis, Equipment and Vending 1 point
11 JOUT] Food Temperature Controt 3 points a 1SA. Food and nonfood-contact surfaces cleanable, properly olo
O [11A. Proper cooling methods used; adequate equipment far olo Kesigned, constructed, and used
kemperature control O h5B. Warewashing facifities; installed, maintained, used; test strips | O | O
Q [11B. Plant food properly cooked for hat holding [+ 0 h5C. Nonfood-contact suriaces clean 0|0
O [11C. Approved thawing methods used 01O} 16 jou Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate olo D HBA. Hot and cold water available; adequate pressure 010
12 JOUY]| Pravention of Food Contamination 3 points 0 |16B. Plumbing installed; proper backflow davices Q|0
O [12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and waste water properly disposed |0
display 17 lou Physical Facllities 1 point
O [12B. Personal cleanlineas 0}jQ0 O N7A. Toilet facilities; properly constructed, supplied, cieaned 0|0
O [12C. Wiping cloths; properly used and stored 00 0O 117B. Garbage/refuse properly disposed; facilities maintained ol|o
O [12D. Washing fruits and vegetabies 0|0 O [17C. Physical facilities installed, maintained, and clean olo
13_jouT] Postings and Compliance with Clean Air Act , 1 point O [17D. Adequate ventilation and lighting; designated areas used [+ =]
@ [13A. Posted: Permit/inspection/Choking PgsterfHandwashi Q10 |[18 jout Pest and Animal Control 3 points
O [138. Compliance with\Georfjia Smoke Frfe-&ir Act 0|0 O [18. Insects, rodents, and animals not present o0

o~—F

{Print) John Leonard

Date:  01/13/2012
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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
IRules and Regulations Food Service Chapter 290-3-14, Rule .10 subisections (2)() and ).

Establishment Permit # Date
Uptown Wings FSP-106-000179 01/13/2012
Address City/State Zipcode
1250 BROADWAY COLUMBUS GA 31901
TEMPERATURE OBSERVATIONS
item/Location Temp Item/Location Temp Item/t.ocation Temp

skiced tomataes / Refrigerator 380°F raw shelied egg / Refrigerator 340°F

Nllxt;rt';er OBSERVATIONS AND CORRECTIVE ACTIONS

13A

Last inspection form not posted within 15 feet of main entrance and unable to read within 1 foot away by customers. New Violation

Remarks A CFSM no longer employed at restaurant per manager.
CFSM needed on staff within 30 days.

Person in Charge (Signature) Date: 01/13/2012

Inspector (Signature) Kristi Ludy / / /

Date: 01/13/2012




