m
GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Repart

Establishment Name: _Sweetwater Cafe at Holiday inn North
Address: 2800 Manchester EXPY

City: COLUMBUS Timein:__08 : 40 ,u TimeOut:_ 09 : 50 Ly
nspection Date: 03/06/2012 CFSM:_Eileen Manseau
urpose of Inspection: Construction/Preoperational O initial O s o=

Grade
Routine@® Follow-upD Temporary O g 1 A 09/14/11
isk Type: 10 2% 3 O Pemllt# FSP-106-000008 S T =
isk Factors are food pr ors [Good Retail Practices are preventive |
vynpormtomm:sbrmmcmmm freasures to control the introduction of 04/05/111
revention as g factors in . Publicipathogens, chemicals, and physicel objects 96 A
K rvations arsConol mossures 1 rovetdness O A B oo SCORING AND GRADNG: | A<30.100 B=3083 C=70.79 Used
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
mmmmm NA, or NO) for sach rasnbered item. For Kems marked OUT, mcos«ammnmasm)
IN=in compliance OUT=not in compliance  NO=not observed _ NA=not applicable _ COS=corr on-site during inspection  R=repeat ion of the same code pravision=2 points
Compliance Status cos| R | {compliance Status cos| R
1iN Supervision 4 points omlm cmmwmdmwmm
elo 1-2. Person in charge present, demonstrates knowledge, and olo 5w kol mer Advisory # points
performs duties O O |C|®5-1A. Proper oookmg time and temperatures olo
2|m mmwm spoints| | [O] O [O|® 18 Proper reheating procedures for hot holding oo
80 P2-1A. Proper use of restriction & exclusion 0|0 S 4 points
I5-2. Consumer advisory pravided for raw and
@0 0 :-:(B: ::n:as olﬁ:dand r:ampen;v:eaas:ed - 0 ®| 0|0 findercooked foods 010
elo|ofo e hand contact with ready-to-eat foods or 0|0 Holding of Potentislly Hazardous Foods, Date
Lpproved alternate method property foltowed . 6N Marking Potentisily H jous Food 9 points
[_1Ks] 2-2A. Management awareness; policy present; reporting 00 ®/0|O] [p-1A Propercold hokjling lemperature 0l0
o0 O b-2B. Proper eating, tasting, drinking, or tobacco use olo @] O |0} O -1B. Proper hot holding temperature 0|0
e|la 0O p_zc. No discharge from eyes, nose, and mouth o|o ojQ|0O|@B-1C. Pmpercoohng time and temperature 0ol0
M) jp-2D. Adequate handwashing facilities supplied & accessible | O | O olo|eloB! Dr-d“me as a public health control; procedures and | (y |
3N Approved Source 9 points yecards e
3-1A. Food obtained from approval source, parasite po
®0 destruction 0|0 e O |OIOB-2. Proper date marking and disposition 0 ] 0
010 |O]® B-18. Food received at proper temperature O[O [j7T{N Highly Susceptidle Populations 9 points
8|0 b-1C. Food in good condition, safe, and unadulterated 010 olole 7-1. Pasteurized foods used; Prohibited foods not olo
(4 [ Protection from Contamingtion 3 points pfered
@] 0 [0} 1A Food separated and protected oJo||8n ___ Chemicais 4 points
elo 4-18. Proper disposition of contaminated food; retumed food | ) | o O] O |®| B-2A Food additives; approved and properly used o|o
or unused food not re-served 8|0 [8-28. Toxic substances properly identified, stored, used| O | O
4points| g I Conformance with Approved Procedures 4 points
@/ 0 |O| H-2A Food stored covered Qo olaole 2 Compliance with variance, specialized process and| o |
@] O |O| [4-2B. Food-contact surfaces; cleaned & sanitized 0j0]{ | CCP plan
GOOD RETAIL PRACTICES
the numberaed item H notin For ftems maried OUY, mark COS or R for sach ltem = Re Violation of the same code =1q
Compiiance Status oosl R | Compliance Status cosl R
10 Safe Food and Water, Food ldentification 3 points 14 Proper Use of Utensiis 1 point
O HOA. Pasteurized eggs used where required ol0O O f4A. In-use utensils; properly stored olo
O [10B. Water and ice from approved source olo O h4B. Utensils, equipment and linens; properly stored, dried, handied| O | D
Q [10C. Variance obtained for specialized processing methods o|lo O h4C. Single-useJsingle-service articles; properiy stored, used 00
0 [10D. Food properly labeled; original container; required records olo O 114D. Gloves used properly o0
[pvailabie; shelistock tags i Utensils, Equipment and Vending 1 point
11 jouT] Food Temperature Controf 3 points O [15A. Food and nonfood-contact surfaces cleanable, property olo
0 [11A. Proper cooling methods used; adequate equipment for olo designed, constructed, and used
mperature control O [15B. Warewashing facitities; instalied, maintained, used; test strips | O | O
o} ]113. Plant food property cooked for hot holding 00 O [15C. Nonfood-contact surfaces clean D|O
O [11C. Approved thawing methods used Clo|i1e Water, Plumbing and Weste 2 points
O [11D. Thermometers provided and accurate olo O }16A. Hot and cold water available; adequate pressure 0|0
12 Prevention of Food Contamination 3 points O 116B. Plumbing installed; proper backflow devices [o} l¢]
o] [12A. Contamination prevented during food preparation, storage olo O [16C. Sewage and wasle water properly disposed 0|0
display 17 Physical Facilities 1 point
QO [12B. Personal cleanliness Q10 O h7A. Toilet facilities; properly constructed, supplied, cleaned 0|0
Q |12C. Wiping cloths; properly used and stored 0|0 O [17B. Garbage/refuse properly disposed; facilities maintained 0|0
O 112D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean 0|0
13 and Compliance with Clean Air Act 1 point O [17D. Adequate ventitation and lighting; designated areas used Q10
Q [13A. Posted: Permit/inspection/Choking Poster/Handwashing 0 101 18 tout Post and Animat Control 3 points
QO [13B. Compliance with Georgia Smoke Free Air Act 0|0 O [t8. Insects, rodents, and animals not present 0lo
&Person in Charge (Signature) {Print) Tracey Nierede Date: 03/06/2012

nspector (Signature) Kristi Ludy oflowup: 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

Rules and Rsaulaﬁons Food Service Chgeter 290-5-13 Rule .10 subsections m and @

as stated in the Georgia Department of Human Resources

Remarks  No violations observed at time of inspection.

Establishment Permit # Date
Sweetwater Cafe at Holiday Inn North FSP-106-D00008 03/06/2012
Address City/State Zipcode
2800 MANCHESTER EXPY COLUMBUS GA 31904
TEMPERATURE OBSERVATIONS

Hem/Location Temp fem/Location Temp Hem/Location Ternp
turkey / Refrigerator 40.0°F  [|fish / Refrigerator 39.0°F |beef / Refrigerator 400°F
chicken / Refrigerator 370°F cooked diced potatoes / Hot-Hold Unit 136.0°F bbq pork / Watk-In Cooler 340°F

NI:\'E« OBSERVATIONS AND CORRECTIVE ACTIONS

Person in Chg_ge (Signature)

Date: 03/06/2012

ilnspector (Signature) Kristi Ludy

Date: 03/06/2012




