GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: THOMASVILLE HIGH SCHOOL

CURRENT SCORE CURRENT GRADE

Georgia Department of Publi Health Address: 315 S HANSELL ST

ity: _Thomasville Timeln:__ 09 : 10 am Time Out:___10 30 am
nspection Date: 08/10/2023 CFSM:_Mistry Troutman

urpose of Inspection: Routine @ Followup O Initial Q 04/117/23

Issued Provisional Permit () Temporary ()

@ 30 Permit#: FSP-136-000110

practices and employee behaviors  |Good Retail Practices are preventive
nters for Disease Control and easures to control the introduction of
n foodborne illness o k icals, and physical object:
measures to prevent illness ol

Risk Type: 10 2
isk Factors are food preparation
ost commonly reported to the Ce
revention as contributing factors
ealth Interventions are control

T injury. Fnto foods.

ODODBOR R s OR

ark designated compliance sta O A, or NO) fo be
IN=in compliance| OUT=not in compliance NO=not observed

NA=not applicable COS=corrected on-site during inspection

100| A
100 A 09/06/22

A=90-100 B=80-89 C=70-79 U<69

A R

A

R=repeat violati

ed ite 0 a em as applicable
on of the same code provision=2 points

ompliance Status cos| R ompliance Status cos| R
O 0 pe 0 4 po 5 = ooking and R go ood o
@0 1-2A. PIC present, demonstrates knowledge, performs duties 0|0 2 s
OERE 2B Certified Food Protection Manager olD 0 | O[O [5-1A. Proper cooking time and temperatures | O | O
i : Slo : 97 ‘ .. T ‘ P : o B S ololole o1kl13ih:roper reheating procedures for hot olo
9|0 P-1A. Proper use of restriction & exclusion O|0 RO
M} IE) O -1B. Hands clean and properly washed o|l0 olole u;12d Cong;::jefr ggViSO"Y provided for raw and olo
elololo b-1C. No bare hand contact with ready-to-eat foods or approved olo SIeo Q0CS
Iternate method properly followed 6 O o Holding o oods, Date g o 5'n0
8O P-2A. Management knowledge, responsibilities, reporting ale @] O 010 6-1A. Proper cold holding temperatures 010
9|0 (0 p-2B. Proper eating, tasting, drinking, or tobacco use 0|0 @] O [O]O6-1B. Proper hot holding temperatures 00
®|0 (0 p-2C. No discharge from eyes, nose, and mouth o|0 O] O [O]@6-1C. Proper cooling time and temperature 0l0
@0 P-20. Adequate handwashing facilities supplied & accessible |0 olO|®|O ;lcl?e J::?;es 2?13 rpeuc%hrg Shealth control: o|0
9|0 -2E . Response procedures for vomiting & diarrheal events 0|0 T point
O O Approved O 3 9 po
9|0 3-1A. Food obtained from approved source 0|0 ’Eﬁgfgmm
0| O |O|®B-1B. Food received at proper temperature o|0 g y stisgoptible Popualons Fpolats
9|0 3-1C. Food in good condition, safe, and unadulterated 0|0 Iann.ﬂn
] .O . O. 3-1D. Required ret.:oid?. sh.ellsto.ck tag.s, parasite .destructlon O. : o 8 | IN OUT NA NO Chemicals 4 points
S10 |00 17, Food separatad and proteciad 510 ;Zeﬁ Food additives: approved and properly olo
afa]: | e T o|o T e e
ST5T0 T " NO Conformance with Approved Procedures 4 points
-2A. Food stored covere: - ; ; (Al
@0 |0 -2B. Food-contact surfaces: cleaned & sanitized 0l0 prié;gsosnﬁlc? &fc“ég ;grrn]ance' Spomiane
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 1 point)
Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ICompliance Status cos[ R | [Compliance Status cosl R
10 jouT] Safe Food and Water, Food Identification 3 points 14 |joU Proper Use of Utensils 1 point
(0 [10A. Pasteurized eggs used where required olo O |14A. In-use utensils: properly stored |0
O [10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
0 |10C. Variance obtained for specialized processing methods ol0 0 [14C. Single-use/single-service articles: properly stored, used o0
(J |10D. Food properly labeled; original container o|0 O |14D. Gloves used properly ojo
1 louTl Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point
o [ Froper coning s us:adeaute et o = S R e e e s T
O 1B, Plant fobd properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; test strips o|0
O TG, Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 0|0
- 16 |OUT] Water, Plumbing and Waste 2 points
O |[11D. Thermometers provided and accurate o0 =
72 loutl Sertion 5FFocd Conlamination oo -0 |16A. Hot an.d cc'>ld water available; adequate Foressure 0|0
—_— - - O [|16B. Plumbing installed; proper backflow devices s 1)
0 ; iZsApiaC;Iontarrlnanon prevented during food preparation, storage, olo (O |16C. Sewage and waste water properly disposed 0|0
5 1128 Foraonti cieariness 515 17 |OUT] X o Physical Facilities 1 point
0 [17A. Toilet facilities: properly constructed, supplied, cleaned O|0O
O [12C. Wiping cloths: properly used and stored 0110 O [17B. Garbage/refuse properly disposed; facilities maintained o0
O [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean -0
13 _jouT Postings and Compliance with Clean Air Act 1 point O |17D. Adequate ventilation and lighting; designated areas used ol0
(O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing OlD 18 |OUT] Pest and Animal Control 3 points
(0 [13B. Compliance with Georgia Smoke Free Air Act //, o|0 0 |18. Insects, rodents, and animals not present (8] I o
%y
Person in Charge (Sig /’('0 (Print) Mistry Troutman Date: 08/14/2023
/ A/"—/// ollow-up: YESO NO @ Follow-up Date:




N
]

i

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

Establishment Name: SCOTT ELEMENTARY (SCHOOL)

CURRENT SCORE

‘
.4 i

Issued Provisiona

10 2

Permit () Temporary ()
® 30

Risk Factors are food preparation practices and employee behaviors
ost commonly reported to the Centers for Disease Control and

Prevention as contributing factors in foodborne illness outbreaks. Publi
ealth Interventions are control measures to prevent iliness or injury.

[Good Retail Practices are preventive
Imeasures to control the introduction of

nto foods.

Georgia Department of Pulllic Heatth Address: 100 N HANSELL ST

ity: Thomasville Timeln:__09 : 00 am Time Out:
Inspection Date: 08/17/2023 CFSM:_Brenda Wilson
Purpose of Inspection: Routine@ Followup O Initial O

Permiti: FSP-136-000100

Ipathogens, chemicals, and physical objects}

10

Last Score

AM

100

SCORING AND GRADING:

CURRENT GRADE

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

liance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable.)

IN=in compliance

OUT=not in compliance NO=not observed NA=not applicable COS=corrected on-site during inspection

A=90-100 B=80-89 C=70-79 U=<69

R=repeat violation of the same code provision=2 points

ompliance Status
1 | IN OUT NA NO Supervision

A. PIC present, demonstrates knowledge, performs duties

ompliance Status

5 IN OUTNANO

B. Certified Food Protection Manager

2 Employee Health, Good Hygienic Practices, Preventing

Contamination by Hands

Cooking and Reheating of TCS Foods,
Consumer Advisory

9 points

-1A. Proper cooking time and temperatures

olding

Iternate method properly followed

2-2A. Management knowledge, responsibilities, reporting

5-1B. Proper reheating procedures for hot

-2. Consumer advisory provided for raw and
lundercooked foods

Holding of TCS Foods, Date Marking of TCS

Foods

4 points

9 points

(0 p-2B. Proper eating, tasting, drinking, or tobacco use

(0 R-2C. No discharge from eyes, nose, and mouth

-2D. Adequate handwashing facilities supplied & accessible

-2E . Response procedures for vomiting & diarrheal events
Approved Source
3-1A. Food obtained from approved source

[a] (] ] (o] (]

3-1B. Food received at proper temperature

3-1C. Food in good condition, safe, and unadulterated

3-1D. Required records: shellstock tags, parasite destruction

(o] [w] (] (]

©

°

e
olo|ojo|o|o|ololo

7 IN OUTNANO

[ ] 2 | O |6-1A. Proper cold holding temperatures

®| O | O | O B-1B. Proper hot holding temperatures o|0

O] O |O|® B-1C. Proper cooling time and temperature Ol 0
6-1D. Time as a public health control:

ojO|®|O Iprocedures and records 0|0

Chemicals

4 points

@] 0[O0 b-2. Proper date marking and disposiion | 0] O |

Highly Susceptible Populations

-1. Pasteurized foods used: Prohibited foods
ot offered

8 IN OUTNANO

9 points

4 points

Protection From Contamination 8-2A. Food additives: approved and properly
®| O | OO WB-1A. Food separated and protected o0 sed
elo -1B. P.rloper disposition of returned, previously served, olo 8-2B. Toxic substances properly identified,
econditioned, and unsafe food stored, used
NO Conformance with Approved Procedures
®|0 |Of WK-2A. Food stored covered o]0 9-2. Compliance with variance, specialized
9|0 |0 4-2B. Food-contact surfaces: cleaned & sanitized Ol0 | | process and HACCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 1 point)
| Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Compliance Status | cos| R [ [Compliance Status cos| R
10 JOUT] Safe Food and Water, Food Identification 3 points 14 |OUT] Proper Use of Utensils 1 point
(O [10A. Pasteurized eggs used where required 0 0 [14A. In-use utensils: properly stored 010
O [10B. Water and ice from approved source O 0 |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [t0C. Variance obtained for specialized processing methods 0 (J |14C. Single-use/single-service articles: properly stored, used OO
(O [10D. Food properly labeled; original container 0 O |14D. Gloves used properly [w) =)
1 louTl Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point
- - 15A. Food and nonfood-contact surfaces cleanable, properl
0 j1A. Proper cooling methods used: adequate equipment for o 0 iesigned. constructed, and used PIOPELY. o il ®)
emperature control
1 15B. Warewashing facilities: installed, maintained, used; test strips
(2 |11B. Plant food properly cooked for hot holding [u] 8 150, Nonfood gt e | B 8 g
. Nonfood-contac cle:
O [11C. Approved thawing methods used a] 76 lout L on e:Na:er s::e;b.:n and Waste 2 poiale
8 “H1D. Thermoneters;providediand accurate o 0 [16A. Hot and cold water a,vaill;ble! agdequate pressure o|l0
12 U ErevorgipnofFood Contamination 2 pot 2 |16B. Plumbing installed; proper backflow devices 01D
0 ;iZSAiaContam nation prevented during food preparation, storage, 0 0 [16C. Sewage and waste water properly disposed olo
el - 17 _JOUT] Physical Facilities 1 point
O [12B. Personal cleanliness o) O [17A. Toilet facilities: properly constructed, supplied, cleaned Wl =]
O _[12C. Wiping cloths: properly used and stored ) O [17B. Garbage/refuse properly disposed:; facilities maintained Wl s
O [12D. Washing fruits and vegetables 8] O [17C. Physical facilities installed, maintained, and clean olo
13 |OUT] Postings and Compliance with Clean Air Act 1 0 |17D. Adequate ventilation and lighting; designated areas used 0|0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing ()] 18 JOUT] Pest and Animal Control 3 points
{2 [13B. Compliance with Georgia Smoke Free Air Act (]} ) |18. Insects, rodents, and animals not present o] [ o
Person in Charge (Si (Print) Brenda Wilson Date: 08/21/2023
Inspector (SignatGre) /'/l/_ ollow-up: YES O NO @ Follow-up Date:




‘! - GEORGIA DEPARTMENT OF PUBLIC HEALTH 7//CGURRENT SCORE ' CURRENT GRAD

. Food Service Establishment Inspection Report

. Establishment Name: JERGER ELEMENTARY (SCHOOL)
orgia Drpartmenr of Public Health Address:

1006 S BROAD ST
Timeln:__10 : 50 AM Time Out:_11 . 40
08/21/2023 CFSM: LESLIE MCDOWELL

< Last Score
Purpose of Inspection: Routine@ Followup O Initial O
Issued Provisional Permit () Temporary ()

isk Type: 10 2@ 30O Permit#: FSP-136-000107

Risk Factors are food preparation practices and employee behaviors ood Retail Practices are preventive
ost commonly reported to the Centers for Disease Control and easures to contral the introduction of

Prevention as contributing factors in foodborne illness outbreaks. Publicipathogens, chemicals, and physical objects
ealth Interventions are confrol measures to prevent iliness or injury. finto foods.

ity: Thomasville

nspection Date:

ompliance Status

0 A NO e 4 5N OUT N A NO "“Cooking and Reheating of TCS Foods,
®|0 1-2A. PIC present, demonstrates knowledge, performs duties 0|0 Consumer Advisory
olo |0 B. Certified Food Protection Manager N ol -1A. Proper cooking time and temperatures
5 : N PR A B S Bra P TR ¢ ololole -1B. Proper reheating procedures for hot olo
2 ontamination by Hand olding
®| 0 D-1A. Proper use of restriction & exclusion 0|0 po
[ 1N Q R-1B. Hands clean and properly washed Q|0 -2. Consumer advisory provided for raw and
o(0|® undercooked foods o0
ololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo
ernate method properly followed 0 A No Holding o oods, Date Marking o 9 nointe
] [ 1Ne] 2A. Management knowledge, responsibilities, reporting 0|0 ®| O |O]O6-1A. Proper cold holging temperatures 0l0
®|0 O p-2B. Proper eating, tasting, drinking, or tobacco use Q|0 @10 1010 6-1B. Proper hot '.wld',ng lemperatures 0]0
®|0 (O R-2C. No discharge from eyes, nose, and mouth 0|0 010 ]0]®6-1C. Proper coolmg.tlme and temperature 0j0
®| 0 P-2D. Adequate handwashing facilities supplied & accessible 0|0 Q|0 |@|0O g;:)c?e ;::Tees aasng guctg:,g Qealth control: 0|0
®|0 2E . Response procedures for vomiting & diarrheal events 0|0 i 4 poins]
> - 5 poi
Approved S
" - SBPTOVEC Soures : | O | O 6-2. Proper date marking and disposition mm
®|0 3-1A. Food obtained from approved source 0|0 -
- NANO Highly Susceptibie Populations i 9 points.|
0| O |O|® B-1B. Food received at proper temperature Q10
- — -1. Pasteurized foods used: Prohibited foods
9|0 3-1C. Food in good condition, safe, and unadulterated 0|0 O | offered
0| O |® ]| O B-1D. Required records: shellstock tags, parasite destruction |0 NA NG Chemicals 4points|
O A0S 5 OISR i i S8 2P0 8-2A. Food additives: approved and properly
®| O [ O] O }-1A. Food separated and protected 0|0 used
KM-1B. Proper disposition of returned, previously served, 8-2B. Toxic substances properly identified,
90 Feconditioned, and unsafe food ofo Istored, used FRRRGY o0
poil NA NG 7 Conformarice with Approved Procedures
®| O [O] K-2A.Food stored covered 0|0 9-2. Compliance with variance, specialized olo
®|0 |0 K-2B. Food-contact surfaces: cleaned & sanitized Dlo process and HACCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicabl R Violation of the same code provision = 1 point)
Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physncal objects into foods.
ICompliance Status cos] ICompliance Status cosl R
10 jouT] | Safe Food and Water, Food Identification 3 points 14 JOUT] Proper Use of Utensils 1 point
QO [10A. Pasteurized eggs used where required ol|o Q |14A. In-use utensils: properly stored Q|0
0O [OB. Water|and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O 10C. Vvariance obtained for specialized processing methods olo O |14C. Single-use/single-service articles: properly stored, used 0|0
(O [10D. Food properly labeled; original container Q|0 O [14D. Gloves used properly ofo
1 louT Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point
15A. Food and nonfood-contact surfaces cleanable, properly
0 ;l ;QpePr?tzz (éccﬁltlpg methods used: adequate equipment for olo 0 [iesigned, constructed, and used 0|0
O F1B. Plant tbod properly cooked for hot holding olo g 1:2 \I;Vanfewadshlngt fa::ﬂm:s: msta:lled. maintained, used; test strips | O | O
O [11C. Approyed thawing methods used Q|0 76 louT cbollelersly T\;I fu T:Ies cbe.aan T ? lo
O p1D. Thermometers provided and accurate Q|0 it .um ing an aste e
72 lout Srovort T FacaCoraminaT o O |16A. Hot and cold water available; adequate pressure O|0
— Sventionio °<.’ omamina '°‘n RIS O |16B. Plumbing installed; proper backflow devices (ol No]
0 ;g‘\)ia%onta'mnatlon prevented during food preparation, storage, olo 0 [16C. Sewage and waste water properly disposed oD
- 17 |OUT] Physical Facilities 1 point
O [128. Pérso hal cleanliness o]0 O [17A. Toilet facilities: properly constructed, supplied, cleaned o0
O _[12C. Wiping cloths: properly used and stored o]0 O [17B. Garbage/refuse properly disposed; facilities maintained "R )
O [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean 0|0
13 JOUT] Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used o0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18 |OUT] Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act 0|0 O [18. Insects, rodents, and animals not present o] m
Person in Charge (Signature) (Print) _Leslie McDowell Date: 08/22/2023
Inspector (Signature) ollow-up: YES 0 NO @ Follow-up Date:




GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

lic Healty Address: 110 BARTOW ST

Georgia Department of Puby

__WT‘—i_’
‘ .J ‘ - Establishment Name: HARPER ELEMENTARY (SCHOOL)

City: _Thomasville Timeln:__ 11 _: 50 AM Time Out:__12 . 45 PM
Inspection Date: 08/21/2023 CFSM:_Rutena Clark
Purpose of Inspection: Routine@ Followup O Initial O

Issued Provisional Permit () Temporary ()

® 30
i yee behaviors

1p and emp
enters for Disease Control and

ealth Interventions are contro] measures to prevent iliness or injury. finto foods.

Permit#: FSP-136-000008

(Good Retail Practices are preventive
measures to control the introduction of
revention as contributing factors in foodborne illness outbreaks. Publicpathogens, chemicals, and physical objects]

100

CURRENT GRADE

SCORING AND GRADING:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable.

R=repeat violation of the same code provision=2 points

A=90-100 B=80-89 C=70-79 U<69

Cooking and Reheating of TCS Foods,
Consumer Advisory

9 points

-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing ololo|e -1B. Proper reheating procedures for hot olo
Contamination by Hands holding
. Proper use of restriction & exclusion po
[ Js] 0 -1B. Hands clean and properly washed 0|0 olole -2. Consumer advisory provided for raw and olo
L . undercooked foods
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo
plternate method properly followed 6 o o Holding o oods, Da go 5o
@0 2-2A. Management knowledge, responsibilities, reporting 0|0 8|0 10[06-1A. Proper cold hol(liing temperatures 010
®|0 (0 P-2B. Proper eating, tasting, drinking, or tobacco use 0|0 @/ 0|00 f-1B. Proper hot hOId'r‘g temperatures 0]0
®|0 O R-2C. No discharge from eyes, nose, and mouth |0 010 10|®p-1C. Proper coollng.tlme and temperature 0]0
®|0 P-2D. Adequate handwashing facilities supplied & accessible Bl |0 |@|O g;;([:)e ;::Tez 2?13 &‘::%I'rg sheallh control: o|0
®|0 P-2E. Response procedures for vomiting & diarrheal events 0|0
3 INO Approved Source 9 points n - o 22
-2. Proper date marking and disposition
@|0 3-1A. Food obtained from approved source 0|0 - .O 0 0. b = " - : g. =S feon : 'O 2
O O |O|®B-1B. Food received at proper temperature o]0 -
-1. Pasteuri food d: Prohibited food
8|0 B-1C. Food in good condition, safe, and unadulterated 0|0 OlO (@] [ oﬁzfe%unzed vods used: Prohibited foods” | & | 1o
O] O | ®| O B-1D. Required records: shellstock tags, parasite destruction o e 0 0 Z =
Protection From Contamination 9 points -2A. Food additives: approved and properly
[ ] 0
[ ] -1A. Food separated and protected 0|0 used
-1B. Proper disposition of returned, previously served, -2B. Toxic substances properly identified,
80 ecaonditioned, and unsafe food oo tored, used propery o]
O O 0 0 a O Approved Proced po
@) 0 |O] W-2A. Food stored covered 0l0 olole 9-2. Compliance with variance, specialized olo
@0 |0 KM-2B. Food-contact surfaces: cleaned & sanitized a8la process and HACCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 1 point)
Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ICompliance Status cos| R [ [Compliance Status cos| R
10 jouT Safe Food and Water, Food Identification 3 points 14 |OUT] Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required ol O |14A. In-use utensils: properly stored 0|0
(O [10B. Water and ice from approved source olo O |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
(J |10C. Variance obtained for specialized processing methods o0 O |14C. Single-use/single-service articles: properly stored, used olo
(0 [10D. Food properly labeled; original container olo O [14D. Gloves used properly 0j]o
1 louT Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point
P . " 15A. Food and nonfood-contact surfaces cleanable, properly
0 [11A. Proper cooling methods used: adequate equipment for olo 8] esigned, constructed, and used 0|0
femperature control
15B. Wa hing facilities: installed, maintained, used; test strips
(0 [11B. Plant food properly cooked for hot holding 10 9 g e nstalec. malh cc. les sp a1o
- - 1 |15C. Nonfood-contact surfaces clean 0|0
(0 [11C. Approved thawing methods used o|0 - -
o Foth - e . o 16 JOUT] Water, Plumbing and Waste 2 points
= NeTmornoters proYl seanciaccirgie - o : 0 [16A. Hot and cold water available; adequate pressure (sl Ku]
12.joun Eravention ofiEood Contamination S.points O |16B. Plumbing installed; proper backflow devices 0|0
o ; iZSApiag:/ontami1atln:>n prevented during food preparation, storage, olo 0 [16C. Sewage and waste water properly disposed a.leo
17 |OUT] Physical Facilities 1 point
O [12B. Personal cleanliness o]0 O [17A. Toilet facilities: properly constructed, supplied, cleaned Wl =]
(O [12C. Wiping cloths: properly used and stored 00 0 [17B. Garbage/refuse properly disposed; facilities maintained ol0
O [12D. Washing fruits and vegetables o0 O [17C. Physical facilities installed, maintained, and clean oo
13 JOUT| Postings and Compliance with Clean Air Act 1 point (O [17D. Adequate ventilation and lighting; designated areas used o0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 210 18 JOUT] Pest and Animal Control 3 points
(0 |13B. Compliance with Georgia Smoke Free Air Act o|0 0 |18. Insects, rodents, and animals not present a | (8]

Person in Charge (Sign

(Print) Rutena Clark

Date: 08/22/2023

Inspector (Signatuyre)

ollow-up:

YESTO NO® Follow-up Date:

7




3/29/23, 2:15 PM Food Facility Inspection Report

‘ - GEORGIA DEPARTMENT OF PUBLIC HEALTH

. ‘ Food Service Establishment Inspection Report

J Establishment Name: MACINTYRE PARK MIDDLE (SCHOOL)

Georgia Department of Pubuc Health Address: 117 GLENWOOD DR

ity: Thomasville | Timeln:__10 : 40  am TimeOut:__ 11 _: 35 am
Inspection Date: 08/24/2023 CFSM:_Thelma Bates

urpose of Inspection: Routine @ Followup O Initial O

Issued Provisional Permit () Temporary O 1 OO A 03/15/23

isk Type: 10O 2 ! 30 Permit#: FSP-136-000108 Prr Sco 35 Dai3

isk Factors are food p and yee behaviors  |Good Retall Practices are preventive

ost commonly reporied to the Centers for Disease Control and Imeasures to control the introduction of 12/12/22

revention as contributing factors in foodbomne illness outbreaks. Publicfpathogens. chemicals, and physical objects] 1 0 O A

ealth Interventions are contral measures to prevent illness or injury. finte foods. ORIl AND GRAD A=90-100 B=80-89 C=70-79 U<69

CODBOR R A ORS AND PUB A R O
ed CO p O A, O O or. e bered 0 IS a ed O a O or R fo app ab
IN=in cornplnanqe OUT—not in oomphance NO not observed  NA=not appllcable COS= corrected on-site dunng inspection  R=repeat vnolauon of the same code provnsmn—z points
ompliance Status | S COS

1IN, OUT NA NO 3 Supervision " “Cooking and Reheating of TCS Foods,
A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
. Certified Food Protection Manager -1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing -1B. Proper reheating procedures for hot
Contamination by Hands ; °|d'”9 _ E———
[ ) D-1A. Proper use of restriction & exclusion 0|0 I st L points
®|0 O p-1B. Hands clean and properly washed 0|0 -2 Consumer advusory prowded for raw and
elololo P-1C. No bare hand contact with ready-to-eat foods or approved o | o | ErEEEEEE undercooked fdode
Iternate method properly followed o Holding of TCS Foods, Date Marktng of TCS | 9 oi
4 : Foods p
®| O R-2A. Management knowledge, responsibilities, reporting aloe 0 9] 5-1A. Proper cold hokljmg temperatures . 8]
®| 0 O [p-2B. Proper eating, tasting, drinking, or tobacco use 0|0 O] ® 1010 §6-1B. Proper hot l:lOldI!’\g temperatures 8.0
®|0 Q R-2C. No discharge from eyes, nose, and mouth 0|0 01 O ]O]®@6-1C. Proper cooling time and temperature {0
8|0 2-2D. Adequate handwashing facilities supplied & accessible 0|0 QlO|@®|0 G;ACDe'JL'::;eS ang rpeuck;hrg:eaﬂh control; 0]0
» [ 1Ks] P-2E . Response procedures for vomltlng & dlarrheal events Q|0 >
IN OUT Approved Source 1 ints| S
[ JNs] B3-1A. Food obtained from approved source 0|0 L .O 0 O. 2 Bropetdats marklng ai dispesrien 010
O] O |O|® B-1B. Food received at proper temperature |0 - : ——— - e
[ 1] 3-1C. Food in good condition, safe, and unadulterated O|l0O 0|0 |@ n;.ol:f?;;%unzed feads:usor: Prohibiled onds | 5 1
Q| O | ®@| QO B-1D. Required records: shellstock tags, parasite destruction Q|0 . A NO 7
& 3 4 points
O O Frote O o O a8 O 9 po ks Bak
S -2A. Food t 3
@®| O | O] 0O WP-1A. Food separated and protected 0|0 e used i e S 0)0
K-1B. Proper disposition of returned, previously served, & i i i
9 0 reconditioned, and unsafe food 0|0 LINe tgzaTcl)E:dsubstances propery identified, ofoO
i 4p°im$d g OUT NA NO onfo a o Approved Procedure 4 points
@0 |O] K-2A Food stored covered 0{0o olole -2. Compliance with variance, specialized
@0 |0 -2B. Food-contact surfaces: cleaned & sanitized 0|0 process and HACCP plan 0|0
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not In compliance. For items marked OUT, mark COS or R for each Item as applicable. R = Repeat Violation of the same code provision = 1 point)
Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
ICompliance Status cos| R [ [Compliance Status cos| R
10 JOUT] Safe Food and Water, Food Identification 3 points 14 |OUT] Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required olo O |14A. In-use utensils: properly stored 0|0
0O [10B. Water and ice from approved source olo (O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
0O [10C. Variance obtained for specialized processing methods olo O |14C. Single-use/single-service articles: properly stored, used Q[0
O [10D. Food properly labeled; original container 0|0 O [14D. Gloves used properly 010
1 louT Food Temperature Control 3 points 15 JOUT] Utensils, Equipment and Vending 1 point
3 3 3 15A. Food and nonfood-contact surfaces cleanable rl
[11A. : ~Rropery
0 'egpeprr:tz?; %%ﬂtlpogl methods used: adequate equipment for olo @ iesigned, constructed, and used ® |0
8 [E. Platiodad proparly pooked o Fot hoiting olo O |15B. Warewashing facilities: installed, maintained, used; test strips | O | O
B TG, Atprovel hawing msthods used olo - (EJ)T1SC. Nonfood-contact surfaces ck.aan 0 .O
® [11D. Thermometers provided and accurate ®|0 Natar, Zicenibing and Wasls Zron
- - - O [16A. Hot and cold water available; adequate pressure 0|0
12 JOUT] Prevention of Food Contamination 3 points = r .
o ' - - O |16B. Plumbing installed; proper backflow devices s =]
0 dispiayontam nation prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed oflo
! - 17 JOUT] Physical Facilities 1 point
12B. P | cleanl 4 —
8 — v;rﬁona‘::arm |ness” 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned oo
12D. W'p'"F’ i t .s' properly used and stored 0|0 O [17B. Garbage/refuse properly disposed; facilities maintained 0|0
(o] . Washing fr.wts and vegetables 0|0 O |17C. Physical facilities installed, maintained, and clean 0|0
13 JOUT] Pastings and Compliance with Clean Air Act 1 point O |17D. Adequate ventilation and lighting; designated areas used 0|10
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|0 18 OUT Pest and Animal Control 3 points
O [13B. Compliance with Geofgia Smoke Free Air Act 0l|0 18. lnsects rodents, and animals not present n] ] o]
[l 2
Person in Charge (Slgnatgréi\y A [Q ﬂm / S( Lm (Print) ; ); f Mq ) ;Tjt’( Date: @13 | - 2.9
Inspector (Signature) | U,IA,O\ LJ % ollow-up: YESO No O Follow-up Date:

https://ga.mydhd.com/__t‘emplates/87/Food_201 5/_report_full.cfm?fsimlD=57365305&domainID=87&rtype=Food_2015 1/2



