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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

irk desigmared compliance stamus{ln, OUT, NA, or NOY for each numbered item. bor items marked OLUT, mark COS or R tor cach irems as applicable).
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i GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
6 F'ood Service Establishment Inspection Report
i Hstablishment Name: TUbby Tom's
SV p AL Address: __9148 HIGHWAY 278
':it‘_l..': Covington Tiume In:_01:50 PM Time Owut:__04:00 PM
|ﬂ5]~”=_-_,:-|-1',,-,n [Date:  03/13/2024 ('FSM: _ Chris Witcher 24811260 11/09/2028
Purpose of Inspection: Ruutil‘lf:. Follow-up O) Complaint( )| LestSeore | Grade Date
Preliminary () Othe r(0) 81 B 10/23/2023
RiskType: 1 O 2@ 30  Permit#:__FSP-107-000292
Risk Factors are important practices or procedures as the most FHorRsom | Kele i
contributing factors in foodborne illness outbreaks, Public Health 100 A | 06/20/2023
Interventions are control measures to prevent illness or injury. SRS PR NATRNe A = 90-100 B =§0-89 C=70-79 U<70

Compliance Status
IN OUT NA NO Supervision

1-2A PIC present, demonstrates kmnﬂl:l.fil:u [“:rﬁn:‘r'nﬁ duties

|-2B Certified Food Protection Manager

=, ol L= o R Tl S e
N OO A N Employee Health, Good Hygienic Practices,

5 IN OUT

Compliance Status

Cooking and Reheating of TCS Foods,

NA NO = :
Consumer Advisory

(O | 3-1A Proper cooking ome and temperature

Y points

O

{:j 5-1B Proper reheartung pr:'rc::‘durc:t tor hot holding

Y points

Preventing Contamination by Hands

2-1A Proper use ol restriction and exclusion

2-1B Hands clean and properly washed

OO 2-1C No bare hand contact with ready-to-car foods or

Q 1010

approved alternate method properly tollowed

.
2

2-2A Management knowledge, responsibilities, reportng
(012-2B Proper eating, tastang, drinking, or tobacco use

2-20C. No discharge trom eyes, nose, and mouth

2-2D Adequate handwashing tacilities supplied & accessible

5-2 Consumer advisory provided for raw and

undercooked foods
Holding of TCS Foods,
Date Marking of TCS Foods
6-1A Proper cold holding temperatures

O

6-18 F’rt:]'u!r hot holding temperatures

G-1C P!I'l}'[‘l-l:'r ::rm|i!15_: time and temperature

6-1D Time as a public health control; procedures
and records

OO0l | O OO
0100100

2-2E Response procedures for vomiting & diarrheal events

Approved Source rints
3-1A Food obrained from approved source
3-1B Food receved at propert temperature

00100

)
3-1C Food in pood condition, safe, and unadulterated O

elle/o® -

3-1D) Required records, shellstock tags, parasite destruction

slrits

Protectonon From Contamination
4-1A Food !-'rl-."[ll'.IT;'lli."l.I and I‘lr-::t-:rn:u.l

4-1B Proper disposition of returned, previously served,

(L
O

‘r:cf}nditinncd. and unsafe food

4-2A T'ood stored covered OO

O OF

O | O O
Q £

6-2 Proper date marking and disposition

O
@)
@
O
O

Highly Susceptible Populations
7-1 Pasteurized toods used; Prohibited foods not
offered
Chemicals
. B-2A TFood addinves: approved and properly used

8-2B Toxic substances properly identified, stored,

used

Conformance with Approved Procedures

P Y-2 Compliance with variance, specialized process
and HACCP plan

WIS

®) 4-2B Food-contact surfaces; cleaned & saninzed OO _
GOOD RETAIL PRACTICES

{Mark the numbered irem OUT, it not in compliance. Por items marked OUT, mark COS or R for each rem as applicable. R = Repeat Violation ot the same code provision = | point)

Good Retail Practices are preventive measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Compliance Status cos| n Compliance Status cos | u
10 |[oUT Safe Food and Water, Food Identification 3 points 14 |ouT Proper Use of Utensils | puini
O | DA, Pasteunized eggs used where required OO () | 14A, In-use utensils: properly stored OO

(O | 10B. Water and ice from approved source OO (O | 148, Utensils, equipment, and linens: praperly stoed, dried, handled | O] O
() [10C, Vanance obtaimned lor specialized processing methods elle] (O | 14C. Single-use/single-service arocles: properly stored, used elie]

' . . 140, Gloves used properly

O [10D. Food properly labeled; original container 0|0 15 DET Utmimﬂk;, Equipment and Vending ﬁuE—

11 |ouT Food Temperature Control 3 points ® 15A. Food and nonfood-contact surtaces cleanable, olo

O LA, Proper cooling methods used; adequate equipment tor olo properly designed, constructed, and used

temperature control (O | 153B. Warewashing facilines: installed, mainmained, used, test smps | O | O

(O | 11B. Plant tood properly cooked tor hot holding ‘wlie] () | 15C. Nonfood contact surfaces clean @] [@]
[ @ |11C. Approved thawing methods used o9 16 louT Water, Plumbing and Waste 2 points|

O |11D. Thermometers provided and accurate CalC) (O | 16A. Hat and cold water available; adequate pressure OlC

12 |ouTt Prevention of Food Contamination Y poinrs O | 16B. Plumbing installed; proper backflow devices (1Y
12\, Conmmination prevented duning tood preparanon, storape, T} 16C.. Sewage and waste water properly disposed :5 {j
O display 0|0 17 louT Physical Facilities | point |

() | 12B. Personal cleanliness OO0 O | 17A. Toilet facilities: properly constructed, supplied, cleaned [ O | O

(O | 12C. Wiping cloths: properly used and stored O|O] (O | 17B. Garbage/retuse properly disposed; facilities maintained | O | O
O | 12D, Washing fruits and vegetables [oliel _{:} 17C. Physical facilities installed, maintained, and clean elie]

13 |ouT Postings and Compliance with Clean Air Act | point O | 17D. Adequate ventilation and lighting; designated areas used | O | O
® | 13A. Posted: Permit/ Inspecton/ Choking Poster/ Handwashing . Ji® 18 |ouT Pest and Animal Control 3 points

O | 13B. Comphance with Georgia Smoke Free Air Act CHEY (O | 18. Insects, rodents, and animals not present 010

Person in Charge (Signature) (Prinyy  Chris Flate: 03/13/2024
/ YES NO
Inspector (Signature) W Follow-up: ® O Follow-up Date: 03/13/2024

T T
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Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department of Public Health Rules and

Regulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).
Establishment Tubby Tom's Permit # ESP-107-000292 Date 03/13/2024
Address 9148 HIGHWAY 278 City/State Covington GA Zip Code 30014
TEMPERATURE OBSERVATIONS
Item /Location Temp Item/Location Temp Item/Location Temp
Sliced Chicken (Cook) / Grill 189 French Fries (cook) / Fryer 202 Chicken Wing (Cook) / Fryer 199
Chicken Tender (cook) / Fryer 201 Chicken Philly (cook) / Grill 206 /
/ / /
/ / /
/ / /
/ /
/ / /
/ / /

item OBSERVATIONS AND CORRECTIVE ACTIONS

MNumber

1-2A: .03(2)(0) NCOS Correct By: 03/23/2024 When asked about key drop deliveries, facility is now participating in key drop deliveries but Person in Charge (PIC) could not provide the key drop delivery
or invoices with temperatures marked. NCOS The food service establishment shall maintain records of the written agreement as specified in subsection (3)(m)3 of this Rule as well as records that show
the delivery condition and temperature of the products upon receipt of delivery. Records shall be made available upon request by the Health Authority. (Pf)

4-2B: .05(6)(n) COS Observed that the sanitizer being used to actively sanitize dishes did not meet the minimum ppm required. PIC added more sanitizer to the solution. A chemical sanitizer used in a
sanitizing solution for a manual or mechanical operations must meet a specified minimum concentration (for chlorine sanitizer it must be 50-100 ppm; for quat ammonia, it must be used according to the
manufacturer's specifications). (

6-1D: .04(6)(i) (Repeat) COS Observed that the written procedures for Time as a Public Health Control did not have the items listed that were under time control. Also observed that chicken that PIC
stated was on time control had a prep date and discard date. PIC filled out Time as a Public Health Control with all items in the facility that will be held on time control and EH educated PIC on proper
time control methods. The label on the chicken was pulled off so item could be on time control. it was also below 41 degrees. 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)

11C: .04(6)(c) (Repeat) COS Observed bags of chili thawing on a serving cart.

*»**2ND REPEAT**** PIC moved the chili into the refrigerator Time/temperature control for safety food shall be thawed: 1) under refrigeration that keeps the food at 41°F or below; 2) completely
submerged in running water with the temperature of the water at 70°F or below, and the no part of the food exceeding 41°F; 3) as a part of the cooking process. (C)

13A:.02(1)(d) COS Observed that facility did not have the most recent inspection posted. This inspection will be posted before EH leaves. 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)

Person in Charge (Signature) Date 03/13/2024

Inspector (Signature) //7[4/\/\ Date  03/13/2024
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Violations cited in this report must be corrected within the time frames specified below, or as stated in the Georgia Department ot Public Health Rules and
Rugul.tlinr‘h Food Service [_.]‘:;tiﬂh:r 511-6-1, Rule .10 subsections [Ej[hj and (1).

Establishment

Tubby Tom's Permir 3 ESP-107-000292 Date 31310024

Zip Code

AdAIess 9148 HIGHWAY 278 IS Covington GA 30014

ltem

OBSERVATIONS AND CORRECTIVE ACTIONS

MNumber

Comments:

All cold and hot holding in compliance.
All food in freezer frozen solid.

Note: A 3rd Repeat in the same code provision may result in permit suspension.

A follow up will be completed within 10 days. A new score will be provided at the follow up. Failure to correct violations may result in permit suspension.

Permit has been suspended for repeat violation of the following:
-Violation Code: .04(6)(i) - Time as a Public Health Control

Facility closed and on site training was completed. Permit has been reinstated.

Questions? 770-784-2121
www.gnrhealth.com

Person in Charge (Signarture) Date 03/13/2024

/

Inspector (Signature) Date 03/13/2024

[/



