
TEST Temp Permit NamePermit NameIRON AGE
Address [addressLine1]3480 Financial Center Way

Score

89
Address [city]Buford Grade

B
Time In11:20 AM Time Out12:35 PM

Inspection Date11/29/2023 CFSMHye Jin Kim 19704110 08/15/2025

Last ScoreN/A Last GradeN/A Last 
Inspection 
05/04/2023

Temp Permit #Permit #067-FSP-26837

Prior GradeBPrior Score83 Prior 04/26/2023

PIC signature Person In ChargePaul Bottom Inspection 11/29/2023

Follow-up date
InspectorJND EHS

Tot3



Curr
ent 
2

Inspection Date11/29/2023Permit NameIRON AGETemp Permit Name-Booth Name Permit #067-FSP-26837Temp Permit #

Address [addressLine1]3480 Financial Center Way Address [city]Buford AddrGA Zip (for 30519

Food Item1/ Temperature1 Food Item2/ Temperature2 Food Item3/ Temperature3

Food Item4/ Temperature6/ Temperature6Temperature4 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 Output4-1A: .04(4)(c)1(i)(ii)(iii)(v) (vi)(vii)(viii) (Repeat) COS  Observed multiple raw meats stored above ready-to-eat sauces and kimchi in the walk-in cooler. Observed raw 
squid stored above kimchi in a prep cooler.*SECOND CONSECUTIVE VIOLATION* //Food items were rearranged.// Food shall be protected from cross contamination 
by: (i) Except as specified in paragraph (i)(III) of this subsection, separating raw animal foods during storage, preparation, holding, and display from: (I) Raw ready-to-
eat food including other raw animal food such as fish for sushi or molluscan shellfish, or other raw ready-to-eat food such as fruits and vegetables, (P) and (II) Cooked 
ready-to-eat food; and (P) (III) Frozen, commercially processed and packaged raw animal food may be stored or displayed with or above frozen, commercially 
processed and packaged, ready-to-eat food. (ii) Except when combined as ingredients, separating types of raw animal foods from each other such as beef, fish, lamb, 
pork, and poultry during storage, preparation, holding, and display by: (I) Using separate equipment for each type, (P) or (II) Arranging each type of food in equipment 
so that cross contamination of one type with another is prevented, (P) and (III) Preparing each type of food at different times or in separate areas; (P) (iii) Cleaning and 
sanitizing equipment and utensils; (v) Cleaning hermetically sealed containers of food of visible soil before opening; (vi) Protecting food containers that are received 
packaged together in a case or overwrap from cuts when the case or overwrap is opened; (vii) Storing damaged, spoiled, or recalled food being held in the food service 
establishment separate from food, equipment, utensils, linens and single-service and single-use articles; or (viii) Separating fruits and vegetables, before they are 
washed from ready-to-eat food.

PIC signature
Inspection Date11/29/2023

Inspection Date11/29/2023

Total
 Pag
3



Curr
ent 
3

Permit NameIRON AGETemp Permit Name-Booth Name Permit #067-FSP-26837 Inspection Date11/29/2023Temp Permit #

Address [addressLine1]3480 Financial Center Way Address [city]Buford AddresGA Zip (for 30519

Comments LabelComments:

CommentsNote: All cold-holding items were in compliance unless otherwise noted.

**Note: A THIRD CONSECUTIVE VIOLATION ON ITEM 4-1A: .04(4)(c)1(i)(ii)(iii)(v) (vi)(vii)(viii) - Packaged & Unpackaged Food Separation, Packaging, and Segregation 
(P, C) WILL RESULT IN A PERMIT SUSPENSION.

Joint inspection with EKM.

For questions or comments please call 770-963-5132 or visit www.gnrhealth.com
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