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‘ .‘ = . GEORGIA DEPARTMENT OF PUBLIC HEALTH
KATHLEEN E. TOOMEY, M.D., M.PH., COMMISSIONER

GEORGIA DEPAIITHENT OF PUBLIC HEALTH

FOOD SERVICE PERMIT

09/13/2022 FSP-092-000985
(DATE ISSUED) (PERMIT NUMBER)

A PERMIT IS HEREBY GRANTED TO

Aramark Corrections

to maintain and operate a Permanent food service establishment named
(TYPE OF OPERATION)

Aramark Corrections Primary

located at 3259 Val-Tech RD Valdosta LOWNDES 31602 GEORGIA
(STREET, HIGHWAY, OR RFD) (CITY OR TOWN) {COUNTY) (ZIP CODE)

This permit signifies compliance on the date of issue with the Rules of the Georgia Department of Public Health pursuant to the
0.C.G.A. 26-2-373 et seq. and is valid until the permit is suspended, revoked, or expires.

T G

Issuing Official for County Board of Health

DISPLAY FOR PUBLIC VIEW - NOT TRANSFERABLE - PROPERTY OF THE HEALTH AUTHORITY







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

.1
‘ . . Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

[GEORGIA DEPARTMENT OF PUBLIC HEALTH
City: Valdosta Timeln:__03 : 00  py Time Out:__04 : 00  py
Inspection Date: 05/21/2020 CFSM:_Elizabeth Marine

Purpose of Inspection: Routine@ Followup 3 Initial O
Issued Provisional Permit ) Temporary ()

Risk Type: 10 2 ® 30 Permn# FSP-092-000985 e Grace

Risk Factors are food r and Good Retail Practices are priveniive
ot commonty reparted to the Cenlers for Duseasr_\ Lanlrcd and measures to control the introduction of 05/10/19
. ct and physical objec!

Pravention as contributing faclors in foodbome lliness
ealth Interventions are control measures to prevenl iliness or |njury |nl:: foads

SCORING AND GRADING: A=90-100 B=80-89 C=70-79 U=<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as applicable.
IN=in comphance  OUT=nol in compliance NO=nol cbserved MA=nol applicable COS=correcled on-sile during inspection  R=repeat violation of the same code provision=2 painls

Compliance Status co0s| R | [Compliance Status

1 IN OUTNANO Supervision : 4 points 5 IN OUTNANO Cooking a::nd Reheat;\nl? pf TCS Foods, 9 points
® 0 1-2A. PIC present, demonstrates knowledge, performs duties onsumer Advisory
Q |Q]| [1-2B. Certified Food Protection Manager @ [5-1A, Proper cooking time and temperalures
Employee Health, Good Hygienic Practices, Preventing N ololole 5-18. Proper reheating procedures for hot
Contamination by Hands holding
[®] 2-1A. Proper use of restriction & exclusion 4 points
0 0 R-18. Hands clean and properly washed 0|0 5-2. Consumer advisory provided for raw and nu
ked f
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo undecc 6d foods -
blternate method properly followed NANO Holding of TCS Fo?:t‘i)séstate Marking of TCS 9 points
80 2-2A. Management knowledge, responsibilities, reporting (o) 0] @(0f0]0 g':‘; 'F;rcper Eoldhh?k_jmg lemperalures 0
® O O B-2B. Proper ealing, tasting, drinking, or lobacce use olo 0] 010 [®[6-1B. Proper hot holding “"”d"“'at"”‘"" /o
80 0 B-2C. No discharge from eyes, nose, and mouth olo gjolole 5'15‘ 1P_'°pe' °°°"":I “mhe 7’;\ ‘empTra‘“re 0l0
- - - 6-1D. Time as a public health control:
® 0 2-2D, Adequate handwashing facnmile‘s supplied & accessible 0|10 sl NN Jle] brocedures and records 0|0
e 0 ?-2E. Response procedures for vomiting & diarrheal events D| O ;
Approved Source
6-2. Proper date marking and disposition
[ JNe] 3-1A. Food obtained from approved source 0|0 L .D O 0. o : I_ g. - PaC 2 = C{ = Q
-1B. Food received at t tu .
OjCc|Oj@p 2 recewe 2 p.r(.Jper Sl 01o 7-1. Pasteurized foods used: Prohibited foods
@80 B-1C. Food in good condition, safe, and unadulterated 0|0 0| O(®| | otoffered S e
0|10 . Required records: shellstock tags, parasite destruction 0|0 O ANO = = Pt
Protection From Contamination i ol o |@| [B-2A Food additives: approved and properly olo
. Food separated and protected 0|0 used
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
® 0 econditioned, and unsafe food 0|0 O stored, used 0|0
9 O A NO onfo a e Approved Procedure 4 po
@00 4-2A. Food stored covered cgl|o 8-2, Compliance with variance, specialized
- — (sl NoRy ] 0|0
® 0|0 H-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 = Repeat Violation of the same code provision = 1 point)
Good Relall Praclices are praventive i to control Ihe inlraduction of pathogens, cf and physical objects into foods.
Compliance Status cos| R | [Compliance Status cos| r
10 |OUT Safe Food and Water, Food Identification 3 points 14 |OUT)| Proper Use of Utensils 1 point
0 [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
O [10C. Variance obtained for specialized processing methods o|o O [14C. Single-use/single-service articles: properly stored, used 0|0
O [10D. Food properly labeled; criginal cantainer olo O _[14D: Cloves used propey.__ _ 0|0
1 |ouT, Food Temperature Control 3 points 15 |OUT Utensils, Equipment and Vending 1 point
- : 15A. Food and nonfood-contact surfaces cleanable, properl
11A. Proper cooling methods used: adequate equipment for olo 0 Liesigned, constructed, and used properly o0
lemperature control
15B. Warewashing facilities: installed, maintained, used, test strips
O [11B. Plant food properly cooked for hot holding 0|0 0 d P alo
O 111G, Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 010
f 0 a n
= T::p 2 — 16 |OUT] Water, Plumbing and Waste 2 poinls
Q {D. .Thermometers prm{l ed.and accurate — 0 - o (O |16A. Hot and cold water available; adequale pressure 0|Q
12 _jout Prevention of Food Contamination Sipcints Q [16B. Plumbing installed; proper backflow devices o|o
0 ;2AI Contamination prevented during food preparation, storage, olo O |16C. Sewage and waste water praperly disposed olo
ispla
it . 17 |ouT| Physical Facilities 1 poinl
O |12B. Personal cleanliness ajo O [17A. Toilet facilities: properly constructed, supplied, cleaned o|0
O [12C. Wiping cloths: properly used and stored 0|0 O [17B. Garbageirefuse properly disposed; facilities maintained 0|0
(O [12D. Washing fruits and vegetables 0|0 O |17C. Physical facilities inslalled, maintained, and clean DO
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 alo 18 |OUT] Pest and Animal Control 3 points
@ |13B. Compliance with Georgia Smoke Free Air Act Q|0 0O [18. Insects, rodents, and animals not present Q ] 0
Person in Charge (Signature) (Print) Len Gibson Date; 05/21/2020
) )
[N/ PR N W
Inspector (Signature) ) ' Follow-up: YESQO nNO® Follow-up Date:




Food Establishment Inspection Report Addendum

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
_R;(Egulations Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 05/21/2020
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 26.0°F Cold Holding, Main Kitchen, Walk in Cooler, 400°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F
Dairy, Milk Cooler : Vegetables, Ambient Produce Cooler ' Cheese, Main Cooler i
Cold Holding, Main Kitchen, Walk In Freezer,

Chicken, gl

OBSERVATIONS AND CORRECTIVE ACTIONS

Remarks

Person in Charge (Signature) Date: 05/21/2020

et (B

Inspector (Signature) Shannon Walker

Date: 05/21/2020




.‘ Y . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
. Food Service Establishment Inspection Report
‘ J ‘ . Establishment Name: Aramark Corrections Primary

Address: 3258 Val-Tech RD

JGEORGIA DEPARTMENT OF PUBLIC HEALTH

City: Valdosta Timeln: 10 : 00 AM TimeOut; 11 : 00 AM
Inspection Date: 11/18/2020 CFSM:_60 Days From Nov 1st
Purpose of Inspection: Routine @ Followup O Initial & =

Issued Provisional Permit Oy Temporary

Risk Type: 10 2@ 30O Permit#: FSP-092-000985

[Risk Factors ate food prep and Ennd Retall Practices are preventive

wost commonly reparted 1o the Cenlers for Disease Conlral and easures to cantrol the introduction of
Prevenboh as conlribuling factors in foodhoimne liiness oulbreaks. Publicjpalhogens, chemicals, and physical objocts)
[Health Interventions are control measures to prevent iliness or injury. fita foods

IN=in compliance  OUT=not in compliance.  NO=nol observed
ompliance Status CcoS| R

1 IN OUTNANO Supervision 4 points
1-2A, PIC presenl, demonstrates knowledge, performs duties
@0 |0 1-2B. Certified Food Protection Manager Q| Q

Cooking and Reheating of TCS Foods,

3 |1 felbulrey Consumer Advisory

5-1B. Proper reheating procedures for hot
holding

Employee Health, Good Hygienic Practices, Preventing

Contamination by Hands

(8] 2-1A. Proper use of restriction & exclusion 0|0
8O [0 R-1B. Hands clean and properly washed 0|0 olole 5-2. Consumer advisory provided for raw and
A undercooked foods
elalolo 2-1C. No bare hand contact with ready-to-eat foods or approved olo - -
Holding of TCS Foods, Date Marking of TCS

halternate method properly followed NO

Foods

8|0 2-2A. Management knowledge, responsibilities, reporting 0|0 @1 O |010 o-12: Proper cald holt_ilng iamperaiires
e Q (0 2-2B. Proper eating, tasting, drinking, or tobacco use [« Rl o] 0] O[O]®[5-18. Proper hot hOIdlfm lemperaiures 0lo
@0 O R-2C. No discharge from eyes, nose, and mouth 0|0 0jofdls 5'13' -l:roper cooling time and temperature D]C
- — - - 5-1D. Time as a public health control:
® O 2-2D. Adequate handwashing famhtlfz.s supplied & accessible 0|0 gjo|@|0 procedures and records 0| Q
8|0 2-2E. Response procedures for vomiting & diarrheal events 0|0 T
O A O Approved So 9 po
IJ 6-2. Proper date marking and disposition I:l.:l
[ 1 Ne] 13-1A. Food obtained from approved source 0|0 D mm p 2 = -
- 7 IN OUTNA NO Highly Susceptible Populations 9 points
Q| O | 0| ® B-1B. Food received at proper temperature 0|0 : —
- — 7-1. Pasteurized foods used: Prohibited foods
@0 -1C. Food in good condition, safe, and unadulterated 0]0 not offered
ol o0 13-1D. Required records: shellstock lags, parasite destruction [SEEEl : N ouTNANO Chemicals AEITE

Protection From Contamination 9 points
. Food separated and protected

-1B. Proper disposition of returned, previously served,
econditioned, and unsafe food

B-2A. Food additives: approved and properly olo
used

0O |O
o |0

B-2B. Toxic substances properly identified,
stored, used

NO Conformance with Approved Procedures

9-2. Compliance with variance, specialized
process and HACCP plan

@/ 0|0 H-2A. Food stored covered
el0l0D l4-2B. Food-contact surfaces: cleaned & sanitized 0|0
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 = Repeat Violation of the same code provision = 1 point)

Good Retail Practices are provantive measures to control the introduction of pathogans, icals, and physical objects into foods
Compliance Status cos| R | [Compliance Status cos| R
10 [OUT Safe Food and Water, Food Identification 3 points 14 |OUT) Proper Use of Utensils 1 poinl
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 alo (O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [|10C. Variance obtained for specialized processing methods 0|0 O [14C. Single-use/single-service arlicles: properly stored, used 0]0
O [10D. Food properly labeled; original container alo O [14D. Gloves used properly [l s
1 louT Food Temperature Control 3 points 15 |OUT| Utensils, Equipment and Vending 1 polnt
11A, Proper cooling methods used: adequate equipment for olo Q ;23;;:3fice;r;]dstr;sgtfsgld;r:%ni(;tdsurfaces cleanable, properly 0|0
temperalura control e — — -

O |11, Plant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; test strips | QO | O
O [1C. Approved thawing methods used olo 0O [15C. Nonfood-contact surfaces clean 6] : (8]
- 16 |OUT] Water, Plumbing and Waste 2 points
O H1D-Thermometers provided ard accurate 0fo O [16A. Hot and cold water available; adequate pressure 0|Q
12 _jouT Ereventioniof EgediContamination 3 points O [16B. Plumbing installed: proper backflow devices 0lo
0 :;iZS/;\)iaC;ontaminalion prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |OUT] Physical Facilities 1 point
O [12B. Personal cleaniiness 0jo O [17A. Toilet facilities: properly constructed, supplied, cleaned olo
O |12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbagef/refuse properly disposed; facilities maintained 0|0
O [12D. Washing fruits and vegetables g|a O [17C. Physical facilities installed, maintained, and clean ol0o
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 Q|0 18 |OUT Pest and Animal Control 3 points
0 [13B. Compliance with Georgia Smoke Free Air Act 0|0 O |18. Insects, rodents, and animals not present Q | (@]

Person in Charge (5":ilgnat||.1re)1 (Print) Len Gibson Date: 11/18/2020

A (LB
[Inspector (Signature) "M‘wlvm Sk ' Follow-up: YES O NO @ Follow-up Date:




Food Establishment Inspection Report Addendum

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
!Egulations Food Service Chapter 511-6-1, Rule 10 subsections (2)(h) and (i).

TEMPERATURE OBSERVA

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 11/18/2020
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

Chicken,

Number

Remarks

Keep working on roach problem

OBSERVATIONS AND CORRECTIVE ACTIONS

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Dairy WIC, 400°F Cold Holding, Main Kitchen, Produce WIC, 39.0°F Cold Holding, Main Kitchen, Walk in Cooler, 26.0°F
Dairy, Milk . Deli Meat, Turkey - Dairy, Milk :
Cold Holding, Main Kitchen, Walk In Freezer, 00.0°F

Person in Charge (Signature)

Date: 11/18/2020

Inspector (Signature) Shannon Walker

q:}'i{sp., [fgﬂliﬁ-'l_-._ .

Date: 11/18/2020




GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

CURRENT GRADE

JAEORGIA DEPARTMENT Of PUBLIC HEALTH

3259 Val-Tech RD

NN
‘ .J ‘ . Establishment Name: Aramark Correclions Primary

Address:

Purpose of Inspection:
Issued Provisional Permit {3 Temporary ()

Risk Type:

Routine @ Followup (&3  Initial &

10 2@ 30 Permit#; FSP-092-000985

Risk Factors are lood preparation practices and employee behaviors rnud Retall Praclices are Drmn:lilrvr
sost commanty reparted to the Conlers for Disease Conlrol and

Prevantian as contnbuling factors in foodborne iiness outbreaks. Publie)

Health Interventions are conlrol measures to prevenlillness or injury.

to control Iho

iita foods,

pathogens, chemicals, and phyaical oh;er.!

Ll Scone

100

Priof Store

City: Valdosta Timeln:_09 : 25 am Time Out:__10 :_ 15
Inspection Date: 03/30/2021 CFSM:_Has 30 days left

AM

SCORING AND GRADING:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus {IN, OUT, NA, or NO) for each numbered item. For items marked QUT, mark COS or R for each ltem as ap

A=90-100 B=80-89 C=70-79 U<69

Cooking and Reheating of TCS Foods,

S Consumer Advisory

IN OUT NA NO

[ 1ge) 1-2A, PIC presenl, demonstrates knowledge, performs duties 0|0
8|00 1-2B. Certified Food Protection Manager 0|
hlovee Hea 00d gie p P . 5-1B. Proper reheating procedures for hot
I e ontamination by Hand holding
[Jle) D-1A. Proper use of restriction & exclusion 4 points
® 0 O [-1B. Hands clean and properly washed 5-2. Consumer advisory provided for raw and ﬂﬂ
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo hdeseaoked) foods -
plternate method properly followed Holding of TCS Foods, Date Marking of TCS 9 points
Foods
80 [-2A. Management knowledge, responsibilities, reporting 0|0 @1 0]0]0 6-1A Proper cold h?'#'ng femparalires
80 (D 2-2B. Proper eating, tasting, drinking, or tobacco use Q| D O/ 0O [0]® [5-18. Proper hot ho dlr\g lemperatures 0l0
[ Il O B-2C. No discharge from eyes, nose, and mouth o|D 0joil0|e '1(;' -Iffrcper coolm:l llmha alld Jemperslure 0olo0
- — . = 15-1D. Time as a public health control:
L o] R-2D, Adequate handwashing facilities supplied & accessible |0 (ol SN M0 brocedures and records 0|0
80 2-2E. Response procedures for vomiting & diarrheal events D| 0O 4 points
O A O Approved So e 9 po
-2. P dat ing and dispositio
80 3-1A. Food obtained from approved source 0|0 nmmm & ropr - markm i 5 - mm
- 7 IN OUTNANO Highly Susceptible Populations 9 points
0| O | Q| ® B-1B. Food received at proper temperature O|0 . ey
- - - 7-1. Pasteurized foods used: Prohibited foods
e 0 3-1C. Food in good condition, safe, and unadulterated 0|0 hot offered
[a] o) . Required records: shellstock tags, parasite destruction 0|0 8 IN OUTNA NO Chemicals 4 points
Protection From Contamination 9 points 8-2A. Food additives: approved and properly olo
. Food separated and protected e(0 sed
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
80 econditioned, and unsafe food o|o tored, used P o|0o
NO Conformance with Approved Procedures
®/0 |0 1-2A. Food stored covered 9-2, Compliance with variance, specialized
®#|0Q|D K-2B. Food-contact surfaces: cleaned & sanitized o| 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 = Repeat Violation of the same code provision = 1 point}
Good Retail Practices are pravintivis measures to control the inlraduction of pathogens, chemicals, and physical abjects into foods
Compliance Status cos| R | [Compliance Status cos| R
10 |OUT| Safe Food and Water, Food Identification 3points | | 14 [OUT Proper Use of Utensils 1 point
Q [10A. Pasteurized eggs used where required 0|0 O [14A. In-use utensils: praperly stored |0
0 [10B. Water and ice from approved source aolo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
0 [10c. variance obtained for specialized processing methods olo O |14C. Single-use/single-service articles: properly slored, used ol l§0]
0 [10D. Food properly labeled; original container o) le! O [14D. Gloves used properly 0|0
1 |ouT Food Temperature Control 3 poinis 15 [OUT] Utensils, Equipment and Vending 1 point
- - 15A. Food and nonfood-contact surfaces cleanable, propert
:;nﬁﬁsrr:lﬂ?;i%ﬂtlptg methods used: adequate equipment for olo 0 designed, constructed, and used properly 0|0
15B. Warewashing facilities: installed, maintained, used; test strips
0 |11B. Plant food properly cooked for hot holding 0|0 0 2 D 010
O [1C. Approved thawing methods used olo 0O |15C. Nonfood-contact surfaces clean Ol0
11DI ™ - i 2 " 16 [OUT) Water, Plumbing and Waste 2 points
0 e omeloipovicediandiateiiate 0]0 D [16A. Hot and cold water available; adequate pressure 210
12_t0UF Preventlon of Faad Contarination 3peints O |16B. Plumbing inslalled; proper backflow devices g|a
0 l?s/‘\j}a(;ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |OUT]| Physical Facilities 1 painl
O |12B. Personal cleanfiness olo O [17A. Toilet facilities: properly constructed, supplied, cleaned o|0o
Q [12C. Wiping cloths: properly used and stored glo O |17B. Garbage/refuse properly disposed; facilities maintained 0|0
: - g
(O [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean ol|lo
13 |OUT] Postings and Compliance with Clean Air Act 1 point D [17D. Adequate ventilation and lighting; designated areas used o|0O
O |13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|0 18 |OUT Pest and Animal Control 3 points
O [13B. Compliance with Georgia Smoke Free Air Act 0|0 0O |18. Insects, rodents, and animals not present (] | (8]
Person in Charge (Signature) (Print) Len Gibson Date: 03/30/2021
et fbBL—
Inspector (Signature) ialiae Follow-up; YESO nNO @ Follow-up Date:




Food Establishment Inspection Report Addendum

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
ReEufaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment

Item/Location

Temp

TEMPERATURE OBSERVATIONS

Item/Location

Permit # Date
Aramark Corrections Primary FSP-092-000985 03/30/2021
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

Vegetables, Cabbage

ltem
Number

4-1A

Notes:
Remarks

Chicken,

Temp Item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F Cold Holding, Main Kitchen, Walk in Cooler, 39.0°F Cold Holding, Side, Walk in Cooler, Dairy, 40.0°F
Dairy, Milk - Dairy Cooler ' Vegetables, Cabbage - Produce Cooler ’ Milk '
Cold Holding, Side, Walk in Cooler, 400°F Cold Holding, Side, Walk In Freezer, 02.0°F

OBSERVATIONS AND CORRECTIVE ACTIONS

Violation of Code: [511-6-1.04(4)(c)1(i)(ii)(iii)(v)(vi)(vii)(viii)] Observed raw chicken in them main walk in cooler slored above milk cartons. COS: Milk looks clean and
moved to proper location. Corrected On-Site, New Violation,

- Label containers with the common name of food when used, ie rice. Container was empty during inspections,
-CFSM left 30 days ago, they have 30 days to get another one
-Put copy of inspection report in office

Person in Charge (Signature}

Date: 03/30/2021

Inspector (Signature) Shannon Walker

..«.-.'?({s»‘w-. [l._,{,_,ﬁ’lﬂ .

Date: 03/30/2021




' ‘ N . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
. Food Service Establishment Inspection Report
‘ J - . Establishment Name: Aramark Correclions Primary

Address: 3259 Val-Tech RD

AEORGIA DEPARTMENT OF PUBLIC HEALTH

City: Valdosta Timeln:_ 09 : 30  am TimeOut: 10 : 30  aw
Inspection Date: 09/02/2021 CFSM:_Pending - Christine Manning
Lasl Seore Grage

Purpose of Inspection: Routine @ Followup O Initial

Issued Provisional Permit () Temporary () 03/30/21

91| A

Risk Type: 10 2@ 30 Permit#: FSP-092-000985 PrioFBEGE | GIEgs

ﬁlk Factors are food preparation practices and employes behaviors  1Good Retail Praclices are prevoniive
Imast commonty reported to the Centers for Disease Conlrol and maasures 1o conlrol the inttoduction of 11/18/20
[Prevantion as contnbiuting factors in foodborne illness oulbreaks. Publicipathogens, chemicals, and physical objects

Health Interventions are contral measures to prevenl illness or injury. §nia foods SCORING AND GRADING: A=90-100 B=80-89 C=70-79 U<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as app
IN=in compliance OUT=nol in compliance  NO=nol observed  NA=not applicable  COS=carreclad on-sile during inspoction  R=repeal violation of lhe same cade provision=2 points

Compliance Status

Supervision Cooking and Reheating of TCS Foods,

5 IN OUTNANO 9 points

[1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
P-1A. Proper use of restriction & exclusion 4 points
0 R-1B. Hands clean and properly washed 0l Q 5-2. Cons;:mer advisory provided for raw and nu
elololo [2-1C. No bare hand contact with ready-to-eat foods or approved olo Undetcadked foods
plternate method properly foliowed Holding of TCS Foods, Date Marking of TCS ;
NO etk 9 points
[ Je] 2-2A. Management knowledge, responsibilities, reporting 0|0 @] 01010 J6-1A Proper cold hol@:ng amparatures
[ Jle! D R-2B. Proper eating, tasting, drinking, or tobacco use 0|0 Q] 00| ® 5-18. Proper hot r.w'd'.ng temperatures 0|0
80 (0 -2C. No discharge from eyes, nose, and mouth 0|0 olojole 6'13' -I;roper coollns tlmhe BI';]d tempelrature 010
- m— - = 6-1D. Time as a public health control:
[ JNe! 2-2D. Adequate handwashing facllltlg.s supph.ed & accessible 0|0 [sREeHE Bl®! brocedures and records 0|0
[ 1Ne] 2-2E. Response procedures for vomiting & diarrheal events [eB o] 4 points
O A O Approved 0 9 po
6-2. Proper date marking and disposition
80 13-1A. Food obtained from approved source Ol 0D nmmm p e ‘ mm
- 7 IN OUTNANO Highly Susceptible Populations 9 points
Q| O | 0| @ B-1B. Food received at proper temperature [o 8] n -
- — 7-1, Pasteurized foods used: Prohibited foods
@0 [3-1C. Foad in good condition, safe, and unadulterated 0|0 hot offered
O] O | ®|O B-1D. Required records: shellstock lags, parasite destruction 0|0 8 IN OUTNA NO Chemicals 4 points
2 2 AIOIEETIC 0 e ULIGL 9 po 8-2A. Food additives: approved and properly
@] O | O] O K-1A. Food separated and protected 0|0 used
slo -1B. Proper dispoasition of returned, previously served, olo B-2B. Toxic substances properly identified,
econditioned, and unsafe food tored, used
NO Conformance with Approved Procedures
@ 0|0 -2A. Food stored covered. 0[O0 9-2, Compliance with variance, specialized
®#(0 |0 K-2B. Food-contact surfaces: cleaned & sanitized Q| a 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 = Repeat Violation of the same code provision = 1 point}
Good Retail Practices are praventive measures 1o control the introduction of pathogens, chemicals, and physical objects into foods
Compliance Status cos| R | [Compliance Status cos| R
10 [OUT Safe Food and Water, Food ldentification 3 points 14 |OUT Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required ol|lo O [14A. In-use utensils: properly stored 0O|D
0O [10B. Water and ice from approved source alo O |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
0O [10C. Variance obtained for specialized processing methods olo O [14C. Single-use/single-service arlicles: properly stored, used 0|0
O [10D. Food properly labeled; original container olo O [14D. Gloves used properly 0|0
11 |ouT Food Temperature Control 3 points 15 |OUT Utensils, Equipment and Vending 1 point
- ; 15A. Food and nonfood-contact surfaces cleanable, properl
:;rﬁpzrr;lz?; Z%?\ltlpcﬁ methods used: adequate equipment for olo O ldesigned, constructed, and used properly 0|0
: 15B. Warewashing facilities: installed, maintained, used, test sirips
O [11B. Plant food properly cooked for hot holding 0|0 8 2 L 010
O T1C. Approved thawing methods used ol o (0 |15C. Nonfood-contact surfaces clean 0|0
i e
1D TED : 2 ided and " 16 |OUT| Water, Plumbing and Waste 2 points
0 g _ermometers pm\{' e — 0 'O O |16A. Hot and cold water available; adequale pressure 0|0
12 jour Prevention of Food Contamination 3 points O |16B. Plumbing installed; proper backflow devices 0|0
o ;iA.Fa(;ontammatlon prevented during food preparation, storage, olo 0 [16C. Sewage and waste water properly disposed ollle
. - 17 |OUT) Physical Facilities 1 point
O |12B. Personal cleanliness 0|0 0 [17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
O [|12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbagelrefuse properly disposed; facilities maintained Q|0
QO |12D. Washing fruits and vegetables 0|0 @ |17C. Physical facililies installed, maintained, and clean 0|0
13 |OUT] Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used ol|lo
0 |13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|0 18 |OUT] Pest and Animal Control 3 points
QO [|13B. Compliance with Georgia Smoke Free Air Act Q|0 ® [18. Insects, rodents, and animals not present 0 | 0
Person in Charge (Signature) (Print) Christine Manning Date: 008/02/2021
LB
e | -
Inspector (Signature) e - Follow-up: YESO NO® Follow-up Date:




Food

ablishment Inspection Repo

ddendum

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).

TEMPERATURE OBSERVATIONS

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 09/02/2021
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

Dairy, Main WIC - Milk

ltem
Number

Make sure each cooler has lights

Chicken, Raw

OBSERVATIONS AND CORRECTIVE ACTIONS

Update 9-16-20: Received pest control plan of action.

12A Violation of Code: [511-6-1.04(4)(z)] Observed rodent feces in main storage room. New Violation,
17C Violation of Code: [511-6-1.07(5){a),(b)] Observed dead insects and other debris at bottom of sink drains. New Violation.
18 Violation of Code: [511-6-1.07(5)(k)] Roaches observed throughout facility. New Violation.

Remarks Notes:

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 00.0°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F Cold Holding, Main Kitchen, Walk in Cooler, 39.0°F
Dairy, Dairy WIC - Milk i Deli Meat, Pack Out WIC - Ham ' Dairy, Pack Out WIC - Butter i
Cold Holding, Main Kitchen, Walk in Cooler, 37.0°F Cold Holding, Main Kitchen, Walk In Freezer, 05.0°F

There is a massive roach & rodent infestation. Facility leads & directors need to come together and come up with an action plan. Facility needs a good renovations to
close as many entry points as possible, discarding old unused equipment, fix leaks and close off roach habitation areas. Spraying does not seem to be enough. Have
action plan faxed to Attn: Shannon Walker @ 229-245-2315.

Update 9-15-21: Sent message to Dept. Warden asking for an updated on action plan and that it can also be emailed.

Person in Charge (Signature)

Date: 09/02/2021

Inspector (Signature) Shannon Walker

-:-gxﬁr’"»w f:‘-'\ld-rﬁi—"*- 2

Date: 09/02/2021




GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE CURRENT GRADE

Establishment Name: Aramark Corrections Primary

DP

Purpose of Inspection:
Issued Provisional Permit ) Temporary )

Risk Type:

JAEORGIA DEPARTMENT OF PUBLIC HEALTH Address: 3259 VaI'TeCh RD
City: Valdosta Timeln:_10 : 00  am TimeOut;:__ 11 : 00 AM
Inspection Date: 05/20/2022 CFSM:_Christine Manning

Routine @ Followup & Initial O

10 2@ 30 Permit#: FSP-092-000985

[fisk Factors are food prepartion practices and employes behaviors onod Retail Practices are Drnvumm
Imost comemonly repoctad 10 the Centors for Diseass Control and
[Prevention as contebuling lactors in foodborne illness oulbreaks. Fuh]!:lualnugms chemicals, and physical nh]e.c't
[Health Interventions are conlrol measures lo prevenl illness or injury.

to cantral tha

nta foods

Livel Beodi [

Privt Seone

93

irade

03/30/21

SCORING AND GRADING:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item. For items marked OUT, mark COS or R for each item as app

IN=in compliance  OUT=nol in c

ce  NO=nol observed  NA=nol applicable

COS=corrected on-site during inspection

R=rapeal violation of Ihe same code provision=2 points

A=90-100 B=80-89 C=70-79 Us=69

ompliance Status
IN OUTNA NO

Supervision

Compliance Status

Cooking and Reheating of TCS Foods,

5 IN OUTNANO

1-2A. PIC presenl, demonstrates knowledge, performs duties Consumer Advisory
-2B. Certified Food Protection Manager 5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing ololole 5-1B. Proper reheating procedures for hot olo
PAe Contamination by Hands holding
@] R-1A. Proper use of restriction & exclusion O
a (O R-18B. Hands clean and properly washed ol o olole 5-2. Consumer advisory provided for raw and olo
- ndercooked foods
elololo R-1C. No bare hand contact with ready-to-eat foods or approved alo
plternate method properly followed 6 o A no Helding o oods, Da go e
= ood
8|0 P-2A. Management knowledge, responsibilities, reporting |0 ®| 0 [0]06-1A Proper cold hm"fﬂ"g lemperalures 0|0
80 Q P-2B. Proper eating, tasting, drinking, or tobacco use 0|0 0] 010]@]6-18. Proper hot r.10Id|.ng lemperatures olo
8|0 0 R-2C. No discharge from eyes, nose, and mouth 0| 0O cfojocle 2'10 Proper coollntg’; tlmhe ar;]d temptlarature 0|0
T = m -1D. Time as a public health control:
8|0 2.-2D. Adequate handwashing facilities supplied & accessible Ol 0 (ol sRE 110 borocedures and records 0|0
® 0 -2E. Response procedures for vomiling & diarrheal events 0|0 i
O O Approved O 9 po
6-2. Proper date marking and dispasition
®| 0 [3-1A. Food obtained from approved source 0|0 Dmmm L cisdld mm
- 7 IN OUTNANO Highly Susceptible Populations 9 points
0| O | Q| ® B-1B. Food received at proper temperature 0|0 - -
- — 7-1. Pasteurized foods used: Prohibited foods
8|0 B-1C. Food in good condition, safe, and unadulterated Q|0 ot offered
0|0 B-1D. Required records: shellstock lags, parasite destruction PRSEl : N ouTNANO Chemicals 4 points
Protection From Contamination 9 points olole 8-2A. Food additives: approved and properly olo
4-1A. Food separated and prolected (8] used
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
80 econditioned, and unsafe food 0|0 80 stored, used o|oC
Conformance with Approved Procedures
@0 |O] K-2A Food stored covered alaols 9-2. Compliance with variance, specialized olo
@ 0|0 1-2B. Food-contact surfaces: cleaned & sanitized 0|0 Iprocess 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 = Repeat Violation of the same code provision = 1 point}
Good Retail Praclices are priavantive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Compliance Status ccs] R | |Compliance Status CQSI R
10 |OUT] Safe Food and Water, Food Identification 3 points 14 |OUT Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required olo O |14A. In-use utensils: properly stored Q|0
O [10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0|0 0 |14C. Single-use/single-service articles: properly stored, used 0|0
O [10D. Food properly labeled; original container 0|0 O [14D. Gloves used properly : |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 11A. Proper cooling methods used: adequate equipment for olo (8] iesigned, constructed, and used P Y 0|0
temperature control
158. Warewashing facilities: installed, maintained, used; test strips
O [11B. Plant food properly cooked for hot holding 0|0 0 g L 010
O [11C. Approved thawing methods used olo 0O |15C. Nonfood-contact surfaces clean al|lo
. ethods use -
D Tip ; e dod and 16 |OUT) Water, Plumbing and Waste 2 points
0 z TIeTmometers pr0\{| e — 0 . s Q0 [16A. Hot and cold water available, adequate pressure Q|0
12 Joud Prevention of Eeod.Contamination 3 polnts 0 [16B. Plumbing installed; proper backflow devices Q|0
) ;iZSAiaContamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
et : 17 |oUT| Physical Facilities 1 point
Q [128B. Personal cleanliness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
Q [12C. Wiping cloths: properly used and stored 0]0 O [17B. Garbage/refuse properly disposed; facilities maintained 0ol0
O [12D. Washing fruits and vegetables D|C O [17C. Physical facilities installed, maintained, and clean olo
13 |OUT] Postings and Compliance with Clean Air Act 1 point O |17D. Adequate ventilation and lighting; designated areas used 0|0
@ [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 Q|0 @ |18. Insects, rodents, and animals not present [ ] } [ ]
Person in Charge (Signature) (Print) Christine Manning Date: 05/20/2022
i f ) B
L7y _
Inspector (Sighature) ottt o ! Follow-up: YES O No @ Follow-up Date:




IReEul'aHons Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Food Establishment Inspection Report Addendum

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

Establishment

implemented. Email invoices to my office. Corrected On-Site. New Violation.

Remarks Fix leaking sink in "Old" Bakery room,

Permit # Date
Aramark Corrections Primary FSP-092-000985 05/20/2022
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602
S o T e —e———| SRR SRR Sl
e AND CORRECTIVE ACTIONS

18 Violation of Code: [511-6-1.07(5)(k)] Observed massive roach infestation in the main kitchen. CTM Spray weakly till conlrolled then twice a month. CTM Send invoice to
email. Corrected On-Site. Repeat Violation.

18 Violation of Code: [511-6-1.07(5)(k)} Observed mouse scat in mulliple area of the main kitchen, CTM A trap and kill system by a pest control company, needs to be fully

Person in Charge (Signature)

Date: 05/20/2022

-cr:g{&uvw (ol B~ ,

Inspector (Signature) Shannon Walker

Date: 05/20/2022




GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

CURRENT GRADE

Address: 3259 Val-Tech RD

p B
‘ .J ‘ . Establishment Name: Aramark Corrections Primary

JAEORGIA DEPARTMENT OF PUBLIC HEALTH

City: Valdosta Timeln:__10 :_ 30

10/21/2022

Purpose of Inspection: Routine @ Followup O
Issued Provisional Permit (3 Temporary )

Risk Type: 10 2@ 3 o Permit#: FSP-092-000985

AM

Inspection Date:

Initial O

Time Out:
CFSM: Angie Stegman

1o control th |

Eoud Retall Practices are proventive

isk Factors are food p
o8t commonly reporod 10 the Cenlars for Dlsnnsu Conlrol and

[ factors in Hiness
oalth Inlurvunlloni ars conlrol measures to prevenl illness or |n1ury |nio foods

=]
. ehemicals, and physical objects)

12

PM

100

05/20/22

SCORING AND GRADING:

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance staus (IN, OUT, NA, or NO) for each numbered item, For items marked OUT, mark COS or R for each item as applicable,
IN=in compliance  OUT=nol in compliance NO=nol obiserved NA=not applicable  COS=carrected on-sile duting inspaclion

R=repeal violalion of the same code provision=2 paints

A=90-100 B=B0-88 C=70-79 Us<69

Supervision

Compliance Status

Cooking and Reheating of TCS Foods,

5 IN OUTNANO

9 points

1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper rehealing procedures for hot
Contamination by Hands halding
2-1A. Proper use of restriction & exclusion 4 points
0 R-1B. Hands clean and properly washed 0| O 5-2. Consumer advisory provided for raw and ﬂﬂ
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo ndarceoligd foods
lternate method properly followed Holding of TCS Foods, Date Marking of TCS 9 points
Foods
80 2-2A. Management knowledge, responsibilities, reporting 0|0 @] 0] 010/6-1A Proper cold hT"‘jmg lemperalurss
8|0 O 2-2B. Proper eating, tasting, drinking, or tobacco use Q|0 0] 010 (@ [6-18. Proper hat i‘llo d|'ng lempgralures 010
® 0 O R-2C. No discharge from eyes, nose, and mouth 0| O OjO0|®@|0O1C. ?roper cooling time anhd temperature 0|0
- T = - 6-1D. Time as a public health control:
80 R-2D. Adequate handwashing facmtl?‘s suppllled & accessible o|l0 g|lo|@|C brocedures and records 0|0
@0 ?-2E . Response procedures for vomiting & diarrheal events 0|0 4 point
= S
33 1IN} OUT NA'NO = Approved Source 3'points '@ | O [0]0]6-2. Proper date marking and disposition 0| O]
B O 3-1A. Food obtained from approved source 0|0 . : : ;
- 7 IN OUTNANO Highly Susceptible Populations 9 points
@ | O | 0| O B-1B. Food received at proper temperature Q|0
- = 7-1. Pasteurized foods used: Prohibited foods
80 3-1C. Food in good condition, safe, and unadulterated 0|0 not offered
0| O |®]| O B-1D. Required records: shellstock lags, parasite destruction 0|0 IN OUT NA NO Chemicals 4 points
2 210 aLOtECHO O on 2 auo 2 pO 8-2A. Food additives: approved and properly
@ | O | 0] 0O }B-1A. Food separated and protected [e] used
k1-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
@ 0 reconditioned, and unsafe food 0|0 tored, used PERE o|o
NO Conformance with Approved Procedures 4 points
@0 1|0 K-2A. Food stored covered 0 9-2. Compliance with variance, specialized olo
®0]|0 K-2B. Food-contact surfaces: cleaned & sanitized 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 = Repeat Violation of the same code provision = 1 point)
Good Retail Praclices are preventivie measures to control the introdiiction of path . chamicals. and physical objects into foods,
Compliance Status cos| R [ [Compliance Status cos| R
10 [OUT Safe Food and Water, Food Identification 3 points 14 |OUT Proper Use of Utensils 1 point
0 [10A. Pasteurized eggs used where required ola O [14A. In-use utensils: properly stored O[O
O |10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods alo 0 [14C. Single-use/single-service articles: properly stored, used olo
O [10D. Food properly labeled; original container o|o O [14D. Gloves used properly 0|0
1 louT] Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 point
1 -
11A. Praoper coaling methods used: adequate equipment for olo (8] 'dg,:i.gi:gdCzr;c;;g:{ggdaﬁ%nﬁaszldsurfaces cleanable, properly D|Q
temperature control . !
15B. War hing facilities: installed, maintained, d, test strips
O [11B. Plant food properly cooked for hot hoiding Q|0 0 Swasting laces SO RE P 010
O [11C. Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 0|0
11D- T:p i 2 dod and 16 |OUT] Water, Plumbing and Waste 2 points
0 g1 nermometers prm{l e anc actiate — o - 0 [0 [16A. Hot and cold water available; adequale pressure 0|0
12 Jod¥ Prevention of Food Cantamingtion 3 points O [168. Plumbing installed; proper backfiow devices oo
O ;Iﬁz:jA.raCOntamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
ey - 17 |OUT| Physical Facilities 1 poinl
O [128. Personal cleaniiness bfo O [17A. Toilet facilities: properly constructed, supplied, cleaned olo
O |12C. Wiping cloths: properly used and stored o|a O |17B. Garbagelrefuse properly disposed; facilities maintained o|0
0O |12D. Washing fruits and vegetables ol e] 0 |17C. Physical facilities inslalled, maintained, and clean olo
13 |OUT] Pt gs and Comp with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used Oo|O
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|0 18 |OUT Pest and Animal Control 3 points
O |13B. Compliance with Georgia Smoke Free Air Act Q|a O |18. Insects, rodents, and animals not present (@] J 0]
Person in Charge (Signature) (Print) Angie Stegman Date: 10/21/2022
] 5
e o (A
[inspector (Signature) s Follow-up: YESO nNO® Follow-up Date:




Food Establishment Inspection Report Addendum

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
&gufaﬂons Food Service Chapter 511-6-1, Rule .10 subsections {y(h) and (i}.

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 10/21/2022
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location
Cold Holding, Main Kitchen, Walk in Cooler, 36.0°F Cold Holding, Main Kitchen, Walk in Cooler, 35.0°F Cold Holding, Main Kitchen, Walk in Cooler, 350°F
Dairy, Milk (Dairy WIC) : Dairy, Milk {Main) i Cut Leafy Greens, Lettuce (Main) N
Cold Holding, Main Kitchen, Walk in Cooler, 39.0°F Receiving, Receiving, Truck, Chicken, Beef 220°F
Deli Meat, Bologna (Produce WIC) : and Chicken Burger Patties )
Item
Number

OBSERVATIONS AND CORRECTIVE ACTIONS

.Warnings:
i1, Fix drain by skillet.
52, Work on plumbing leaks.
i 3, Fix light inside thawing cooler,
Remarks {4, Clean up dead roached.
‘Fix by next inspection

Good Job on pest control!

Person in Charge (Signature)

Date: 10/21/2022

oy AN .
|!nspector (Signature) Shannon Walker e i

Date: 10/21/2022




1 N . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
. Food Service Establishment Inspection Report
‘ J ‘ . Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

|REORGIA DEPARTMENT OF PUBLIC HEALTH

City: Valdosta Timeln:__09 : 00 am TimeOut:__10 : 30  am
Inspection Date: 05/10/2023 CFSM:_Angie Stegman

Lait Scote Grade Dals
Purpose of Inspection: Routine @ Followup O Initial ) 10/21/22

Issued Provisional Permit (3 Temporary 1 00
Risk Type: 10 2@ 30O Permit#: FSP-092-000985

Risk Factors are food preparation prach and ! bah s Food Ratall Practices are pravernive

ast commanly reportad 1o the Centers for Disease Conlral and oasures o conlral tha introduction of
Provention as conlnbuting factors in foodborne illness outbreaks. Publiclpathogens, chemicaly, and physical objects
Health Interventlons are control measures lo prevent illness or injury.

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
g tems marked OUT, mark COS or R for each item as app
IN=in compliance  OUT=not in comphance NO=nol observed  NA=nol applicable  €OS=cotrecled on-site during inspection _ R=repeal viclalion of the same code provision=2 points

Compliance Status cos| R | |Compliance Status

nita foods LTI TP LRI el A=00-100 B=B0-B9 C=70-79 Us69

1 IN OUTNANO Supervision 4 points Cooking and Reheating of TCS Foods,
5 IN OUTNANO C Advi
® 0 1-2A. PIC present, demonstrates knowledge, performs duties onsumer Advisory
1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperalures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
0 R-1A. Proper use of restriction & exclusion 4 points
80 Q [2-1B. Hands clean and properly washed gl o 5»2d. Consl'l:mefr agvisory provided for raw and Eﬂ
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo il e!ou 8 foods -
blternate method properly followed Holding of TCS Foods, Date Marking of TCS o
NO Foods 9 points
80 P-2A. Management knowledge, responsibilities, reporting 0|0 @/ 01010 6-1A Proper cold h°'f""9 CIICIES
@0 (0 2-2B. Proper eating, tasting, drinking, or tobacco use 0|0 O] 0|0 @[6-18. Proper hol |'.10|dlrlg femperatuces 0}0
[ e} (0 R-2C. No discharge from eyes, nose, and mouth 0| QO ojo(@lO 6'15‘ -lF-’roper coollns' tlmhe ar;]d tempTrature 0[O0
- pree - : 6-1D. Time as a public health control:
® 0 R-2D. Adequate handwashing facilities suppl!ed & accessible o0 DiO|®|O bracedures and records 0|0
[ JHe] [2-2E. Response procedures for vomiting & diarrheal events 0|0 4 points
L I o Sl
6-2. Proper date marking and disposition
[ 1! [3-1A. Food obtained from approved source 0|0 ummm p 5 ; mm
- 7 IN OUTNA NO Highly Susceptible Populations 9 points
Q| O | Q| @ B-1B. Food received at proper temperature o| QO - -
- — 7-1. Pasteurized foods used: Prohibited foods
@0 B-1C. Food in good condition, safe, and unadulterated 0|10 not offered
o]0 -1D. Required records: shellstock tags, parasite destruction 0|0 8 IN OUT NANO Chamioals 4 points
Protection From Contamination 8-2A, Food additives: approved and properly
-1A. Food separated and protected 0|0 used
elo -1B. Proper disposition of returned, previously served, olo B-2B. Toxic substances properly identified,
econditioned, and unsafe food stored, used
NA NO Conformance with Approved Procedures
®0 (0 1-2A. Food stored covered 0|0 9-2. Compliance with variance, specialized
® 0|0 H-2B. Food-contact surfaces: cleaned & sanitized Ol 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 = Repeal Violation of the same code provision = 1 point)
Good Relail Praclices are praventive measures to control the intraduction of pathogens, chemicals, and physical objects into foods.
Compliance Status I:OS[ R | |[Compliance Status cns| R
10 [OUT Safe Food and Water, Food Identification 3 points 14 |OUT 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 alo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods olao O [14C. Single-uselsingle-service articles: properly stored, used |0
O [10D. Food properly labeled; original container ol|lo O [14D. Gloves used property g 00
1 |ouT, Food Temperature Control 3 poinis 15 |OUT Utensils, Equipment and Vending 1 point
; - 15A. Food and nonfood-contact surfaces cleanabte, properl
o :;Qb::;ﬂfé f:%%ltlpogl methods used: adequate equipment for olo 0 esigned, constructed, and used porly 0|0
15B, Warewashing facilities: installed, maintained, used, test sirips
O |11B. Plant food properly cooked for hot holding D|O 0 d P 010
0 [11C. Approved thawing methods used olo D [|15C. Nonfood-contact surfaces clean 0O|0
0 1TDI T: == 2 vided and = olo 16 |OUT| Water, Plumbing and Waste 2 points
ermomee pro. Sflanclaccurele — - [ |16A. Hot and cold water available; adeguale pressure 010
12_jour Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backflow devices 0|0
0 ;iAiaContamination prevented during food preparation, storage, alo 0 [16C. Sewage and waste water properly disposed alo
- : 17 _jout Physical Facilities 1 point
O [12B. Personal cleanliness cl0 O |17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
Q |12C. Wiping cloths: praperly used and stored clO O [17B. Garbagelrefuse properly disposed; facilities maintained ol|o
Q [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean s e
13 |OUT Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used e ®]
O |13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18 [OUT Pest and Animal Control 3 points
QO [13B. Compliance with Georgia Smoke Free Air Act 0|0 O |18. Insects, rodents, and animals not present 0 ] O
Person in Charge (Signature) (Print) Angie Stageman Date: 05/10/2023
i
M v (A
Inspector (Sighature) LT ' Follow-up: YES O NO @ Follow-up Date:




Food Establishment Inspection Repo

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).

ddendum

Establishment

PERATURE OBSERVATIONS

Permit # Date
Aramark Corrections Primary FSP-092-000985 05/10/2023
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

Dairy, Milk (Main WIC)

Warnings"
1. Keep up with rodent and roach control.
2. Clean up all dead roaches.

Remarks

Item/Location Temp Item/Location Temp Item/Location Temp
Reheat, Main Kitchen, Kettle, Vegetables, 203.0°F Cold Holding, Main Kitchen, Walk In Freezer, 05.0°F Cold Holding, Main Kitchen, Walk in Cooler, 400°F
Diced Carrots : Fish/Seafood, Patty . Dairy, Milk (Dairy WIC) .
Cold Holding, Main Kitchen, Walk in Cooler, 36.0°F

Person in Charge (Signature)

Date: 05/10/2023

Inspector (Signature) Shannon Walker

P ORI A Y . .

Date: 05/10/2023




GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

M
‘ .‘ . Food Service Establishment Inspection Report

Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

JGEORGIA DEPARTMENT OF PUBLIC HEALTH
City: _Valdosta Timeln: 09 : 00 AM Time OQut:__ 10 : 30 BN
Inspection Date: 11/17/2023 CFSM:_Velma Woods

Purpose of Inspection: Routine @ Followup ) Initial )
Issued Provisional Permit ) Temporary

Risk Type: 10 2@ 30O Permiti#: FSP-092-000985

tRisk Factors are food preparafion practices and employee benaviors  [Good Retail Practices are praventive
051 commonly repared o the Centers for Disease Control nnd measures to control the introduction of
Prevention as contnbuting faclors in foodborme (iness autbreak bl . cf , and physical abjects)
(Health Interventions are conlrol measures lo prevent illness or m]ury |-nln foods SCORING AND GRADING: A=90-100 B=80-89 C=70-79 U<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

(Mark deslgnated compliance staus (IN, OUT, NA, er NO) for each numbered ltem. For items marked OUT, mark COS or R for each item as appli
IN=in compliance  OUT=nol in compliance NO=nol observed NA=nol appli d an-sile during inspection  R=repeal violation of the same code provision=2 points

ompliance Status Compliance Status
1 IN OUTNANO Supervision

1-2A, PIC preseni, demonstrates knowledge, performs duties
1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperatures

Employee Health, Good Hygienic Practices, Preventing ; 5-1B. Proper reheating procedures for hot
Contamination by Hands halding

Cooking and Reheating of TCS Foods,

N SO N2 S Consumer Advisory

P-1A. Proper use of restriction & exclusion 4 points
80 0 R-1B. Hands clean and properly washed Q| D olole 5-2. Consumer advisory provided for raw and
- undercooked foods
elololo [2-1C. No bare hand contact with ready-to-eat foods or approved olo : -
@lternate method properly followed o Holding of TCS Foods, Date Marking of TCS 9 points
Foods
4 PO
@e|0 b-2A, Management knowledge, responsibilities, reporting alo @] O [0]Q[5-1A. Proper cold holding lemperatures
8@ 0 0 B-2B. Proper eating, tasting, drinking, or tobacco use QloD 0] O[O ® [6-1B. Proper hot r.mld'_ng temperatures 0|0
20 O B-2C. No discharge from eyes, nose, and mouth ol o D|lOlO]|mp-1C. P.roper coollng.tlme and temperature 0|0
L 1N} P-2D. Adequate handwashing facilities supplied & accessible 0|0 oglOo|@|O E;;Ee(;rtljr:ees 2?’;’ ]!;:::t:)l:g;eallh control; ol O
8|0 12-2E. Response procedures for vomiting & diarrheal events 0|0 Mot
n oints
0 1A, Food oblained fi Approve Ellg 90'5 Dmmm -2. Proper date marking and disposition 0| O
ahdivd I IO fopyoNec o e IN OUT NA NO Highly Susceptible Populations 9 points
OO 0| @18, Food recaived at proper lamperature 0jo 7-1. Pasteurized foods used: Prohibited foods
8|0 3-1C. Food in good condition, safe, and unadulterated 0|0 Iaﬂnl not offered ’ ﬂﬂ
0 [3-1D. Required records: shellstock tags, parasite destruction 0|0 8 IN OUTNA NO Chemicals 4 points

Protection From Contamination 9 points 8-2A, Food additives: approved and properly
4-1A. Food separated and prolected 0|0 used
elo e:j: Eﬁ;{igﬁzrd ?:ﬁgﬂgggfgffzztgmed. previously served, olo elo g;gg_deﬁg dsubstances properly identified, olo
NO Conformance with Approved Procedures
@0 |O] p-2A Food stored covered 9-2. Compliance with variance, specialized olo
@0 |0 1-2B. Food-contact surfaces: cleaned & sanitized 0Ol D 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 = Repeat Violation of the same code provision = 1 point)
Good Retall Practices are preventive measures to control the introduction of pathogens, chemicals, and physical abjects into foods.
Compliance Status cos| R | [Compliance Status cos[ R
10 [OUT] Safe Food and Water, Food Identification 3 points 14 |OUT| Proper Use of Utensils 1 point
QO [10A. Pasteurized eggs used where required oo O [14A. In-use utensils: properly stored Q|0
O |10B. Water and ice from approved source olo O [14B. Utensiis, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0|0 O |14C. Single-use/single-service articles: properly stored, used 0|0
O [10D. Food properly labeled; original container olo O |14D. Gloves used properly 00
1 |ouT Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 polnt
11A. Proper cooling methods used: adequate equipment for olo 0 I;g;\i.giggfiCe:)nndstrrmggtfggld;cr:’%nigtdsurfaces cleanable, property 0|0
lernperature control — - -
O T8, Plant food properly cooked for hot holding 510 Q |15B. Warewashing facilities: Installed, maintained, used, teststrips | O | O
O H1C. Approved thawing methods used clo O |15C. Nonfood-contact surfaces clean g|Q
- 16 [OUT] Water, Plumbing and Waste 2 points
8 [#1D,:Thermometers BONdRd and accurate 010 (O |16A. Hot and cold water available; adequale pressure o|l0o
12_jout Prevention of Food Contamination Spoats 0 |16B. Plumbing installed: proper backflow devices 0|0
o .;izs/l\:.la(;ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |OUT] Physical Facilities 1 point
O [12B. Personal cleanliness oclo O [17A. Toilet facilities: properly constructed, supplied, cleaned oo
O _[12C. Wiping cloths: praperly used and stored 0|0 O [17B. Garbageirefuse properly disposed; facilities maintained ol|la
0 [12D. Washing fruits and vegetables 0|0 0 [17C. Physical facilities installed, maintained, and clean o|lo
13 [OUT] Postings and Compliance with Clean Air Act 1 point O |17D. Adequate ventilation and lighting; designated areas used 0|0
0O |13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18 [OUT| Pest and Animal Control 3 points
0 [13B. Compliance with Georgia Smoke Free Air Act 0|0 @ |18. Insects, rodents, and animals not present @] | 0
Person in Charge (Signature) (Print) Betsy Miglionico Date: 11/17/2023
tor (Signature) s (AP~ Follow-up: YESO nNO® Follow-up Date:




Food Establishment Inspection Report Addendum

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
Reau."aﬁans Food Service Chﬂeter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment

Item/Location

Permit # Date
Aramark Corrections Primary FSP-092-000985 11/17/2023
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 318602

TEMPERATURE OBSERVATIONS
Item/Location

item/Location

Cold Holding, Main Kitchen, Walk in Cooler,
Cut Leafy Greens, Lettuce

ltem
Number

Remarks

Cold Holding, Main Kitchen, Walk in Cooler,
Dairy, Milk

OBSERVATIONS AND CORRECTIVE ACTIONS

18 Violation of Code: [511-6-1.07(5)(k)] Observed live roaches and mice in the dry storage room. New Violation.
18

Violation of Code: [511-6-1.07(5)(k)] Observed an infestation of live roaches in the Dish/Pot room and throughout facility. New Violation

Cold Holding, Main Kitchen, Walk in Cooler,
Dairy, Milk (Dairy WIC)

Person in Charge (Signature)

Date: 11/17/2023

Inspector (Signature) Shannon Walker

-Ea'}a{ﬂ""‘l-"u-" [ .

Date: 11/17/2023




‘ N . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
. Food Service Establishment Inspection Report
J J ‘ . Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

JGEORGIA DEPARTMENT OF PUBLIC HEALTH

City: Valdosta Timeln:__08 : 30 AM TimeOut:__10 : 00 AM
Inspection Date: 05/21/2024 CFSM:_Tami Moore
Purpose of Inspection: Routine@ Followup O Initial O

Issued Provisional Permit (3 Temporary ) 97 A 117123
Risk Type: 10 2@ 30 Permit#: FSP-092-000985

isk Factors are food preparation praclices and employee behaviors ood Retail Practices are praventive

ast commaonly repartod to the Centars for Disease Conlrol and maasuries to control the Introduction of
revention as conlnbuting factors in foodborne (liness outbireaks, F ol chemicals, and physical ahjects)
ealth Interventions are conlral measures to prevent iliness or injury. hnto fonds

1 00 A 05/10/23

D GRAD A=90-100 B8=80-89 C=70-79 Us69
DODBOR < s DR AND PUE O > 9,
desig = 0 plia £ 9 0 O or ¢a e t 0 g dO a 9 or R 1o A% app ah
IN=in compliance  OUT=not in compliance  NO=nol chserved  NA=not applicable  COS=:x d on-site during inspection  R=repeat violation of the same code provision=2 points
ompliance Status cos| R | [Compliance Status

1 IN OUTNANO Supervision 4 points 5 IN OUTNANO Cooking and Reheating gf TCS Foods, 9 points
[ Jo] 1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
O | 0| [1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
8|0 2-1A. Proper use of restriction & exclusion (@]
8|0 O -1B. Hands clean and properly washed Q| O nn
elololo -1C. No bare hand contact with ready-to-eat foods or approved olo underooked oot -
alternate method properly followed o Holding of TCS Foc;(lst;d[;ate Marking of TCS 9 points
80 !-ZA. Management knowledge, responsibilities, reporting gl 0 @) 0)0]0]6-1A. Proper cold holfimg lemperalures
Ml O -2B. Proper eating, tasting, drinking, or tobacco use olo @ 0|00 ?'1 B. Proper hot I:IOldI!’\g temperatures 0|0
8O 0 R-2C. No discharge from eyes, nose, and mouth ol 0 0] O{0]|®|5-1C. Proper coollngltlme and temperature 0|0
8|0 2-2D. Adequate handwashing facilities supplied & accessible 0|0 o|l0|@|0 g;;?e(;llr:é: Zig rp;uctgl;z:ealth control: 0| Q
A, Fo0a obaned forssamovss saurca” G| LTSI OOz Propardel maring st dsposor o JO 1O
- - 7 IN OUTNANO Highly Susceptible Populations 9 points
D10 10 @18, Food recaived at proper temperatire 0]y 7-1. Pasteurized foods used: Prohibited foods
80 3-1C. Foad in good condition, safe, and unadulterated 0| aQ laﬂnlﬂﬂ
0| O 3-1D. Required records: shellstock tags, parasile destruction 0|0 8 IN OUTNA NO Chemicals 4 points

Protection From Contamination 8-2A. Food additives: approved and properly
1A. Food separated and protected used
alo -1B. Er_oper disposition of returned, previously served, B-2B. Toxic substances properly identified, ola
econditioned, and unsafe food stored, used
NO Conformance with Approved Procedures
®)| 0 [O] H#-2A Food stored covered 9-2. Compliance with variance, specialized olo
@0 |0 K-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 = Repeat Violation of the same code provision = 1 point)
Good Retail Practices are preventivia measures to control lhe introduction of pathogans, chemicals, and physical abjects into foods.
Compliance Status cos] R | |Compliance Status cos| R
10 [OUT] Safe Food and Water, Food Identification 3 points 14 |OUT Proper Use of Utensils 1 poinl
O [10A. Pasteurized eggs used where required olo O [14A. In-use utensils: properly stored 00
O [10B. Water and ice from approved source olo O |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0|0 O |14C. Single-usefsingle-service arlicles: properly slored, used 0]0
0O [|10D. Food properly labeled; original container o|lo O [14D. Gloves used properly ojo
11 |ouT Food Temperature Control 3 points 15 [OUT] Utensils, Equipment and Vending 1 point
1A, Proper coalng methods used: adequate equipment for olo @ fipgsFoad and nonfood contact surfaces clearable. propefy. [ gy [
temperature control - — -
O |18, Plant food properly cooked for hot holding olo 0 [15B. Warewashing facllities: installed, maintained, used; teststrips | O | O
O T1C. Approved thawing methods used olo O [15C. Nonfood-contact surfaces clt.ean 0|0
- 16 |OUT] Water, Plumbing and Waste 2 points
Ol AT i A R NG R T 0]0 0 |16A. Hot and cold water available; adequale pressure 0|0
12_louy TR T o T T 3 points O [168. Plumbing installed; proper backflow devices olo
a :jizs,;,lacyontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |OUT Physical Facilities 1 point
O |12B. Perscnal cleanliness 0|0 0O [17A. Toilet facilities: properly constructed, supplied, cleaned o|0
O [12C. Wiping cloths: properly used and stored 010 0 [17B. Garbage/refuse properly disposed; facilities maintained 0|0
O [12D. Washing fruits and vegelables 0|0 Q [17C. Physical facilities installed, maintained, and clean 0l|l0
13 |OUT Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used O|0
O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|0 18 |OUT Pest and Animal Control 3 points
O [|13B. Compliance with Georgia Smoke Free Air Act DO @ |18. Insects, rodents, and animals not present O I [ ]
Person in Charge {SIgnalureL (Print) Tami L Moore Date: 05/21/2024
i |
linspector (Signature) st (b 4 Follow-up: YES O NO @ Follow-up Date:




Food Establishment Inspection Report Addendum

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 ChaE!er 511-6-1, Rule .10 subsections (2)(h) and {i).

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 05/21/2024
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602
TEMPERATURE OBSERVATIONS

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Steam Table, N Cold Holding, Main Kitchen, Steam Table, 3 Cold Holding, Main Kitchen, Steam Table, o
Beef, Chili 1480°F I 5eef, Chil 1380°F | Beef, chil 1420°F
Cold Holding, Main Kitchen, Steam Table, 158.0 ° F Cold Holding, Main Kitchen, Walk in Cooler, 40.0°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F
Beef, Chili ' Dairy, Milk . Ambient, Back Partition :
Cold Holding, Main Kitchen, Walk in Cooler, 440°F Cold Holding, Side, Walk in Cooler, Cut 400°F Cold Holding, Side, Walk in Cooler, Dairy, 40.0°F

Ambient, Front Partition (see notes)
Cold Holding, Side, Walk in Cooler, Ambient, 370°F

ltem
Number

Leafy Greens, Lettuce Milk

18 Violation of Code: [511-8-1.07(5)(k)] Observed massive roach infestation in all areas of food service. CTM come up with a plan to control infestation, Repeat Violation,

Noles:
Remarks Only use back of Dairy WIC for products. Front parl is separated by door frame and dos not have full cooling capacily (there).

Person in Charge (Signature) Date: 05/21/2024

L FUNAI VY .
Inspector (Signature) Shannon Walker e ! Date: 05/21/2024




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

.ﬂ
J . . Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

JAEORGIA 0(”?!&!“‘1’ Of PUBLIC HEALTH
City: Valdosta Timeln:__09 : 00 am TimeOut:__ 10 : 00  am
Inspection Date: 11/22/2024 CFSM:_Tami Moore

Purpose of Inspection: Routine @ Followup Q) Initial
Issued Provisional Permit O Temporary

Risk Type: 10O 2@ 30O Permit#: FSP-092-000985

isk Factors ara food preparation praclices and employee behoviors  |Good Retall Practices are preveniive

oat cummnnly repaded 10 the Centers for Disease Control and moasures lo conlrol the introduction of 11117123
g factors in ihness outh: . cf Is, and physical abjects)

tHealth Inlerven!lons are control measures to prevert illness or |n|ury |mln Toods SCORING AND GRADING: A=00-100 B=80-89 C=70-79 U<B9

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
{Mark deslanated compliance staus (IN, OUT, NA, or NO) for each numbered item, For items marked OUT, mark COS or R for each item as applicable.)
IN=in compliance OUT=no! in compliance  NO=not observed _ NA=nol applicable  COS=correcled on-site during ir v R=repeat violation of Ihe same code provision=2 points

Compliance Status Compliance Status
1 IN OUT NA NO Supervision

05/21/24

5 IN OUTNA NO Cooking and Reheating of TCS Foods,

1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperalures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
CE) 2-1A. Proper use of restriction & exclusion 4 points
80 0 E-1B. Hands clean and properly washed Oo|lO nﬂ
elololo [2-1C. No bare hand contact with ready-to-eat foods or approved olo underooked foods -
alternate method properly followed NA NO Holding of TCS FOt;:doSo!dzate Marking of TCS 9 points
80 2-2A. Management knowledge, responsibllities, reporting 0|0 6-1A; Proper cold ho".‘"i"g tompesa e
CIE] O P-2B. Proper ealing, tasting, drinking, or tobacco use Olo @ [6-1B. Proper hot halding temperatures 0|0
e 0 O P-2C. No discharge from eyes, nose, and mouth 0Ol 0 L] |5'1C' Proper cooling time and temperature 0|0
80 2-2D. Adequalte handwashing facilities supplied & accessible 0|© Q g;;?e(;r{';:‘ei a;]g r‘:euct::_zgealth gontial
80 2-2E, Response procedures for vomiting & diarrheal events 0|0 R
3 IN OUTNANO : Approved Source 9 points Dmmﬁlmm
820 [3-1A. Food obtained from approved source 0|0
010 [O[@ BB Food received al proper temparature ol o IN OUTNA NO Highly Susceptible Populations 9 points
- - -1, Pasteurized foods used: Prohibited foods
® 0 3-1C. Foad in good condition, safe, and unadulterated 0|0 .Eﬂulﬂﬂ
0| O | ®@| 0 B-1D. Required records: shelistock tags, parasite destruction 0|0 IN OUT NA NO Chemicals 4 points
O O Prote D O O a atio 9 po
&1 0 1010 Ji-1A. Food separated and prolected ) 35?3?. Food additives: approved and properly olo
80 b o unsalo foad | Proously served, ofo Biare vacg o iances properiyidentied. 1 o o
4 po NO Conformance with Approved Procedures
®| O |[O] K-2A. Food stored covered 0|0 olole 9-2. Compliance with variance, specialized
8|0 |0 H-28, 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 = Repeat Violation of the same code provision = 1 point}
Gaad Retail Practices are preventivie measures to control the introduction of pathogens. chemicals, and physical objects into loeds.
ICompliance Status cos| R | |Compliance Status cos| R
10 |OUT| Safe Food and Water, Food Identification 3 points 14 |OUT] Proper Use of Utensils 1 point
0O [10A. Pasteurized eggs used where required o|lo 0 |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
O |10C. Variance obtained for specialized processing methods 0o|0o O [14C. Single-use/single-service articles: properly stored, used 6lo
O [10D. Food properly labeled; original container oo O [14D. Gloves used properly olo
1 louTl Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 point
11A. Proper coaling methods used: adequate equipment for olo (8] ;23.gEggfﬂC;;nndstrgggtfgg'd;r:]%ni(;tdsurfaces cleanable, properly Q|0
temperature control - — —
O |11B. Plant food properly cooked for hot holding 510 O [15B. Warewashing facilities: installed, maintained, used; teststrips | O | O
O [11C. Approved thawing methods used olo 0 [15C. Nonfood-contact surfaces clean ol|l0
- 16 |OUT Water, Plumbing and Waste 2 points
8 ID.. Thermometers provided and accurate o]0 O |16A. Hot and cold water available, adequale pressure 0|0
12 JoUT Prevention of Food Contamination 3 palnts 0 [16B. Plumbing installed; proper backflow devices 0|0
a ;iﬁla(;ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed 0lo
17 |OUT Physical Facilities 1 point
O |128. Personal cleanliiness SHES O [17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
0O |12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbagelrefuse properly disposed; facilities maintained 0|0
QO |12D. Washing fruits and vegelables O[O0 O [17C. Physical faciiities installed, maintained, and clean D|0O
13 |OUT Postings and Compliance with Clean Air Act 1 point @ [17D. Adequate ventilation and lighting; designated areas used 0|0
0 [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|0 18 |OUT] Pest and Animal Control 3 poinls
0O [13B. Compliance with Georgia Smoke Free Air Act Qlo @ |18. Insects, rodents, and animals not present o] | [ ]
Person in Charge (Signature) {Print) _Shaldon Blount Date: 11/22/2024
Loy
Inspector (Signature) e fenfAme ¥ Follow-up: YES O NO @ Follow-up Date:




Inspector (Signature) Shannon Walker

Food Establishmen

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
Rﬁufaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date

Aramark Corrections Primary FSP-092-000985 11/22/2024

Address City/State Zipcode

3259 VAL-TECH RD VALDOSTA GA 31602

PERATURE OBSERVATIO
Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Walk in Cooler, 36.0°F Cold Holding, Main Kitchen, Walk in Cooler, 40.0°F Cold Holding, Side Areas, Walk in Cooler, 38.0°F
Dairy, Milk g Dairy, Butter : Cut Leafy Greens, Lettuce :
Cold Holding, Side Areas, Walk in Cooler, 38.0°F
Dairy, Milk '

Item —{_
Number |

17D
18

Remarks

OBSERVATIONS AND CORRECTIVE ACTIONS

Violation of Code: [511-6-1.07(3)(f)] Observed both Dairy and Produce WIC with no working lights. Each WIC must be properly illuminated. New Violation,

Violation of Code: [511-6-1.07(5)(k)] Roach problem is better than last inspection. Keep working on it to get it better controlled. Repeat Violation.

Person in Charge (Signature)

Date: 11/22/2024

-CJJ{‘\""I—H.P'\ f‘-’!tpl"-'- ,

Date: 11/22/2024




GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

N
‘ .‘ ' ’ Food Service Establishment Inspection Report

Establishment Name: Aramark Corrections Primary

Address: 3259 Val-Tech RD

JLEORGIA DEPARTMENT OF PUBLIC HEALTH
City: Valdosta Timeln:__09 : 00 am TimeOut:_ 10 : 00  am

Inspection Date: 05/14/2025 CFSM:_Tami Moore

Purpose of Inspection: Routine@ Followup O Initial
Issued Provisional Permit ) Temporary &

Risk Type: 10O 2@ 30 Permit#: FSP-092-000985 Prige Seors Grads

Risk Factars are food preparation praciices and employer hehaviors ﬁood Retail Practices are o(ew:ml\n
onl commonly reported 10 tha Centers for Disease Control and to control tha | 05/21/24
F‘rcvenl:cm as tntiuling faclors in neas oulhraaks, Publl:{uamuuum chemicals, and physical uh;ecr.

Health Inter ara conlrol o prevent liness or injury,  jnto loods

SCORING AND GRADING: A=90-100 B=80-89 C=70-79 Us=B9

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

liance staus (IN, OUT, NA, or NO) for each numbered itém. For items marked OUT, mark COS or R for each [tam as applicable.)
IN=in compliante  OUT=nol in compliance NO=nol ohserved NA=nol applicable  COS=corrected on-site during inspaclion  R=repeal violalion of the same code pravision=2 points

Compliance Status cos| R | [Compliance Status

IN OUT NANO Supervision 4 points 5 IN OUT NA NO
1-2A, PIC present, demonstrates knowledge, performs duties
0 1-2B. Certified Food Protection Manager

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands

R-1A, Proper use of restriction & exclusion

Cooking and Reheating of TCS Foods,
Consumer Advisory

5-1A, Proper cooking time and lemperalures

5-1B. Proper rehealing procedures for hot
holding

9 points

4 points

O -1B. Hands clean and properly washed | 0O 5-2. Consumer advisory provided for raw and
- undercooked foods
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olao
lternate method properly followed Holdlng of TCS Foods, Date Marking of TCS

9 points

Foods

[ 1 E®) 2-2A. Management knowledge, responsibilities, reporting 0 B-1A. Proper cold ha!(_i:ng temperaliras

8|0 O P-2B. Proper eating, tasting, drinking, or tobacco use 0 ® [6-1B. Proper hot 'T'Dld'r'g lemparatures 010

[ JHD] Q P-2C. No discharge from eyes, nose, and mouth (@] [ |E'1C' P.roper coo'lmgltlme and temperature 0lo

[ Jl®] -2D. Adequate handwashing facilities supplied & accessible 0 Q E;lge‘;rl:r:; ?;g ﬁeuc%':g:ea"h control: 0|0

8|0 2-2E. Response procedures for vomiting & diarrheal events o] 4 points
3 IN OUTNANO : Approved Source 9 points ummmmm

@0 12, Food obtafned from approved soutce 010 7 IN OUTNANO Highly Susceptible Populations 9 points

Q] 'O 1R | e-18, Food received &t proper lemparaturs 010 7-1. Pasteurized foods used: Prohibited foods

® 0 3-1C. Food in good condition, safe, and unadulterated 0|0 lannlﬂﬂ

0|0 3-1D. Required records: shellstock tags, parasile destruction [@) 8 IN OUTNA NO Chemicals 4 points

4 IN OUTNANO Protection From Contamination 8-2A. Food additives: approved and properly
-1A. Food separated and protected 0|0 E used ofo
-1B. Proper disposition of returned, previously served, 8-2B. Toxic substances properly identified,
@0 econditioned, and unsafe food 0o stored, used ofo

NO Conformance with Approved Procedures

9-2, Compliance with variance, specialized alo
process and HACCP plan

eio|o U-2A. Food stored covered 0|0
@0 |0 K-2B. Food-contact surfaces: cleaned & sanitized 0|0
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 = Repeal Violation of the same code provision = 1 point)
Good Relail Practices are pravenlive measures to conlrol Lhe intraduction of pathogens. chamicals, and physical bjects into foods.

Compliance Status cos| R | [Compliance Status cos| R

10 |ouT| Safe Food and Water, Food Identification 3points || 14 |OUT Proper Use of Utensils 1 point

O [10A. Pasteurized eggs used where required ol|lo O [t4A. In-use utensils: properly stored 0|0

0O |10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O

O [10C. Variance obtained for specialized processing methods olo O |14C. Single-use/single-service articles: properly stored, used 0|0

[0 [10D. Food properly labeled; original container 0|0 O |14D. Gloves used properly 00

1 louT Food Temperature Control 3 points 15 |OUT Utensils, Equipment and Vending 1 point

o 11A. Proper cooling methods used: adequate equipment for olo Q ;2;;;23?caonntis[r:sgtfgg.d;%%nizldsurfaces cleanable, properly o0
temperalure control — — -

O 1115, Plant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; teststrips | 0 | O

O 11C. Approved thawing methods used olo O [15C. Nonfood-contact surfaces clean 0 ! 0

- 16 |OUT Water, Plumbing and Waste 2 points

8] PSThermomete slprovidediandiaceiale 0]0 O |1BA. Hot and cold water available, adequale pressure 0olQ

12 |OUT Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backflow devices olo

O ;iZSg.la(.;ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed ol|lo

17 |oUT Physical Facilities 1 point

O [128B. Personal cleanliness 0|0 0O [17A. Toilet facilities: properly constructed, supplied, cleaned olo

Q |12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbage/refuse properly disposed; facilities maintained 0|0

( [12D. Washing fruits and vegetables 0|0 O |17C. Physical facilities installed, maintained, and clean sl e

13 |OUT Postings and Compliance with Clean Air Act 1 point (D |17D. Adequate ventilation and lighting; designated areas used 0|0

O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 0|10 18 |OUT Pest and Animal Control 3 points

O [13B. Compliance with Georgia Smoke Free Air Act Q| O @ |18. Insects, rodents, and animals not present o] ] [ ]

Person in Charge (Signature) (Print) Shalon Blount Date: 05/14/2025

.c.c;x.lv'rmrw fd B~

Inspector {Signature) ' Follow-up: YESO NO® Follow-up Date:




Food Establishment

spection Report Addendum

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
Regulaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

OBSERVATIONS AND CORRECTIVE ACTIONS

18 Violation of Code: [511-6-1.07(5)(k)] Observed major roach infestation in main room. May 7th was the last date pest control visited facility. Repeat Violation.
18 Violation of Code: [511-6-1.07(5)(k)] Observed rodent feces in food storage room - no apparent control measures in place. New Violation.
Remarks Notes: Watch air flow in dairy WIC - do not block the compressor with large equipment.

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 05/14/2025
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602
PERATURE OBSERVATIO

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 400°F Cold Holding, Main Kitchen, Walk in Cooler, 390°F Cold Holding, Main Kitchen, Walk in Cooler, 37.0°F
Dairy, Milk -Main WIC ’ Eggs, Liquid -Main WIC ' Ambient, Main WIC '
Cold Holding, Main Kitchen, Walk in Cooler, 40.0°F Cold Holding, Main Kitchen, Walk in Cooler, 410°F Cold Holding, Main Kitchen, Walk in Caooler, 30.0°F
Deli Meat, Turkey -Produce WIC i Dairy, Milk -Dairy WIC . Ambient, Dairy WIC B

Person in Charge (Signature)

Date: 05/14/2025

Inspector (Signature) Shannon Walker

e (BB .

Date: 05/14/2025




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

.ﬂ
‘ . . Establishment Name: Aramark Carrections Primary

Address: 3259 Val-Tech RD

IGEORGIA DEPARTMENT OF PUBLIC HEALTH
City: Valdosta Timeln:__09 : 00 AM TimeOut:__ 11 : 00 AM
Inspection Date: 11/14/2025 CFSM:_Tami Moore

Purpose of Inspection: Routine @ Followup &  Initial

Issued Provisional Permit () Temporary (O 05/14/25

Risk Type: 10 2@ 3 o Permit#: FSP-092-000985
[Risk Factars are food p [Good Retall Practices are proventive
imost cummm\iy rapoded lo the Centers for Du.easn Conlrol and andres Lo control the introduction of 11/22/24
tribuusting factors n [ lipess bl . cf and physical abjects

Hlﬂl‘h Inlerventlons are canlml measures lo prevent iliness or |njury ]nru I::ocis SCORING AND GRADING A=00-100 B=80-89 C=70-79 U<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

{Mark designated compliance staus (IN, OUT, NA, er NO} far each numbered item. Fcr items marked OUT, mark COS or R for each item as applicable.
IN=in compliance  OUT=nol in compliance  NO=nol chserved  NA=nol apy la_COS d an-site during inspeclion  R=rapeat violation of the same code provision=2 paints

ompliance Status Compliance Status
IN OUT NANO Supervision Cooking and Reheating of TCS Foods,

1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory

1-2B. Certified Food Protection Manager @ [5-1A. Proper cooking time and temperatures

5-1B. Proper reheating procedures for hot
holding

5 IN OQUTNANO

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands

0 D-1A. Proper use of restriction & exclusion 4 points
O 0 R-1B. Hands clean and properly washed Q|0 5-2. Consumer advisory provided for raw and ﬂn
n ndercooked foods
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo

o Holding of TCS Foods, Date Marking of TCS

plternate method properly followed
Foods

9 points

[ IS P-2A. Management knowledge, responsibilities, reporting 0|0 @[ 0]0]0[6-1A Proper cold huiqing WAPEANES
®| O | | O [-25. Proper ealfing, tasting, drinking, or tobacco Use olo 01 0 018 $-15. Proper hot holding temperatures 010
| JHS] (O R-2C. No discharge from eyes, nose, and mouth 0ol 0 0] 0|0|®B-1C. Proper coolln: t":e a:r;d lemperature 0|0
- T ; P 6-1D. Time as a public health control:
80 P-2D. Adequate handwashing facclltu‘e? supplied & accessible 0|0 oDjlO|@|O brocedures and recards Q|0
8|0 2-2E. Response procedures for vomiting & diarrheal events 0|0 4 points
O ) O Approved O e 9 po
mmm. Proper date marking and disposition I:II:I

®l0 -1A. Food oblained from approved source |0 u i il .

- IN OUT NA NO Highly Susceptible Populations 9 points
Q| Q | O| ® B-1B. Food received at proper temperature 0|0

. — 7-1. Pasteurized foods used: Prohibited foods

80 3-1C. Food in good condition, safe, and unadulterated 0|0 not offered
0|0 3-1D. Required records: shellstock tags, parasite destruction [SHMSHl s N OUTNANO Chemicals 4 points

Protection From Contamination 8-2A. Food additives: approved and properly
4-1A. Food separated and protected 0|0 used 0|0
ofc | [ Joio:frone depseiton tictumed, prevusly served o|o 25, Tox subsiances popery entied, | [
NO Conformance with Approved Procedures
@/ 0 [Q] p-2A. Food stored covered 9-2. Compliance with variance, specialized
®| 0|0 11-2B. Food-contact surfaces: cleaned & sanitized Q|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 = Repeat Violation of the same code provision = 1 point)
Good Retall Practices are preventivie measures to conlrol the introduction of pathogens. chemicals. and physical abjects into foods
Compliance Status cos] R | |Compliance Status cOSl R
10 |ouT| Safe Food and Water, Food Identification 3 points 14 |OUT]| Proper Use of Utensils 1 point
0 |10A. Pasteurized eggs used where required olo O [14A. In-use utensils: properly stored cjo
0O [10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods 0|0 O |14C. Single-use/single-service arlicles: properly slored, used 00
Q |10D. Food properly labeled; original container 0|0 O |14D. Gloves used properly G|o
11 |ouT Food Temperature Control 3 points 15 |OUT| Utensils, Equipment and Vending 1 point
11A. Proper cooling methods used: adequate equipment for olo 8] ;g;\i,gEggfﬂCaor:‘cjs[rsggtfgg'cj;r:\%nﬁi(;ldsurfaces cleanable, property |0
lemperalure control . - -
O |11B. Plant food properly cooked for hot holding olo O |15B. Warewashing facilities: installed, maintained, used, teststrips | 0 | O
O |11C. Approved thawing methods used Oo|0 §:aC_Tonicod-confact surfaoes cloan ] - L]
= 16 |OUT] Water, Plumbing and Waste 2 points
@[k De-Thermomelers provided and accuraie c]0 O |16A, Hot and cold water available, adequale pressure 0|0
12 |OUT Prevention of Food Contamination 3 points O [16B. Plumbing installed; proper backflow devices olo
a ;?s,:iaiontamination prevented during food preparation, storage, olo 0 |16C. Sewage and waste water properly disposed aolo
17 |OUT Physical Facilities 1 poinl
Q [12B. Personal cleanliness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned alo
0 |12C. Wiping cloths: properly used and stored 0|0 O [17B. Garbage/refuse properly disposed; facilities maintained 0|0
(O [12D. Washing fruits and vegetables Q|0 O [17C. Physical facilities installed, maintained, and clean olo
13 |OUT)| Paostings and Compliance with Clean Air Act 1 point 0 [17D. Adequate ventilation and lighting; designated areas used 0|0
0O [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|0 @ |18. Insects, rodents, and animals not present Q ] [ ]
Person in Charge {Sil_;ruatl.n'e]‘I (Print) Shalon Blount Date: 11/14/2025
. =
[Inspector (Signature) sthasosn (o L Follow-up: YES O NO @ Follow-up Date:




Food Establishment Inspection Report Addendum

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
Eﬂufaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2}(h) and {i).

TEMPERATURE OBSERVATIONS

Establishment Permit # Date
Aramark Corrections Primary FSP-092-000985 11/14/2025
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

ltem
Number

Remarks

OBSERVATIONS AND CORRECTIVE ACTIONS

‘Notes: Fix slow floor drain in Pots and Pans room.
Fix leaking pipe in dry stock storage room.

Dairy, Main WIC- Milk

Item/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 40°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F
Ambient, Meat WIC- empty ’ Vegetables, Dairy WIC- Rice and Beans : Dairy, Dairy WIC- Milk .
Cold Holding, Main Kitchen, Walk in Cooler, 390°F Cold Holding, Main Kitchen, Walk in Cooler, 39.0°F Cold Holding, Main Kitchen, Walk in Cooler, 38.0°F
Deli Meat, Produce WIC- Ham B Eggs, Main WIC- Liquid ' !

18 Violation of Code: [511-6-1.07(5)(k)] Observed roaches throughout facility; however, it is much better than last inspection. Keep working on them. No obvious signs of
rodents. Repeat Violation.

Person in Charge (Signature)

Date: 11/14/2025

Inspector (Signature) Shannon Walker

a ) s
-ah‘-'}f{lw'" (vl f‘-‘\ltl?' — \

Date: 11/14/2025




GEORGIA DEPA

RTMENT OF PUBLIC HEALTH

CURRENT SCORE CURRENT GRADE

' . Food Service Establishment Inspection Report
‘ ‘ ‘ . Establishment Name: Aramark Corrections Primary
EQRGIA DEPARTMENT OF PUBLIC HEALTH Address: 3259 Val-Tech RD
City: Valdosta Time In:_ 09 20 AM Time Qut: 10 30 AM
Inspection Date: 05/01/2026 CFSM:_C North
Purpose of Inspection: Routine @ Followup (33 Initial O
Issued Provisional Permit Q Temporary O 96 A 11/14/25
isk Type: 1 O 2 ® 30 Permiti#: FSP-OQE—C‘OUQBS
Isk Factors are food Preparation practices and employes bohaviors  |Good Retall Practices nre proventive
nost commonly reported 10 the Gentr for Disease Contrat and Measures lo conlrol 1o intraduetion of 05/14/25 —I
wion as conttibuting factors in fond o illnoss oulhreaks. Publl, gerns, ch - and physical object 96 A
Health Intervantions are contral Measires o revent liness or injury.  nto foods, ORING AND GRAD A=90-100 B=80-89 C=70.79 Us69
QODBOR ~ s UR AND PUB Al " )
signated complia ¢ sla L) A O U) for ea bered 0 5 a dQ 3 0S orR I Q 3 DD i
IN=in compliance  OUT=npt incompliance ~ NG=not observed  NA=nol a licable  COS=corracted on-sile during inspeciion R=repeal violalion of the Same code provision=2 poinls
Compliance Status Cos| R Compliance Status COs| R
O O pe O 4 po O A O 00 g and Re a go ood o
80 1-2A. PIC present, demonsirates knowledge, performs duties 0|0 : = Advisa
8|0 |0]| [I-2B Cerlified Foog Protection Manager olo O] O]O]|®[51A. Proper Cooking time and lemperatures ojo
= . blo o pod ale p p ; o Dl olo l ™ E;:‘EﬁProper reheating procedures for hot ola
D O o d O g
®0 -1A. Proper use of restriction & exclusion 0|0 po
@0 Q -1B. Hands clean and properly washed (ol o) olole -2. Consumer advisory provided for raw and olo
- undercooked foods
® olo 2-1C. No bare hand contact with ready-to-eat foods or approved olao
Blternate method properly followed ; O o Holding o oods, Date g o 9 bo
= ood
®|0 -2A. Management knowledge, responsibilities, reporting 0|0 8/ 0 /0/0f-1A. Proper cold h:’k_jmg lemperatures 0]0
[ I Ne] 0O p-28. Proper eating, tasting, drinking, or tobacco use 0|0 O/j0j0]® 5-18. Erop er hot ho dlrng lemperalures Lo ]
@0 0 pP-2C. No discharge from eyes, nose, and mouth Q|0 O/O0jO/® E'TC' Trap i coollnti’;: ur:e ar;]d temps';rature 0 0—'
- : = - -1D. Time as a public ealth control;
L JNe] 2-2D. Adequate handwashlng !’acmtu'ais supplied & accessible 0|0 OlOo(®|0O procedures and records Ol0D
80 -2E. Response procedures for vomiting & diarrheal events 0O]0O ;
O A O Approved O e 9 po
-2. Proper date marking and disposition
[ JNo] -1A. Food oblained from approved source 0|0 L .O D Ei . :ng. Pon . .C.). 9
-1B. Food received at oper lemperature
0lo]o .P - p.r - pe 2 0]0 7-1. Pasteurized foods used: Prohibited foods
_1e] B-1C. Food in good condition, safe, and unadulterateg 0|0 ol0 not offered 0|0
O|O |®|0B-1D. Required records: shellstock lags, parasite destruction 0| 0| O ANG St =
= ot LE Protectio 0 4 0 9 po o -2A. Food additives: approved and properly o
@0 |O[0hk-1A Food separated and protected 0|0 used
K-1B. Proper disposition of returned, previously served, 8-28. Toxic substances roperly identified,
80 Feconditioned, and unsafe food ofo ®0 tored, used Properly 0fo
4 po 9 O O O O a e ‘-lu-l'-'n als
JLI O o] -2A. Food stored covered 0]0O olo|e -2. Compliance with variance, specialized olao
] .f 0 OJ k-2B. Food-contact surfaces: cleaned & sanitized |' 0Olo process and HACCP plan
GOOD RETAIL PRACTICES B
(Mark the numbered item OUT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable, R = Repeat Violation of the Same code provision = 1 point)
Good Retail Practices are preventive measuras to control the intro duction of pathagens, ch . and physical objacts into loods.
Compliance Status cos| R [[Compliance Status cos| R
10 joUT| Safe Food and Water, Food Identification 3 points 14 [ouT] Proper Use of Utensils 1 point
O [10A, Pasteurized ©99s used where required Qo O [14A. In-use utensils: properly stored [0 9]
Q [10B. Water and ice from approved source olo O [14B, Utensils, equipment and linens: properly stored, dried, handlad |0
O _|10C. Variance obtained for Specialized processing methods 0lo O [14C. Single-uselsingle-service articles: properly stored, used O|0
Q J10D. Food properly labeled: original container o|o O [14D. Gloves used property 0jo
1 |ouT| Food Temperature Control 3 points 15 |OUT] Utensiis, Equipment and Vending 1 point
- ; 15A. Food and nonfood-contact surfaces cleanable, proper|
0 11A. Proper cooling methods used: adequate equipment for olo 0 designed, constructed, and useq properly 0|0
emperalure control
15B. Warewashin facilities: installed, maintained, used: test str|
0O |11B. Plant food properly cooked for hot holding 0]0O 0 = 2| Pr1010O
0 11C. Approved thawing methods useq olo Q |15C. Nonfood-contact surfaces clean 0|0
. el
11D T:p g ded ang ; 16 [OUT] Water, Plumbing and Waste 2 points
o . efmometers prm{l eoaAnd accurate — 0 : o O [16A. Hot and cold water avallable; adequate pressure 0|0
12 jout Prevention of Food Contamination Zipgints Q [168. Plumbing installed; proper backflow devicas 0o
O l‘inZSAiaContamination prevented during food preparation, storage, ola O li6c. Sewage and waste waler properly disposed olo
el - 17 jouT Physical Facilities 1 point
O [12B. Personal cleaniiness 0|0 O |17A. Toilet facilities: properly constructed, supplied, cleanag clo
0 |izc. Wiping cloths: properly used and stored 0|0 O [17B. Garbage/refuse Properly disposed; facilities maintained 0|0
O [12D. Washing fruits and vegetables Q|0 O [17C. Physical facililes installed, maintained, and clean olo
13 [ouT Paostings and Compliance with Clean Air Act 1 point Q [17D. Adequate ventilation and lighting; designated areas used [sH e}
O |13A. Posted: Parmitﬂnspeclfonfchoking Posler!Handwashing (SR Ne] 18 |OUT] Pest and Animal Control 3 paints
0 13B. Compliance with Georgia Smoke Free Air Act 0|0 ® |18 Insects, rodents, and animals not present 0 ] [ ]
Person in Charge (Signature) (Print) C. North ate: 05/01/2026
-&Ay@“ﬂu—% f:*-‘lblz’l—‘-—
nspector (Signature ) ' Follow-up: YEs O NO @ Follow-up Date:




Food Establishment In

ection Repo

ddendum

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
Reﬂufaﬁons Food Service Cﬁaerer 511-6-1, Rule .10 subsections (2)(h) and (i).

TEMPERATURE OBSERVATIONS

Establishment Permit # Date
Aramark Corrections Primary FSP-082-000985 05/01/2026
Address City/State Zipcode
3259 VAL-TECH RD VALDOSTA GA 31602

Iltem/Location Temp Item/Location Temp Item/Location Temp
Cold Holding, Main Kitchen, Walk in Cooler, 36.0°F Cold Holding, Main Kitchen, Walk in Cooler, 36.0°F Cold Holding, Main Kitchen, Walk in Cooler, 390°F
Deli Meat, Bologna (Produce WIC) : Chicken, r Salad, Garden :
Cold Holding, Main Kitchen, Walk in Cooler, 41.0°F
Rice, White )

Item R S Y
Vpafsrrs OBSERVATIONS AND CORRECTIVE ACTIONS
Violation of Code: [511-6-1.07(5)(k)] Continue working on roaches - Facility to be sprayed twice a week, per Warden, until control is obtained. Then once a month. Repeat
18 ‘Violation
Remarks

Person in Charge (Signature)

Date: 05/01/2026

Inspector (Signature) Shannon Walker

et [Pl .

Date: 05/01/2026




Food Service Establishment Inspection Report Addendum Page__/

of __{

tlons Food Service Chapter 200-5-14, Rule .10 subucﬂm (2)(h) and (}).

Violations clted in this report must ba corrected within the time frames specified below, or as stated in the Georgla Departmant of Human Resources Rules and

P-nnui N Jm‘u e
Heowng b Lopecticn, [Zivrgy FP-092-0cC 485
Address

City/State . | :
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Person in Charge (Signature) *_4_5_ = ) /- il . ~ Date . } F ‘N

Inspector (Signature) _,;"' T { (_/}fr // Date < b

Form: Addpadum 14121
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Complaint Manager

Complaint Manager > Complaints Home > Complainl Details >

Facility Information

Facility: Aramark Corrections Primary

Facility #: 79300

Permit #: FSP-092-000985

Address: 3259 VAL-TECH RD VALDOSTA, GA 31602

Phone:
Fax:

Complaint ID: 73921884

Fite Number:

Taken by: Shannon Walker

Date Received: 05/06/2025

Type of Complaint: Food Service
Imminent Health Hazard: NO
Human lliness Involvement: NO

Complainant information

Complainant:
Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #-
E-Mail Address:

Occupant Information

Occupant:
Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #:
E-Mail Address:

Owner Iinformation

Owner:

Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #:
E-Mail Address:

Conditions:
Foodborne liness information

Related lliness?: No Related lliness

Assignment information

Date Assigned Out: 2025-05-15 00:00:00.0
Assigned Out To:

Requires Supervisor Approval Prior to Abatement:
Investigation Completed: Yes

Complainant Notification

Comments: From: i Sent: Thursday, May 1, 2025 3:30 PM To: DPH-ReportFraud Subject: Fraudulent Distribution Of
Budgetary Funds VSP/GDC CAUTION: This email originated from outside of the organizalion. Do not click links or open attachments
unless you recognize the sender and know the content is safe. To Whom It May Concern, My name is Robert Jones, Clerical Assistant,
and | am writing on behalf of multiple inmates currently housed at Valdosta State Prison in Valdosta, Georgia, who have formally
commissioned me to report the deteriorating and unacceptable conditions surrounding food service within the facility. The issues
described below conslitute not only a breach of ethical standards but may also violate statutory abligations under Georgia law, Georgia
Department of Corrections (GDC) policy, and public health regulations. It has come lo my attention that inmates are being routinely
served a meat patty of questionable animal origin, which bears no resemblance in taste, texture, or quality to any known beef, pork, or
poultry producl, This substance is widely regarded among the prison population as inedible and potentially unsafe for human
consumption. Its presence in the regular meal rotalion without proper disclosure or nutritional substitution raises serious food safety
concerns. Furlher compounding this issue, meals are being delivered to housing units without beverages for the noon and evening
meals, in apparent violation of basic dietary standards. Inmates are expected to consume dry, often bland or unpalatable food without
access to water, juice, or any liquid accompaniment during these meals—an act which defies both decency and basic nutritional
science. Moreover, condiments and side items explicitly listed on lne GDC-issued statewide prison menu—such as muslard,
mayonnaise, ketchup, salt, pepper, leltuce, onions, tomatoes, and pickles—are habitually withheld, despite these items being budgeted
for and presumably purchased using state funds. Salads, when served, are dry and devoid of dressing or seasoning, further diminishing
nutritional value and palatability. These praclices suggest not only administrative negligence bul may also imply misappropriation of
taxpayer-funded resources earmarked for inmate meals. These failures are not isolated grievances—they are systemic, They affect the
health, dignity, and human rights of every man incarcerated within Valdosta State Prison. if the governing bodies tasked with ensuring
safely and accountability in Georgia's correctional institutions will not act, then they become complicit in the ongoing degradation of
these inmates’ welfare, Accordingly, | am requesting an immediate investigation into the food procurement, preparation, and distribution

[keyword]

Search All v | Search



practices at Valdosta State Prison, and a full audit of allocated and disbursed resources tied to GDC's master menu reguirements. The
continued delivery of inedible or incomplete meals not only undermines institutional integrity but may also conslitute civil and criminal
violations, parlicularly where stale funding is involved. | may be contacted direclly at 1 .com or by phone at

- for any questions concerning this issue, Respectfully submitted, _. ) '
Representative) On behalf of inmates al Valdosta State Prison Date: May 1, 2025. Sent from Yahoo Mail for iPhone

Investigation Records

1)

Investigator: Shannon Walker

Investigation Date 1: 2025-05-14 00:00:00.0

Duration: 09:00 AM - 10:30 AM

Investigatlon Notes 1: During routine inspection, | inspected the meat and meat products in questions. It was determined that the
meat was an approved source. See Attachments for pics.

2)

Investigator: Shannon Walker ,

Investigation Date 1: 2025-05-14 00:00:00.0

Duration: 09:00 AM - 10:30 AM

Investigation Notes 1: Pre Mr. Blount (person in charge) the meat product in question was the Dinner Loaf Patty with Chicken and
TVP. See attached pic.

Resolution

Complainant Notification Date: 2025-05-15 00:00:00,0
Referred: NO

Comments: Verified source approval, other issues will need to be looked at by other agencies.
Supervisor Approves Abatement:

Date Abated: 2025-05-19 00:00:00.0

GIS Mapping Data

Latitude: 0.000000000
Longitude: 0.000000000
GIS Notes:
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FULLY COOKED | SLICED
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COLD CRELK

BONELESS SKNLESS GROUND CHICKEN NEAT

MAY CONTAIN UP TO 12 % R
FOR FURTHER PROCESSING

KD:

&

PACKED BY:
PRODUCTOFUSA  ggip cn‘is;fu PROCESSING, LLC
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30z each
NET WT 30lbs

3492-30
Dinnerloaf Patty, made with Chicken and TVP
Beef and Caramal Color Added

Prolein {Soy Flour, Caramel Colar), Madifliec

an, Walgr, Textured Vegelable
Garamel Color, Sugar, Bell Peppers,

INGREDIENTS: Mechanically Separatad Chick
Corn Starch, 2% of Less of Each of: Beef, Sall, Sodnim Phosphale, Nalural Fiavors,

Ontans, Tomato Powder

Comains: Soy
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i

&, GoodSource.

BOLUTIC

KEEP FROZEN







KEEP FROZEN
CHICKEN AND BEEF PATTY BULX

<. Chicken, Water, Texturad Vegetable Protein (

Say Flour, Caramel
e, Niacinamide,

Ferrous Sulfate, Copper Gluconate, Vitamin A

salcium Pantothenate, Thiamine Monanitrate (B-1), Pyridoxine
loride (B-6), Riboflavin (B-2), Cyanocobalamin (

B-12)), Beef Fat, Beef.
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FOOD DISTRIBUTION UNIT
P.O. BOX 1764 _
MILLEDGEVILLE, GEORGIA 31061







Heartland’s Best. 680213
FULLY COOKED | SLICED

g DARK TURKEY

FLAVOR ADDED

INGREDIENTS: MECHANICALLY SEPARATED TURKEY, TURKEY THIGH, TURKEY SKIN, WATER. FODD STARCH-MODI-
FIED, CONTAINS 2% OR LESS OF BROWN SUGAH, SALT DEXTROSE, POTASSIUM LACTATE, SODIUM PHOSPHATE
MALTODEXTRIN, SMOKE FLAVOR. SODIUM DIACETATE,

SODIUM ERYTHORBATE, SODIUM NITRITE
USE BY: APR 10 2026

s 1T

(12) 2 1b. pkys.

NOT LABELED FOR RETAIL SALE
DISTRIBUTED BY WEST LIBERTY FOQDS, L.L.C.

WEST LIBERTY, IOWA 52778







Heartland’s Best.

FULLY COOKED | SLICED

TURKEY BOLOGNA P

fl
CONPATY 24

INGREDlENTS MECHANICALLY SEPARATED) TURKEY, WATER, FOOD STARCH-MODIFIZ StASOf\J NG
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SALE, QODHW DIACETATE, S0D1IM NITRITE

o onms ] A
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NET WT. 24 LBS. L. NOT LABELED FOR RETAIL SALE
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Complaint Manager

Complaint Manager > Complaints Home > Complaint Details >

Facility Information

Facility: Aramark Correclions Primary

Facility #: 79300

Permit #: FSP-092-000985

Address: 3259 VAL-TECH RD VALDOSTA, GA 31602

Phone:
Fax:

Complaint ID: 73931133

File Number:

Taken by: Ashley Carlton

Date Received: 04/21/2026

Type of Complaint: Food Service
Imminent Health Hazard: NO
Human lliness Involvement: NO

Complainant infoermation

Complainant:
Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #:
E-Mail Address:

Occupant Information

Occupant:
Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #:
E-Mail Address:

Owner Information

Owner:

Address: GA

City:

State: GA

Zip Code:

Home Telephone #:
Work Telephone #:
Other Telephone #:
E-Mail Address:

Conditions:
Foodborne lliness Information

Related lllness?: No Related lliness

Assignment Information

Date Assigned Out: 2026-04-21 00:00:00.0
Assigned Out To:

Requires Supervisor Approval Prior to Abatement:
Investigation Completed: Yes

Complainant Notification

Comments: Sewage water smell and coming from drain. Dirty floors, walls, ceilings, mold in rooms. No showers, no sun, inmates being
abused. Rats and mold on food.

Investigation Records

1)

Investigator: Shannon Walker

Investigation Date 1: 2026-04-23 00:00:00.0

Duration: 09:00 AM - 11:00 AM

Investigation Notes 1: *Inspection only focused on food service pari of complaint* Conducted an unannounced complaint inspection
wilh County EH Manager Kyle Coppage. Facility does have a roach problem and there are signs of rodents. Hand sinks are not
draining properly, and they need to figure out a way lo keep soap available to all worker without having to ask for il (soap is being stolen
by inmates), Facilily is given about 7 business days to have items corrected.

2)

Investigator: Shannon Walker

Investigation Date 1: 2026-05-01 00:00:00.0

Duration: 09:00 AM - 10:30 AM

Investigation Notes 1: Completed full inspection (See inspection report). Per last informal inspection conducted on 4/23-26, all items
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in question were either fixed or a plan was implemented to help ensure compliance.

Resolution

Complainant Notification Date: 2026-05-01 00:00:00.0

Referred: NO

Comments: No complainant contact information provided. Per Ashley, "they will call back".
Supervisor Approves Abatement:

Date Abated: 2026-05-06 00:00:00.0

GIS Mapping Data
Latitude: 0.000000000
Longitude: 0.000000000
GIS Notes:
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