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2-2D: .06(2)(o) (Repeat) COS  PIC emptied a container of water in the kitchen hand sink. Had PIC stop misusing the hand sink. A handwashing facility may not be 
used for purposes other than handwashing. (Pf) A handwashing sink shall be maintained so that it is accessible at all times for employee use. (Pf)

13A: .02(1)(d)  COS  The current inspection report was not posted in public view. The 8/3/2020 90/A inspection report was posted. The current inspection report was at 
the hostess stand. Had facility remove the old inspection report & post the current inspection report. 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)

15A: .05(1)(a) (Repeat)  Correct By: 07/01/2022 Prep table shelves are lined with plastic & aluminum foil and they are rusted. Remove rust or replace.  Utensils and 
food-contact surfaces of equipment shall be made of materials that do not allow the migration of deleterious substances or impart colors, odors, or tastes to food and 
under normal use conditions, and shall be: safe, durable, corrosion-resistant, and nonabsorbent. In addition, materials shall be sufficient in weight and thickness to 
withstand repeated warewashing and shall be finished to have a smooth, easily cleanable surface. Materials shall be resistant to pitting, chipping, crazing, scratching, 
scoring, distortion and decomposition.
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Comments:

www.gnrhealth.com * dph.georgia.gov/food-service * QUESTIONS? 770-963-5132
UNSATISFACTORY SCORES, REPEAT VIOLATIONS AND UNCORRECTED VIOLATIONS MAY RESULT IN PERMIT SUSPENSION.
Food held at required temperatures unless otherwise noted.
*Additives: flavored drink syrups.
*All equipment must be NSF commercial equipment.
-Gaps observed around front doors - needs weatherstripping & door sweep. Correct by 7/1/2022.
-Repair worn/missing floor grout in the kitchen/by the walkin cooler.
-Reviewed how to clean dining tables.
-If items such as utensils, single-use items, food are stored next to hand sinks, install splash guards as discussed.
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