
TEST Temp Permit NamePermit NameWAFFLE HOUSE #1215
Address [addressLine1]545 Peachtree Industrial Blvd

Score

83
Address [city]Suwanee Grade

B
Time In01:00 PM Time Out02:20 PM

Inspection Date04/21/2023 CFSMMikalyn Brown 20140392 01/14/2026

Last Score96 Last GradeA Last 
Inspection 
05/06/2022

Temp Permit #Permit #067-3046

Prior GradeUPrior Score64 Prior 04/26/2022

PIC signature Person In ChargeMikalyn Bottom Inspection 04/21/2023

Follow-up date04/21/2023InspectorTWF EHS

Tot3



Curr
ent 
2

Inspection Date04/21/2023Permit NameWAFFLE HOUSE #1215Temp Permit Name-Booth Name Permit #067-3046Temp Permit #

Address [addressLine1]545 Peachtree Industrial Blvd Address [city]Suwanee AddrGA Zip (for 30024

Food Item1burger - final cook / flat top grill Temperature1188 Food Item2sliced tomatoes - discarded / open prep cooler Temperature245 Food Item3gravy - discarded / upright cooler Temperature348

Food Item4cut lettuce - discarded  / upright cooler Temperature6/ Temperature6Temperature446 Food Item5/ Temperature5

Food Item7/ Food Item8/ Temperature8 Temperature9Temperature7 Food Item9/

Food Item10/ Temperature10 Food Item11/ Food Item12/ Temperature12Temperature11

Temperature13 Temperature14 Temperature15Food Item13/ Food Item14/ Food Item15/

Temperature18Food Item16/ Food Item17/ Food Item18/Temperature16 Temperature17

Temperature20Food Item19/ Food Item20/ Food Item21/Temperature19 Temperature21

Temperature23 Food Item24/ Temperature24Food Item22/ Food Item23/temp22

Violations Output1-2B: .03(3)(c)  COS  Observed facility operating with no CFSM certificate posted in public view. // CFSM certificate was printed and posted in public view. // The 
original CFSM certificate shall be posted in public view in each food service establishment. An additional copy shall be retained on file at the food service establishment 
at all times, and shall be made available for inspection by the Health Authority. (Pf)

6-1A: .04(6)(f)  COS  Observed multiple food items not holding at 41F or below in different coolers throughout kitchen. See temperature log.  // Food items discarded. // 
Time/temperature control for safety food shall be maintained at 41°F (5°C) or below. (P)

6-1D: .04(6)(i)  COS  Observed eggs with time stamp of 6:30-10:30AM still being used at time of inspection, around 1:15PM. Person in charge altered time during 
inspection, but did not discard the eggs. // Eggs were discarded. // When using Time Control (TPHC) for a maximum of 4 hours: 
1) hot foods shall start at 135°F (57°C) or above and cold foods shall start at 41°F (5°C) or below; (P) 
2) the food items shall be labeled with a start and discard time, not to exceed 4 hours; (Pf) 
3) foods not consumed before the discard time shall be discarded; (P) 
4) when combining ingredients, the start/discard time for the foods shall reflect the start/discard time of the earliest ingredient placed on time control; {P)
5) food in unmarked containers or packages, or marked to exceed a 4-hour limit shall be discarded; (P)
6) written procedures TPHC shall be created in advance and made available upon the Health Authorities request. (Pf)

12B: .03(5)(i)  COS  Observed multiple employees handling food or clean dishes without adequate hair restraints. // Hair restraints were put on. // Employees preparing 
or handling food shall use effective and clean, disposable or easily cleanable nets or other hair restraints approved by the Health Authority, worn properly to restrain 
loose hair including beards and mustaches longer than one half inch (1/2"). (C)

13A: .02(1)(d)  COS  Facility did not have most recent inspection report posted in public view. // Facility posted inspection report in public view. // The most current 
inspection report shall be prominently displayed in public view at all times, within fifteen feet of the front or primary public door and between five feet and seven feet 
from the floor and in an area where it can be read at a distance of one foot away. (C)

PIC signature
Inspection Date04/21/2023

Inspection Date04/21/2023

Total
 Pag
3



Curr
ent 
3

Permit NameWAFFLE HOUSE #1215Temp Permit Name-Booth Name Permit #067-3046 Inspection Date04/21/2023Temp Permit #

Address [addressLine1]545 Peachtree Industrial Blvd Address [city]Suwanee AddresGA Zip (for 30024

Comments LabelComments:

CommentsAll hot/cold holding temperatures were in compliance unless otherwise stated in temperature log. 

NOTE: This facility uses additives - drink syrups.  

NOTE: Ensure that all employee drinks or food items in coolers are stored on bottom shelf, not above any customer food items. 

NOTE: Ensure that all sanitizer bucket labels are replaced when damaged or faded. 

NOTE: Ensure all TCS (time or temperature control for safety) foods are kept in temperature compliance until time of prep. Do not load a cart for prep and leave items to 
warm past temperature of compliance. 

Questions? Visit our website www.gnrhealth.com or call our office 770-963-5132

PIC signature
Inspection Date04/21/2023

Inspection Date04/21/2023

Total
 Pag
3


