CURREKT 5C0RE CURRENT GRADE _'|

e FULTEN COUNTY DEPARTMENT OF HEALTH AND WELLNESS |
= = Food Senice Eslabishment Inspectan Fapot
|
...'ii—Ié Estabdishmenl Narm
ET L el V. B LN TS W § .
,a_{::.‘ Aodest:  f L i (0 AR or, L AWM Time Out . L AAUPH
PEnpcton Dot L CFoM - Sl L L V0 A -;.-, - 5L
Purpursis of Inspecsn; Hmhnr |.’" Folewaup Ot Ingal O el O LinL e
Complart O Temporary O
Risd Typa: i .46 3 O Ppesral £ | |
It = Prsd Soom =TT Nue
—pdures 25 The mast conlribiling actors 1
T&Lﬁﬁﬁﬁf&"ﬂaﬁrﬁﬁf_ﬁznn lll:;llllr\-;nlln:'n'). arir goitrol mpasures S RIG AN GRATING: | AE0-100  BeB0-B4  CoTL7E LSRR
D Pl [esE
RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
[Wark designuted mfﬁ.uﬂ?rf IIJI;JI?E.EEHD] foor ek ramibared fierm, Fer lipmp marked SUT, raih COS or B der sach Him a0 sppicibib )
[ -|.r comphanc DU = o o compitancs MO = pot oamrved K=ot appbcable  COS 7 comecied on-ake sy irsgestion fi = Repeal ferlaion "'"'t“""r"'d'“'wrm"":lpfﬂ':--- e
l_l:-.:;npliarrns:-atui. . i ‘:'“JL Compliance Stafus s J
2o ' ' N | cur| waf wa Cneiing and Rehaating of TCS Foods i
1 M T RA WO SUDENVEE K- Subcategory 3 S e 5 %
o o NG 2 praseni, demansirales kno ; i a0 ; W’""‘”’“‘““"‘j“f‘“““ : -
TR o Food Prolecton, Manager e ol O | o €| 514, Proper cogeing lime atd lempersheat ol o]
kit i ek ot r T =0 @ | o 6 Frapernsng proedres kot et bl (=N N=0
E.wm Giood Hygweic Praclices : = - : 1 i et
2 | | QUT) NA _HJ Preenting Conlamenaton by Hanos 1 FiTh Cangumis AZVIECTY- Subcategeey L
; o) 214 Proper uoe of resyicton & exchsion L 2 52 Consuer adwsary providad for raw &od o|o
':: : | 'C = R o oo Dlo|e uudz-r.:-_'--e-:_ dowwde |
I 210, Me conlact wilh reaty-lo-eat foods o | Hoidkng of TES Foods,
& 0 00 anproved atemale method propery tolowed e f | IN fCUT) HA RO Dt Markineg o TC5 Foxdt- Sutcamory 1 e
| E’mmu_agnis._uﬂmgm Praxclices) Satestagory 2 aper | @] o |c[o] 64 Prper cid hoidng terpersiuras ; alo
@& 0 234 Managemen! knomiedge, reEponzibd bes, repoiing 0o ©| O | 5| S| BB Proper bathaking lemperalures =R
o] o| |o[2E Pmy tEsbng, drking, 07 10b3000 USE Tl C| 2| o | 2|9 §1C Poper colivgtme avd lemperatue oo
L = | et D. :'“.‘-"C Ha dis e b eyes, nase, and mauk oo alolelal B-40 Time a5 & nabic heakh corrsl precedures and recoeds ol 0
& O | 2D o unquane handwishing Tiacililiess & 45 a*te-s.tle oo
el o T —————— ; el eapnls ol o Date MarFri s 2 s =
d | IN | OUT | ha | ml AD0rovEd SOUTCE Eubemepers 1 e Q|0 | S0 k2 Froperdale marking and dispaglian o | o
@| o [ [|31A FoodobEned Nom Bpprovel sOUTe o|o 7l ot NF Highiy Suscapdibla Popubricres-subcsgory 1 1 % poink
| @ | Ll | Hu
O] 00| @ FB Foox receimed o proper lemperature oo olaols i1 Faskunized fods used: prohibied Feods nof oferes = | =
glo| | | 31C. Fooa in good conilion, sade, and unadubersted wE [ i |
O | O | & | O] 310 Reguied et chelklock 1502, nerasie destnlon ofof [afm | our] N Ko - _ Lhemicab-dumsery .| dpoes
4 | W F t:t.lT] ""'"im:'] Pmiacion fom Sonismirslion-saeungsr 1 !Bmﬂ-_“ o]0 |o B-28. Food additves: approved and property used oo
@l oo jo S e o el ol ol o B2B o suneiices proderly Certfisd, slored, used ala
= | o | |48 Propsr depasiton of mlumed, poeviausly senved, recendlianed o
i | ' ot T [ GUT | WA| WG] Confbrmance wih Approvad Proced s skegmys |
Profecion om Cantaminaan. tubessgory 2 A priets.
1 T ey 9. [ W T 1]
[@] o [o|o|+2a Foodstmed coversd alao Lo | 2 Eﬂﬂ?;;lw"' anance. speciaized process and Lol | o
@| o|olold2E Foodontac surece: ceaned & savilzed " [alal |
GOOD RETAIL PRACTICES : - 3 T
itack T numpered d=m OUT, if nat m complance. For dems fiaked CUIT, mark LB or R far sach item as appiicabie, i = wmwwwﬁmmm 1puh-|1'._ S
5o00d Retall Pracieas ane prevente measures o conlrol he nfmduction of paihogens, chemicals, and physical abjects 190 kods, - e
Compliance Status ws | k| |Compliance Status coe] R
"o four ! - Safe Food and Water, Food Mdentificstion. Bpoen | | M JOUTE 00 © - ProperUse of Utensits 1 point
| O | 104 Pasleurized eggs wsed whars requisd oo o | 148, Inuse upnsis: ity -
0 | 108, Wik and e from approved soute oo 3] RECpery S __ Gla
= 180 Liensiis equigrmenl and lrens: peopey stored, dried, randiss oo
L | I0C_Venancs shtained lor speciized prooessing mehods oo | | 140 Single-ysaisingle- servioe aices peepery slpred, used oo
O | 100, Food Properly labelad; original conlainer oo *—L'—"P—.ME{'}_?HT oo
e [ 6 . e B T, ek EquipmesiandVending [ veee
i i Food Tempershane Control i = imodi o | 15 Feod and nonbod-contact suriaces clean b, |
o 114 E?:rﬁréﬁrgjlﬁjs usad: ategUaie equIlTET i ) ! 0 = property ugg,;-'.e;]_ panstucled and used |::| |:}
3] 158 s jnslta inlad =
O | 8. Plantdood propery coskes for hot Rokding olol 5 = Marewathing facitlies: inslalid, l"ﬂulqmd. usen eS| ETps .\_I.:l... _CI
O | 1IC. Approved thawir methods used oo TR ."“' "tft':'}m""*':”’-"ra‘:“’-"ﬂm oo
5 3| AR e e o and N DR Toem
O | 110 Therm o T rn’.ﬂ!! Wasta ey ok
PR .-:frelﬁrs“:i'twuw al_n:l azcurale . . N a0 O | 168 H:,-'a-l.j :,:,d waler anailable; adequate pressume EE
, _ Prevention of Food Contgmingtion [ apass | O | 16B Flumbing ratalied, proper backfiw cevices Tclo
| O | T2A. Contaminalon prevened euring food preparation, 5“};& display ala 2 : 16C. QI‘-‘“‘&Q’L and washe waler property dsposad olo
_D‘ 128 z Personal cieaningss 5 G_ kel ﬂgf 'TI?::EF E-E‘;:'“ A "\-\."'Frl w W 0 r"&“- ;Jh:ﬁshi :: 1 T
S | 122, Wipng dat's: prope ol s proparly conslrecied, suppled, ceaned oo
o | '-?IZI. l‘n‘a:lsh?"!;' 'r:Iss and 'pr:ll UI:T:I s =]l Q 18, Garbape! retuse property disposed; faciilies marared C ] 2
e =R ] ! [ © | 17C. Physcal faclites insialed, mantaned, and clean FE
13h Pistog Pemaing secionChoking Pralari #_u“’uw i:*l"d T o | i F.da-:uale -.nenumm ard ighting, cesignaed ateas wed olo
M i CullL! AR AT P = 2 T
b 13 Eﬂm.lla'.n:e w2 with Genrga Smace Fras Ar Aol L O 5 S ) 8 £t _ Pestond Animal Coneral J#,\_-a
o] O 2|1 ml}ﬂb rl:-:la'ns and animals nal prasent FIE
Fergon In Charge {Signaturg| { ey
_____——.-—_' _ [Prinit) i Diarle: ! /
Inspecior (Signature| 17 4
- Lo Folowup: YESO  NOO  FollowupDate: ) |




