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Georglo Departmant of Public Health Address: 190 Hwy 94
City: Statenville

GEORGIA DEPARTMENT OF PUBLIC HEALTH . CURRENT SCORE CURRENT GRADE
Food Service Establishment Inspection Report

. Establishment Name: Echols County School

Timelin:__09 : 45 AM Time Out:

nspection Date:

urpose of Inspection: Routine §§ Followup } Initial i
Issued Provisional Permit 3 Temporary 3

Risk Type: 10 2@ 30O

03/29/2023 CFSM;_Crystal Martinez

Permll# FSP- 050—000012
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SCORING AND GRADING A=90-100 B=80-89

C=70-79 Us69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark daslgnaled complinnce staus (IN, OUT, NA, or NO) for each numbared ltam, For lems marknd OUT, mark COS or R lor each ltem as applicable,

[ Supervision
-2A. PIC present, demonstrates knowledge, performs duties

Cooking and Reheating of TCS Foods,

Consumer Advmory PR

5 [ INJOUT NA NO

1-2B. Certified Food Protection Manager
Employee Health, Good Hygienic Practices, Preventing '13- Proper reheating procedures for hot
X Contamination by Hands olding
P-1A. Proper use of restriction & exclusion ! - 4 points
8|0 O P-1B. Hands clean and properly washed 0|0 -2. Consumer advisory provided for raw and ﬂn
elo|olo 2-1C. No bare hand contact with ready-to-eat foods or approved o nidarooaked joods
alternate method properly followed 0 Holding ot TCS Fn?:da LIDaw Marking of TCS g points
4 points I o N S oons T
BOE 2-2A, Management knowledge, responsibililies, reporting 0|0 81010 6-1A. Proper cold holding temperatures
@0 O B-2B. Proper ealing, tasting, drinking, of tobacco use ol 0 ®| O || O[6-1B. Proper hot holding temperatures Q] 0O
8|0 O [2-2C. No discharge from eyes, nose, and mouth 0|0 0/{0l0/e 6': g Proper cooling tivie and lemiperaiure 0l0
- — - - 5-1D. Time as a public health control:
8|0 P_2D. Adequate handwashing fa0||ll|e§ suppllled & accessible O[O O|lO|e|O brocedures and records 0| O
8|0 2-2E. Response procedures for vomiling & diarrheal events 0|0 ARSI
L 9 f) ovad So gn
- nmmm 2. Proper date marking and disposition | 0| O]
80 3-1A. Food obtal_nad from approved source 010 IN OUTINA NO| Highly Susceptible Populations 9 points
O| O |O| ®B-1B. Food received at proper temperature 0|0 P Pasteurbed food  Prohbiied foods
§ o e 10101 [o] o|o] Faftenwssrammaie o] o
0|0 O B-1D. Required records: shellstock tags, pasit destruction 0|0 "8 [IN OQUTNANO| : ~ Chemicals. 4 points
IN Protection From Contamination 9 s B-2A. Food addltlves approved and properly olo
e 4-1A. Food separaled and prolected 0|0 sed
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
80 reconditioned, and unsafe food 0|0 stored, used S c|O
: ap \NO| Conformance with Approved Procedures
@) 0 [O] H-2A. Food stored covered 9) 9-2. Compliance with variance, specialized
@®| O |O| }-2B. Food-contact surfaces: cleaned & sanitized 0|0 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 = Violation of the same code provision = 1 point)
Good Retail Pracilces are preventive measures to contral the introduction of pathogens, chemicals, and physmal objects into foods.
iCompliance Status cos| R | [Compliance Status cos| R
10 [OUT]| Safe Food and Water, Food Identification 3 points 14 jOUT Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required 0|0 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
" ine: speciali i . Single-use/fsingle-service articles: properly stored, us
O [10C. Variance abtained for specialized processing methods 0|0 O [14C, Single-use/sing! ioa articl ly stored, used 0[O0
O [10D. Food properly labeled; original container 0|0 O [14D. Gloves used properly 0l]0
11 louT Food Temperature Control 3 points 15 [OUT] Utensils, Equipment and Vending 1 point
: - 15A. Food and nonfood-contact surfaces cleanable, properl
o :;nAwp:rr:tﬂ?; (;%?]I;p!g methods used: adequate equipment for olo o iesigned, constructed, and used propsrly 0|0
15B. Warewashing facilities: i Il intal ' i
O [11B. Plant food properly cooked for hot holding Q|0 0 arewasting faciliies: indtaliad, matfiakiad, used) toststripe 1O 10
0 T11C. Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 0|0
) 11D- = : e ——— olo 16 |OUT] Water, Plumbing and Waste 2 points
ANGrMomeiers pm\fl ellandiaceurs - (O [16A. Hot and cold water available; adequate pressure 0|0
12 jouT; Prevention of Food Cantaniination Apans O |16B. Plumbing installed; proper backflow devices 0|0
o ;iAiaContamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
piey 17_[ouT] Physical Facilities 1 pont
O |128. Personal cleanliness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned 0]0
QO [12C. Wiping cloths: properly used and stored |0 O [17B. Garbagelrefuse properly disposed; facilities maintained 0|0
O |12D. Washing fruits and vegetables 0|0 0 [17C. Physical facililies installed, mainlained, and clean 0|0
13 |OUT Postings and Compliance with Clean Air Act 1 point O |[17D. Adequate ventilation and lighting; designated areas used 0|0
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 O [18. Insects, rodents, and animals not present 0|0
Crystal Martinez Date: (03/29/2023
inspector (Signature) ollowup: YESO nNO® Follow-up Date:




