GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report
Establishment Name: A & A Cafe and Catering
Address: 6381 Milgen RD STE 5
ity: COLUMBUS Timeln:__ 01 : 25 PM Time Out:_ 02 : 15 &M
Needed within 20 days of issued
nspection Date: 03/2212012 CFSM:permit
. R . . Lest Scare Grade Date
Purpose of Inspection: Construction/Preoperational O  Initial O
Routine @ Follow-up > Temporary 1> 1 00 A 01/2612
Risk Type: 10 2@ 30 Permit#: FSP-106-000228 T = o
isk Fartors are food p i ices and employ Fﬁ Retail Practices are preventive
t commenly reposted to the Centers for Disease Control and I to control the ion of
ion as ibutit rS in imess . i and physical objects]
Health Inter are controt 1o prevent illness or injury. ﬁma foods. SCORING AND GRADING: I A=90-100 B=80-88 C=70-79 U89
FOODBORNE ILLNESS RISK FACTORS AND PUELIC HEALTH INTERVENTIONS
{Mark designated compliance staus (IN, OUT, NA, or MO) for each numbered item. For items masked OUT, mask COS or R foreach itemas applicable.}
IN=in compiance _ OUT=not in compliance MO=not observed NA=not applicable COS=comected on-site during inspection __ R=repeat violation of the same code rovision=2 points
Compliance Status cos| R | lcompii Status cos| R
1 |IN JOUTINAINO Supervision 4 points Cooking and Reheating of Potentially Hazardous .
®l0 1-2. Person in charge p , demc ! dge,and | o | 5 {IN OUTINAIND Foods, Consumer Advisory 9 points
performs duties G| O |O|®[5-1A. Proper cooking time and temperatures oo
Employee Heaith, Good Hygenic Practices, Preventing . . "
2 | IN oUTINAINO Contamination by Hands 9 points 0|0 |O|w }5—18‘ Proper reheating procedures for hot holding 0|0
®| 0 [2-1A. Proper use of restriction & exclusion 0|o L 4 points
- 2. Consumer advisory provided for raw and
e 0 0 E 12. :ands clean :nd properly washed c|0 ojo|e lindercooked fonds 0o|lo
-1C. No bare hand contact with ready-to-eat foods or n
®| 0 |0j0 (sl Ne] Holding of Potentially Hazardous Foeds, Dat
! g ardous Foods, Date .
2pproved aliemaie method properly followed oo 6 {IN CUTINAINO Marking Potentially Hazardous Foods 9 points
90 B-2A Management ese: policy p reporing olo ®|O0 |0 tu& Proper cold hotding temperature 0{0
®|C Q [2-2B. Proper eating, tasting, drinking, or tobacco use 0|0 #| 0 ]0)Ole-18. Proper hot holding iemperature 0|0
®| 0 O [2-2C. No discharge from eyes, nose, and mouth olo 0] O |O|®[s-1C. Proper cosling time and temperature 070
Y] 220, Adeq handwashing facilites lied & accessible | O | O 0| 0 | @] o -1D. Time as a public health control; procedures and olo
3 |IN[OUTINANG Approved Source 3 points ecords 1
® 0 1A. Food obtained from approval source, parasite ofo 4 points
estruction ®0 IO O [6-2. Proper date marking and disposition [o] ] @]
0|0 |0|® l3-18. Food received at proper temperature 0 | 0[] 7 |NouTNaNG Highly Susceptible Populations 9 points
®|0 [-1C. Food in good condition, safe, and unadulterated 0|0 ol o |e| [ Pasteurized foods used; Prohibited focds not olo
4 | INJOUT|NAJND Protection from Contamination 9 points offered !
O ® |0| |-1A Food separated and protected ® | o | |8 |mouTNAING Chemicals 4 points
elo 4-1B. Proper disposition of contaminated food: returned food olo Q|0 |e 2A. Food additives; approved and properly used 0|0
or unused food not re-served 8|0 828, Toxic substances properly identified, stored, used| Q | O
4 points| ' T louTtiNaND Conformance with Approverd Procedures 4 points
®10 |0 [+-2 Food stared covered 0,0 clols 2. Compliance with variance, specialized process and olo
®| 0 |0 |s-28. Food-contact surfaces; cleaned & santized (s} Ko ACCP plan
GOOD RETAIL PRACTICES
Mark the numbered item OUT, if not in compliance. For items marked QUT, mark €OS or R for each item as applicable, R = Repeat Violation of the same code rovision = 1 point
Compliance Status cos| R | [Compliance Status COS] R
16 [ouT] Safe Food and Water, Food ldentification 3 points 14 {OUT] Proper Use of Utensil 1 point
O [10A. Pasteurized eggs used where required Dlo O H4A. In-use utensils; properly stored olo
0O |10B. water and ice from approved source ol|l0n O |4B. U equil it and linens; properly stored, dried, handled| Q | O
O [19C. Variance abtained for specialized processing methods 0|0 O J14cC. Single-usefsingle-service asiicles; properly stored, used 0]0
O [19D. Food propery labeled; originat container; required records olo O |14D. Gloves used properly 0|0
available; shellstock tags 15 {ouT u ils, Equipment and Vending 1 point
11 [OouUT] Food T Control 3 points O [19A- Food and nonfood-contact surfaces cleanable, properly olo
11A. Proper cooling methods used; adequate equipment for olo designed, constructed, and used
temperature control Q j1s8. w; hing facilities; installed ined, used; teststiips | O | O
O 11B. Plant food properly cosked for hot holding Q|0 O [15C. Nonfood-contact surfaces clean 0|0
O h1cC. Approved thawing methods used 0|0 16 _[O! Water, Plumbing and Waste 2 points
O [11D. Thermometers provided and accurate [« NN} O [16A. Hot and cold water available; adeqguate pressure Q0o
12 joud) Prevention of Food Contamination 3 points O |16B. Plumbing installed; proper backflow devices Q|0
o) 12A. Contamination prevented during food preparation, storage olo O |16C. Sewage and waste water properly disposed [ ]
display 17 _|ouT Physical Facilities 1 point
O [128. Personal cleanli ojo O J17A Toilet faciliies; properly constructed, supplied, cleaned olo
O j12C. Wiping cloths; properly used and stored 0|0 O [17B. Garbagefrefuse properly disposed; faciltties ined 0|0
O |12D. Washing fruits and vegetables 0|0 O h7C. Physical faciliies installed, maintained, and clean 0|0
13 [ouT Postings and Compli with Clean Air Act 1 point O [17D. Adeguate ventilation and lighting; designated areas used olo
0O [13A. Posted: Permiit/inspection/Choking PosterfHandwashing 0|0 18 louT] Pest and Animal Control 3 paints
O |13B. Compliance with Georgia Smoke Free Air Act Q!0 Q [18. Insects, rodents, and animals not present Q0
Person in Charge (Signature) {Print) Anionio McBride Date: 03/22/2012
&ﬂspecﬁor {Signature) Ashley Basset ollow-up: YES O NO® {Follow-up Date:




Food Establishment Inspection Report Addendum

Violations cited in this report must be corrected within the fime frames specified helow,

Rules and @u’aﬁons Faod Service ChaEr 290-5-14= Rule .10 subsections (2!@ and ).

or as stated in the Georgia Department of Human Resources

Establishment Permit # Date
A & A Cafe and Catering FSP-106-000228 03r222M2
Address CityfState Zipcode
6381 MILGENRD STE 5 COLUMBUS GA 31807
TEMPERATURE OBSERVATIONS
itemflLocation Temp ltemflLocation Temp ftemflacation Temp
Macaroni and Cheese £ Hot-Held Unit 175.0° F  |Butter Beans / Mot-Hold Unit 172.0°F  |Beef Steak / Hot-Hold Unit 1650°F
Rice f Hot-Hold Unit 177.0°F  |Macaroni and Cheese / Refrigerator 410°F Chieken # Refrigerator 200°F
Steak / Refrigerator A10°F
Item

OBSERVATIONS AND CORRECTIVE ACTIONS

a9A Oserved raw shelled eggs red b rea-to-eat aods (celery and camots). Must separate raw shelled eggs or store below ready-io-eat fonds. Comected On-Site.

_ New Violation.

Remarks

Person in Charge (Signature) Date: 83/22/2012

Epectot {Signature} Ashley Basset

Date: 03/22/2012




