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‘ .1 ® O GEORGIA DEPARTMENT OF PUBLIC HEALTH
y ‘ N KATHLEEN E. TOOMEY, M.D., M.PH., COMMISSIONER

GEORGIA DEPARTMENT OF PUBLIC HEALTH

FOOD SERVICE PERMIT

09/13/2022 FSP-092-000984
(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 Annex

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.

.AE‘?J{W"VW* {-"j 6!? f]"—“’ ,

Issuing Official for County Board of Health

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







Walker, Shannon

From: Gibson, Len
Sent: Thursday, September 16, 2021 1:53 PM
To: Walker, Shannon
Subject: Plan of action
1. Continuing to clean all areas of the kitchen, warehouse, freezers / coolers and areas outside of kitchen
2. Pest control vendor has been contacted and changing formulas all chemicals and baits
3. Vendor will continue to Fog kitchen areas
4. All open entry's are being closed.
5. Freezer / Cooler door weatherstrips being replaced where needed

This is our starting point. Once these things are all in place we will reevaluate and see further steps
needed.

Len Gibson, Deputy Warden of Administration

Valdosta State Prison
P. O. Box 5368
Valdosta, GA 31603

Tele
Fax

Mission Statement
The Georgia Department of Corrections protects the public by operating safe and secure facilities through

the development of professional staff and effective offender management.






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

JOEORGIA DEPARTMENT OF PUBLIC HEALTH Address: 3259 Val Tech RD

City: VALDOSTA Timeln: 01 : 30 PM Time Out; 02 : 00 PM
Inspection Date: 05/21/2020 CFsSM:_Tina Marine

Lasi Score Crads
Purpose of Inspection: Routine @ Followup O Initial O 11/08/19

Issued Provisional Permit (3 Temporary () 95 A
Risk Type: 1@ 20O 30 Permit#: FSP-092-000984 i Soores Tl Diie

Risk Factors are food prey iois  [Good Retall Praclices ore prevefitive
( 9 9 A 05/10/19
[Health Interventions are control measures (o prevenl iliness or injury. SCORING AND GRADING:

1§ and employ
as! commonly reporied to tho Centers for Disoase Contral and imeasures to cantrol tha introduction of
[Prevention as coniributing faclors in foodborne illness oulbiranks. Public) nu!h?g%ns. chemicals, and physical objects|
iitlo foods.
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  QUT=nol in comphance  NO=not ohserved NA=nol applicable  COS=corrected on-sile during inspection _ R=repeal violation of the same code provision=2 points
ompliance Status cos| R | [Compliance Status COS| R

1 IN OUT NA NO Supervision 4 points

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

O ANO 2 AL 9 po
90 1-2A, PIC present, demonstrates knowledge, performs duties e AN
0 |0]| [1-2B. Certified Food Proteclion Manager O O | ®|Q5-1A. Proper cooking time and temperatures 0|0
Employee Health, Good Hygienic Practices, Preventing ololelo 5-1B. Proper reheating procedures for hot
ntamination by Hands olding
80 D-1A. Proper use of restriction & exclusion 4 points
@| 0 O R-1B. Hands clean and properly washed 0| QO -2. Consumer advisory provided for raw and ﬂn
2-1C. No bare hand contact with ready-to-eat foods or approved Hgproneked foods
8|0 |0|0 0|0 i '
alternate method properly followed Holding of TCS Foods, Date Marking of TCS "
NO Feris 9 points
80 2-2A. Management knowledge, responsibilities, reporting 0|0 @l 0/0j0 G'IA' Proper cold h?k,jmg lemperalures
@0 0O [2-2B. Proper eating, tasting, drinking, or tobacco use Nl O 0} 0|01 ®6-18 Proper hot ho d|'ng temperatures 010
@0 (0 R-2C. No discharge from eyes, nose, and mouth 0|0 oj0|®| 0 6'1(;' _i;roper coollns tlr:e alr;d tempTrature 0l 0
- — - - 6-1D. Time as a public health contral:
® 0 2-2D. Adequate handwashing faulmels suppllled & accessible 0|0 ol eRE 1E8] oracedures and records 0|0
[ 1N} ?-2E. Response procedures for vomiting & diarrheal events 0|0 4 points
e — - L
|6-2. Proper date marking and disposition
80 [3-1A. Food obtained from approved source 0|l 0O Dmmm p 2 I mm
p 7 IN OUTNANO Highly Susceptible Populations 9 points
010 |0} ®p-18. Food received at proper temperature 0j0 7-1. Pasteurized foods used: Prohibited foods
-1, ed foo :
g e 0121 | Jo[os] [agmeroer=rmsim o]
0| O | 8| Q B-1D. Required records: shellstock lags, parasite destruction 0|0 8 IN OUTNA NO Chemicals 4 points
£ 2 RLOICCHT J ona L 9 PO B-2A. Food additives: approved and properly olo
®| O |0O| 0 }-1A. Food separated and protected 0|0 used
-1B. Proper disposition of returned, previously served, 8-2B. Toxic substances properly identified,
80 econditioned, and unsafe food 0|0 stored, used propery 0|0
Conformance with Approved Procedures
@| 0 [0 H-2A. Food stored covered 0|0 9-2. Compliance with variance, specialized olo
8|0 |0 -2B. Food-contact surfaces: cleaned & sanitized 0ol 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 Retail Practices are preventive measures to 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 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 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-senvice articles: properly stored, used o|o
O |10D. Food properly labeled; original container olo O |14D. Gloves used properly i i ofo
11 louT Food Temperature Control 3 points 15 |[OUT| Utensils, Equipment and Vending 1 point
- - 15A. Food and nonfood-contact surfaces cleanable, propert
1A, Pro.pler:;2 i?)?\ltlpcﬁ methods used: adequate equipment for ola 0 designed, constructed, and used perly 0|0
all.
15B. Warewashing facilities: installed, maintained, used; test strips (0]
O [11B. Plant food properly cooked for hot holding 0|0 o 8 P 0
O TG, Approved thawing methods used alo O [15C. Nonfood-contact surfaces clean 0|10
11D. o - _— - 16 |OUT| Water, Plumbing and Waste 2 points
0 sLhermaometers proviced.and accurate o . o O |16A. Hot and cold water available; adequale pressure 0|0
12 OUT Pravention of Food Contamination 3 poine O [168. Plumbing installed: proper backflow devices 0|0
o ;i,:ia(;ontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
4
17 |OUT) Physical Facilities 1 point
O _|12B. Personal cleanfiness 0|0 QO [17A. Toilet facilities: properly constructed, supplied, cleaned olo
O |12C. Wiping cloths: properly used and stored 0|0 0O [17B. Garbagelreluse properly disposed, facilities maintained 0|0
Q [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean 0|0
13 |OUT Postings 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
0 [13B. Compliance with Georgia Smoke Free Air Act 0|0 0O |18. Insects, rodents, and animals not present a | @]
Person in Charge (Signature) (Print) Len Gibson Date: 05/21/2020
7 e
e - —_
Inspector {Signature e (o) ' Follow-up: YESO NO @ Follow-up Date:
p:




Food Establishment Inspection Report Addendum

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

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

TEMPERATURE OBSERVATIONS
item/Location Temp Item/Location Temp Item/Location

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 05/21/2020
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Cold Holding, Main Kitchen, Reach In 400°F
Cooler, Dairy, Milk "

ltem |

Number OBSERVATIONS AND CORRECTIVE ACTIONS

Remarks

Person in Charge (Signature)

Date: 05/21/2020

-@Fv{nﬁ - (fu{;_.ﬁ"l_—-., .

Inspector (Signature) Shannon Walker

Date: 05/21/2020




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

Address: 3259 Val Tech RD

IGEORGIA DEPARTMENT OF PUBLIC HEALTH
City: VALDOSTA Timeln:__ 11 : 00 am TimeOut:__ 12 : 00 pm

Inspection Date: 11/23/2020 CFSM: N/A

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

Ladt Scorg Cirade

100| A

05/21/20

Risk Type: 1@ 20O 30 Permit#: FSP-092-000984 T =

ﬁ_sk Factors are food preparation praciices and employeo bokaviors ood Retail Practices are pravenive

Imast comimanly reportod (o the Contors for Diseasn Control and aasures 1o control the Intraduction of 11/08/19

[Presvention as contributing faclors in foodborme (Hness outbreaks, Publicjpathogens, chemicals, and physical object

Health Interventions are control measures to preventillness or injury.  |nita 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 ap
IN=in compliance  OUT=nol in NO=not ohserverd NA=nol applicable  COS=cotraclad on-site during inspection  R=repeat violation of the same code provision=2 points

Compliance Status

Supervision
-2A. PIC present, demonstrates knowledge, performs duties

Cooking and Reheating of TCS Foods,
Consumer Advisory

5 IN OUTNANO 9 points

®| O |0 [1-2B. Centified Food Prolection Manager 0|0 5-1A. Proper cooking time and temperatures
Slovee Hea 00d aie Pra es. Preve N 5-1B. Proper reheating procedures for hot
= . e ontamination by Hand 9 po holding
[ ] -1A. Proper use of restriction & exclusion 0|0 4 points
@0 O B-1B. Hands clean and properly washed o|0O

5-2. Consumer advisory provided for raw and
undercooked foods

Holding of TCS Foods, Date Marking of TCS
\[e]
Foods

[2-1C. No bare hand contact with ready-to-eat foods or approved o
kiternate method properly followed

[ ]
@}
Q
Q
]

9 points

@0 2-2A. Managemenl knowledge, responsibilities, reporting 0|0 0 L G'IA' Proper cold h(l’k_jmg lamperalures
e8| C O [2-2B. Proper eating, tasting, drinking, or tobacco use Q| o 0 Q|0 |®6-1B. Proper hot ho dlr:g temperaturas 010
8|0 O R-2C. No discharge from eyes, nose, and mouth o|0 gjolelo 6'13' Proper cnnliné; t|mhe anhd enparaie 0]0
o , - 5-1D. Time as a public health contral:
[ 2-2D. Adequate handwashing fBC|I|t1g§ suppll.ad & accessible 0|0 olo(@|Q brocedures and records O Q0
@0 -2E. Response procedures for vomiling & diarrheal events 0|0 4 points
o]
O A O Approved O 9 po
I]mml I 2. Proper date marki nd disposition I:II:.
® 0 13-1A. Food obtained from approved source o| 0 D m - i @
. 7 IN OUT NA NO Highly Susceptible Populations 9 points
O] O | O| @ B-1B. Food received at proper temperature o|0 n -
- — 7-1. Pasteurized foods used: Prohibited foods
@80 [3-1C. Food in good condition, safe, and unadulterated 0|0 not offered
0|0 . Required records: shellstock lags, parasite destruction 0|0 8 IN OUT NA NO Chemicals 4 points

0 Protection From Contamination 8-2A. Food additives: approved and properly
el 0|0|0 Food separated and prolected @] used
®|0 ocondiioned, ang unsale foad - T1o o= Served o Biared, veed s Propetidentied. | o] @
NO Conformance with Approved Procedures 4 points
®| 0 |0 P-2A Food slored covered 9] 9-2. Compliance with variance, specialized olo
8|0 |0 H-2B. Food-contact surfaces: cleaned & sanitized o] 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 preventive measuras to control the introduction of pathogens, cb 15, and physical objects into foods
Compliance Status (:l:ls| R | |Compliance Status cos| R
10 [OUT Safe Food and Water, Food ldentification 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 0|0
0O |10B. Water and ice from approved source olo Q |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [10C. Variance obtained for specialized processing methods ol|lo O |14C. Single-use/single-service arlicles: properly stored, used 0|0
O [|10D. Food properly labeled; original container olo 0 [14D. Gloves used properly 0|0
1 louT Food Temperature Control 3 points 15 |[OUT Utensils, Equipment and Vending 1 point
a 11A. Proper cooling methods used: adequate equipment for olo @] K1j:;.gI;:gficaor;;dstr;ggtfggld;%%nba;%tdsun‘aces cleanable, properly 0|0
temperature control - — : -
O [11B. Plant food property cooked for hot holding olo O 158, Warewashing facilities: installed, maintained, used; teststrips | O | O
O [11c. Approved thawing methods used olo D [15C. Nonfood-contact surfaces ch.ean 8] ! 0
- 16 |OUT] Water, Plumbing and Waste 2 points
9hjH D Thermomelers providediandiaceurats 0]0 O |16A. Hot and cold water available; adequate pressure 0|0
12 jouT Prevention of Food Contamination 3 points O |16B. Plumbing installed: proper backflow devices 0|0
o) ;iﬁ.‘acyontamination prevented during food preparation, storage, olao O [16C. Sewage and waste water properly disposed olo
17 |OUT) Physical Facilities 1 polint
O |12B. Personal cleanliness ol0 O |17A. Toilet facilities: properly constructed, supplied, cleaned o|o
O [12C. Wiping cloths: properly used and stored O|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 oo
13 |OUT| Postings and Compliance with Clean Air Act 1 point O [17D. Adequate ventilation and lighting; designated areas used o|loO
@ |[13A. Posted: Permit/Inspection/Choking Poster/Handwashing Q|O 18 |OUT) Pest and Animal Control 3 points
0 [13B. Compliance with Georgia Smoke Free Air Act DO O |18. Insects, rodents, and animals not present 0 l (o]
Person in Charge (Signature) (Print) Len Gibson Date: 11/18/2020

y,‘ . N .
- epeLen b —
Inspector {Signature) el ' Follow-up: YESO NO® Follow-up Date:




Fgulaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2){h) and {ﬂ.

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

Violation of Code: [511-6-1.02(1){d)] Post most recent FS inspection report. New Violation.

Remarks No foods or equipment available to temp.

Permit # Date
Aramark Corrections Annex FSP-092-000984 11/23/2020
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Person in Charge (Signature)

Date: 11/18/2020

S SO A )

|Inspector (Signature) Shannon Walker

Date: 11/23/2020




GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

M
‘ .‘ . Food Service Establishment Inspection Report

Establishment Name: Aramark Corrections Annex

Address: 3259 Val Tech RD

JAEORGIA DEPARTMENT OF PUBLIC HEALTH

City: VALDOSTA Timeln:__10 : 30 AM TimeOut: 11 : 15 e
Inspection Date: 03/30/2021 CFSM: N/A

Lasl Score

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

Risk Type: 1@ 2O 30 Permit#: FSP-092-000984

Risk Factors are lood p and I }aned Retall Practices are pre entl\.P

11/23/20

st commonly rumﬂnd to the Conters for Disease Conlrol and 1o conlrol the
buting faclors in foodbome illness oulbreaks Fuhil:tnalhogeus chemicals, and physical oh]nu
Hea!m 1nturvant!nns are: control measures to prevent itiness or injury.  pnta foods SCORING AND GRADING: A=90-100 B=80-89 C=70-79 US69

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=not in compliance _ NO=not chserved  NA=nat applicable COS=carrected on-sile during inspection  R=repeal violation of the same code provision=2 points

Compliance Status C0s| R | [Compliance Status
IN OUTNANO Supervision 4 points

5 IN OUTNA NO Cooking and Reheating of TCS Foods, 9 points

(@] 1-2A. PIC present, demonstrates knowledge, performs duties Consumer Advisory
0 1-2B. Certified Food Protection Manager 0 [5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands olding
®|0 P-1A. Proper use of restriction & exclusion 4 points
LI 0 R-1B. Hands clean and properly washed Q| O nﬂ
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo underoked joods -
hlternate method properly followed Holding of TCS Fo?__doso,state Marking of TCS 9 points
® 0 P-2A, Management knowledge, responsibilities, reporting o]0 @) 0100 6-1A Proper cold holfifng emperalires
80 D -2B. Proper eating, tasting, drinking, or tobacco use 0|0 O] O |O|®@6-1B. Proper hot holding temperatures 010
8|0 Q P-2C. No discharge from eyes, nose, and mouth 0|0 0! O |80 6-1C. Proper cooling time and temperature ojlo
®| D D-2D. Adequate handwashing facilities supplied & accessible |0 sl eRE B¢ g;cherrllz "‘;3 :;uc!;"rgshea“h control: 0|0
8|0 2-2E. Response procedures for vomiting & diarrheal events 0| O 4 points
O A O Approved O 9 po " ; arn
®|0 [3-1A. Food obtained from approved source o|l0O mmnmmm
- 7 IN OUTNANO Highly Susceptible Populations 9 points
010 {O]®p-18. Food received at proper temperature gLo 7-1. Pasteurized foods used: Prohibited foods
8|0 3-1C. Food in good condition, safe, and unadulterated 0|0 lanulnﬂ
0| O | ®| 0 B-1D. Required records: shellstock lags, parasite destruction 0|0 N OUTNA NO Chemicals 4 points
9 2180 Lrotectio 0 QN ainato ele B-2A. Food additives: approved and properly olo
®| O | O] O }-1A. Food separated and protected 0|0 used
80 eonditioned, ang unasta food |- T uety servedh ofo o s o onees properyidentied. 1 g | o
Conformance with Approved Procedures
@0 |0 1-2A. Food stored covered 9-2. Compliance with variance, specialized
o|@ |0 -28. 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 Practices are preventive measures 1o control the luction of pathogens, chemicals, 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
O [10A. Pasteurized eggs used where required oo O [14A. In-use utensils: properly stored 0|0
O [10B. Water and ice from approved source olo 0O |14B. Utensils, equipment and linens: properly stored, dried, handled| Q | O
0O [10C. Variance obtained for specialized processing methods 0|0 O [14C. Single-use/single-service arlicles: properly stored, used Q|0
O [10D. Food properly labeled; original container 0|0 O [14D. Gloves used properly 0|0
1 louT, Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 point
o :Ie::;b:':tz?; izzltipcg methods used: adequate equipment for ola (0] I;zg.giggfjcagr:]dgr:gg[fggyd;:&ni(;tdsun‘aces cleandbieHpropally 0|0
O [11B. Plant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; testslrips | O | O
O [11C. Approved thawing methods used olo 0O |15C. Nonfood-contact surfaces clean (8] : (@]
- 16 |OUT Water, Plumbing and Waste 2 points
0, }14D- Thermometers provided and accurate 0|0 (O |16A. Hot and cold water available; adequate pressure 0|0
12 jouT] Prevention of Food Contamination 3.nolnts O [16B. Plumbing installed; proper backflow devices 010
Q ;iZS,:iaCyontamination prevented during food preparation, storage, olo 0 [16C. Sewage and waste waler properly disposed olo
17 |OUT Physical Facilities 1 point
O |12B. Personal cleanliness 0|0 O |17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
0 _[12C. Wiping cloths: properly used and stored 0|0 O |[17B. Garbage/refuse properly disposed; facilities maintained nlo
(O |12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean olo
13 |OUT] Postings and Compliance with Clean Air Act 1 point D |17D. Adequate ventilation and lighting; designated areas used 0|0
0O [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 ® |18. Insects, rodents, and animals not present 0 | 0
Person in Charge (Signature) (Print) Len Gibson Date: 03/30/2021
Y N
Inspector (Signature) astlennes (s ‘ ollow-up: YESO NO® Follow-up Date:




.‘Eﬂulaﬁons 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

Item/Location
Cold Holding, Main Kitchen, Reach In

Temp Item/Location

TEMPERATURE OBSERVATIONS

Temp

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 03/30/2021
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Item/Location

Temp

Cooler, Dairy, Milk

OBSERVATIONS AND CORRECTIVE ACTIONS

4-2B Violation of Code: [511-6-1.05(7)(a)1] Observed roach fecal material and dead roaches on food trays. COS irays washed Corrected On-Site. New Violation.
18 Observed a number of live roaches in the facility. Needs to have facility sprayed twice a month. New Violation.
Remarks Get Dishwasher fixed

Person in Charge (Signature)

Date: 03/30/2021

Inspector (Signature) Shannon Walker

-m'-'?i{lw'"l-tr'i I{“ltﬁ e 4

Date: 03/30/2021




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

.“‘!
‘ ' . Establishment Name: Aramark Corrections Annex

Address: 3259 Val Tech RD

tOﬂ‘Gll D[PARII!LN" OF PUBLIC HEALTH
City: VALDOSTA Timeln:_10 :_ 30  am Time Out:__11 _:_ 30  am

Inspection Date: 09/02/2021 CFSM:_N/A

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

Risk Type: 1@ 20 30 Permiti: FSP-092-000984

Risk Factors are food preparlion praclices and employee behaviors  [Good Retall Praclices are pravenbve

st commanly reparted in the Cenlers for Disease Control and meatures to control the introduclion of
Prevention as contribuling faciors in Hliness outk: Bl . chemi and physical objoct:
Health Interventions are control measures lo prevent lilngss or ||||mv Ita foods.

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=not in compliance  NO=nol chserved  NA=not applicable  COS=correcled on-sile during inspection  R=repeal violation of Ihe same code p

Compliance Status Compliance Status
IN OUT NANO Supervision

1-2A, PIC present, demonstrates knowledge, performs duties

1-2B. Certified Food Protection Manager

Employee Health, Good Hygienic Practices, Preventing f olol|e|O
Contamination by Hands

A=90-100 B=80-89 C=70-79 Us69

ion=2 points

Cooking and Reheating of TCS Foods,
Consumer Advisory

0 [5-1A, Proper cooking time and temperalures

5-18. Proper reheating procedures for hot olo
olding

5 IN OUTNANO

NO

2-1A, Proper use of restriction & exclusion po
8|0 (O R-1B. Hands clean and properly washed 0|0 olole 5-2. Consumer advisory provided for raw and olo
; ndercooked foods
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo
lternate method properly followed 6 O a No Helding o oods, Date Ma g o 9 bo
8|0 [2-2A. Management knowledge, responsibilities, reporling ol 0 Oj0j0|@ g':‘; zroper COIdhh?k_“ng lemperalures oja
el 0 D 2B, Proper eating, tasting, drinking, or tobacco Use olo Of O]0|® 5-18. Proper hot holding temperalures olo
e 0 D R-2C. No discharge from eyes, nose, and mouth |0 oj{o|e|O :-TICD: -I"_mper COO“”; t":e a|:1d lemperature o]0
- — - - -1D. Time as a public health control:
e 0 P-2D. Adequate handwashing facilities suppll.ed & accessible 0|0 D0 |@|C brocedures and records 0| 0Q
[ JNe] [2-2E. Response procedures for vomiling & diarrheal events 0|0 Tpeints
O 4 O Approved 0 e 9 po
: 0 [6-2. Proper date marking and disposition | 0] O]
80 p-1A.Food ubta?ned from approved source 0]0 7 IN OUT NANO Highly Susceptible Populations 9 points
0| O | O| ® B-1B. Food received at proper temperature D| 0O - Y
- — 7-1. Pasteurized foods used: Prohibited foods
8|0 B-1C. Food in good condition, safe, and unadulterated 0|10 ot offered
0|0 [3-1D. Required records: shellstock tags, parasite destruction [*HN*ER 5 N OUTNANO Chemicals 4 points

Protection From Contamination 9 points
. Food separated and protected

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

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

B-28. Toxic substances properly identified, olo
stored, used

NANO Conformance with Approved Procedures

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

®| 0|0 ¥-2A. Food stored covered
8|0 |D 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 = Repeat Violation of the same code provision = 1 point)
Good Relail Practices are preventive measures to control the introduclion of pathogens, chemicals, and physical objecls into foods

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

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

O [10A. Pasteurized eggs used where required ol|a Q |14A. In-use utensils: properly stored clOo

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 ola O [14C. Single-use/single-service articles: properly stored, used 0|0

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

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

0 11A. Proper cooling methods used: adequate equipment for ola 0 ;gg.giggficaonndstrlgglfggld;i%nﬁasgtdsurfaces CRalpOiB, IpIopaily 0|0
lemperalura control - S - -

O |11B. Plant food properly cooked for hot holding olo O [15B. Warewashing facilities; installed, maintained, used; teststrips | O | O

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

- 16 |OUT)| Water, Plumbing and Waste 2 points

CLPTD: Thefmomelers PIOVIGEd and accirata 0l0 0O |16A. Hot and cold water available; adequate pressure 0D|l0O

12 _jouT Prevention of Food Contamination 3 polnts O |16B. Plumbing installed; proper backflow devices g|a

o ;iﬁiaiontamination 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 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned o|0O

O |12C. Wiping cloths: properly used and stored 0|0 O [17B, Garbage/refuse properly disposed; facilities maintained 0l0

O [12D. Washing fruits and vegelables 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

Q [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 alo @ |1B. Insects, rodents, and animals not present #] ] [ ]

Person in Charge (Signature) {Print) Leeanna Smith Date: 09/02/2021

0
d -:.:}[.M‘lr'\ (‘-"!LD L O )
Inspector (Signature) ! Follow-up:  YES NO Follow-up Date:




Regulations 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

ltem
Number

18 Violation of Code: [511-6-1.07(5)(k)] Observed live roaches in facility. Repeat Violation.

Remarks No temps observed - no foods or units active.

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 09/02/2021
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Person in Charge (Signature)

Date: 09/02/2021

e [l
|inspector (Signature) Shannon Walker e ) .

Date: 09/02/2021




JICORGIA DEPARTMENT OF PUBLIC HEALTH

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE CURRENT GRADE

Ip' H
‘ .J ‘ . Establishment Name: Aramark Correclions Annex

Address: 3259 Val Tech RD

ravention as «

City: VALDOSTA Timeln:__ 11 _: 00 AM Time Out:__ 12 : 00 PM
Inspection Date: 05/20/2022 CFSM:_N/A
Purpose of Inspection: Routine @ Followup O  Initial (3
Issued Provisional Permit ) Temporary 96 A 09/02/21
Risk Type: 1@ 20O 3 O Permit#: FSP-092-000984 :
isk Factors are food p 5 |Good Retoil Practices are proventive
06! l:orﬂmﬂﬂiy reportad 1o the Cent ars for Dcsi‘nsu Cunlrol and ruaJum& te cantrol the intraduction of 9 3 A 03/30/21

faciors in b Mlines s, and

ealth Interventlons are control measures to prevent illness or |n|ury lnro foods

IN=in compliance  OUT=nal in rcmpluancn ND-nnl nb'wrwd NA nol ayghral;[& COS= Lnrrut:lcd an-silo dunng inspection

desig rd comp a U

| objects

A=90-100 B=80-39 C=70-79 UsE9

gd O s App able
R=repeal violation of lhe same code provision=2 points

IN OU

ompliance Status

TNANO Supervision

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

Compliance Status

Cooking and Reheating of TCS Foods,

5 Consumer Advisory

IN OUT NA NO 9 points

1-2B. Certified Food Protection Manager 5-1A, Proper cooking time and temperalures
Employee Health, Good Hygienic Practices, Preventing ololelo 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
0 -1A. Proper use of restriction & exclusion 4 points
8] O B-1B. Hands clean and properly washed Q|0 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
plternate method properly followed Holdlng of TCS Foods, Date Marking of TCS 9 points
Foods
80 2-2A. Managemenl knowledge, responsibilities, reporting 0|0 @/ 0)|0]0 -1A, Proper cold holt_jmg lemperatures
80 O [2-2B. Proper eating, tasting, drinking, or tobacco use o|0 0| 0)0]®6-1B. Proper hot r_mld'r‘g lemperalures 0|0
® 0 O B-2C. No discharge from eyes, nose, and miouth olo /0|80 5"3‘ Proper cooling time a’:’ lemperalure 0|0
- 7 - » 5-1D. Time as a public health control:
8|0 2-2D. Adequate handwashing facilities suppll.ed & accessible 0|0 g|lOo|®|0O orocedures and records a0
80 2-2E . Response procedures for vomiting & diarrheal events 0] 0o 4 points
O ) O Approved O 9 po
65-2. Proper date markin d dispositi
90 -1A. Food obtained from approved source ol i) nmmm 5 g an oo mm
- IN OUT NA NO Highly Susceptible Populations 9 points
Q|0 |0 . Food received at proper temperature 0|0
- — 7-1. Pasteurized foods used: Prohibited foods
80 . Food in good condition, safe, and unadulterated o]0 not offered
[a] 0] . Required records: shellstock lags, parasite destruction 0|0 8 IN OUTNA NO Chemicals 4 points

Protection From Contamination 8-2A. Food additives: approved and properly
. Food separaled and protected [0 o] used 0O
elo . Proper disposition of returned, previously served, olo 8-2B. Toxic substances properly identified,
econditioned, and unsafe food stored, used
®|0 [O] H-2A Food stored covered 010 9.2, Compliance with variance, specialized
e 0|0 1-28. 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)
Good Retail Praclices are praventive measures lo control the Introduction of pathagens, 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 olo O [|14A. In-use utensils: properly stored 0|0
O [10B. Waler and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
0O [10C. Variance obtained for specialized processing methods 0|0 D [14C. Single-uselsingle-service arlicles: properly stored, used 6|0
(O [10D. Food properly labeled; original container o|0 O [14D. Gloves used properly |0
11 louT Food Temperature Control 3 points 15 |OUT| Utensils, Equipment and Vending 1 point
o j1A. Proper coaling methods used: adequate equipment for olo 0 ‘1123.g:gg'dcaonnitr;ggtf:gld;ﬁ%n:’ascetdsurfaces cSSnebl, PropRLY 0|0
emperature control - — - — -
O |15, Plant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; teststrips | O | O
O T1C. Approved thawing methods used ol o O 15C. Nonfood-contact surfaces clean (9] : 0
- 16 |OUT] Water, Plumbing and Waste 2 points
Sute.diheineme sSlpievden S0t 8E el o]0 (0 |16A. Hot and cold water available; adequale pressure 0|0
12 jout Prevention of Food Contamination d.pafils Q [16B. Plumbing installed; proper backflow devices 0|0
o ;jz‘:::iacyontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |DUT] Physical Facilities 1 point
O |12B. Personal cleanliness afo O |17A. Toilet facilities: properly constructed, supplied, cleaned oo
O [12€. Wiping cloths: properly used and stored 0|0 O [17B. Garbagelrefuse properly disposed; facilities maintained oo
O [12D. Washing fruits and vegelables Q|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
O [13A. Posted: Permit/Inspection/Choking Posler/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 [ ] ] ]
Person in Charge (Signature) (Print) Christine Manning Date: 05/20/2022
| =
Inspector (Signature) e (A 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
Eﬂm‘aﬂms Food Service Chapter 511-6-1, Rule .10 subsections [2!!!:) and (i).

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 05/20/2022
Address City/State Zipcode
3258 VAL TECH RD VALDOSTA GA 31602
PERATURE OBSERVATIO
Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Reach In
Cooler, Deli Meat, Bologna

ltem
Number

18 Violation of Code: [511-6-1.07(5)(k)] Observed live roaches in facility,. CTM Spray weekly then twice a month one controled. Corrected On-Site. Repeat Violation.

Remarks

Person in Charge (Signature) Date: 05/20/2022

el (DA
Inspector (Signature} Shannon Walker S b Date: 05/20/2022




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

J J ‘ . Establishment Name: Aramark Correclions Annex

IGEORGIA DEPARTMENT OF PUBLIC HEALTH Address: 3259 Val Tech RD

City: VALDOSTA Timeln:__ 09 : 30 AM TimeOut:__10 : 30 AM
Inspection Date: 10/21/2022 CFSM:_N/A
Purpose of Inspection: Routine @ Followup ) Initial 05/20/22

Issued Provisional Permit () Temporary ()

Risk Type: 1@ 20O 30O Permit#: FSP-092-000984 Gile
[Risk Factors aro food p [ antd I ood Retail Practices are preventve
vost commanly raportad to the Conters for Disease Control and mensuras lo conlrol The introduction of 09/02/21
Prevention as contibuting factors in foodbome (liness outbreaks. Publicjpathogens, chemicals, and physical object
[Health interventions are conlrol measures to prevenl illness or injury. |into foods. SCORING AND GRADING: A=00-100 B=80-89 C=70-79 USG9

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  QUT=nol in compliance  NO=nol observed NA=nol applicable  COS=correctad on-sile during inspection  R=repeat violation of Ihe same code provision=2 points

ICompliance Status Compliance Status
1 IN OUTNANO Supervision

Cooking and Reheating of TCS Foods,

24 [IN) SUT NA NO Consumer Advisory

9 points

1-2A. PIC presenl, demonstrates knowledge, performs duties
-2B. Cerlified Food Protection Manager Q |5-1A, Proper cooking time and temperatures
NO Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot
Contamination by Hands holding
80 2-1A. Proper use of restriction & exclusion 4 points
[ ] O R-1B. Hands clean and properly washed 0|0 5-2. Consumer advisory provided for raw and Eﬂ
elololo P-1C. No bare hand contact with ready-to-eat foods or approved olo underonked UL -
blternate method properly followed NO Holding of TCS Focl):ds,dDate Marking of TCS 9 points
oods
8|0 -2, Management knowledge, responsibililies, reporting olo ®#/0|0]0 B'J:A' Proper cold ho@ng temperatures
[1l=] O -2B. Proper eating, tasting, drinking, or tobacco use olo ol{of0|® ?’ B, Proper hat holdlr\g temperatures o|a
M) O -2C. No discharge from eyes, nose, and mouth olo Olo(@Of1C. Plroper °°°"”g‘t'me and temperature 6|0
®| 0O -2D. Adequate handwashing facilities supplied & accessible 0] 0 O|lC|@|0C g;lge;-dr:ei é;i: rp:ttg;z:eallh control: 0|0
@ 0 2-2E. Response procedures for vomiling & diarrheal events oloO Tpoms
INLOU - Approved Source 3.points '@ | O |00 ]6-2. Proper date marking and disposition o] 0]
8|0 13-1A. Food obtained from approved source 0|0 - = : -
- 7 IN OUTNANO Highly Susceptible Populations 9 points
Q| O |O| ® B-1B. Food received at proper temperature 0|0 . -
- - 7-1. Pasteurized foods used: Prohibited foods
8|0 3-1C. Food in good condition, safe, and unadulterated [ol H»] not offered
] 3-1D. Required records: shellstock tags, parasite destruction 0 8 IN OUTNA NO Chemicals 4 points

Protection From Contamination
4-1A. Food separated and protected

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

B-2A, Food additives: approved and properly olo
lused

IB-2B. Toxic substances properly identified,
80 stored, used oo

Conformance with Approved Procedures

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

@0 |0 -2A. Food stored covered
®| 0|0 4-2B. Food-contact surfaces: cleaned & sanitized s R o]
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 Retail Practices are praventive measures to control the introduction ol pathogens. chemicals, and physical objects into foods.

ICompliance Status CDSI R | |Compliance Status CQS] R

10 [OUT] Safe Food and Water, Food Identification 3 polnts 14 [OUT] Proper Use of Utensils 1 point

Q [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 o]0

O [10D. Food properly labeled; original container olo O [14D. Gloves used properly Ofo

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 @] ;g:i.giggficagr:]ristr;gglfggfi;rz%nbasgdsurfaces cleanable, properly o0
temperalure control - S -

O 118, Piant food properly cooked for hot holding olo Q [158. Warewashing facilities: installed, maintained, used; teststrips | 0O | O

O FC. Approved thawig methods used olo 0 |15C. Nonfood-contact surfaces clt.ean 0 : 0

- 16 [OUT] Water, Plumbing and Waste 2 points

@kt Thermometersiprovidediandiaceunale 0|0 (O |16A. Hot and cold water available; adequate pressure o e

12 _|ouT Prevention of Food Contamination 3 points O [168. Plumbing installed; proper backflow devices 0|o

o ;i::.la(;ontamination prevented during food preparation, storage, olo 0 [16C. Sewage and waste water properly disposed olo

_ 17 |ouT| Physical Facilities 1 point

O [12B. Personal dleanliness 0fo O [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 oo

O [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean 0ol|l0

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

O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing 010 18 |OUT Pest and Animal Control 3 points

0O [13B. Compliance with Georgia Smoke Free Air Act |0 O |18. Insects, rodents, and animals not present 0 l D

Person in Charge (Signature) (Print) Angie Stegrman Date: 10/21/2022

A

Inspector (Signature) 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 Chapter 511-6-1, Rule .10 subsections @’f’) and (i).

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 10/21/2022
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

TEMPERATURE OBSERVATIONS

Item/Location Item/Location

Item/Location

Cold Holding, Main Kitchen, Reach In
Cooler, Dairy, Milk

s OBSERVATIONS AND CORRECTIVE ACTIONS

-Item
Number

Warnings:
Remarks 1, Keep working on roaches - facility sprayed “yesterday”.
2, Fix back door - should nol have access 1o oulside via cracks, atc.,

Person in Charge (Signature) Date: 10/21/2022

T

|!nspector (Signature) Shannon Walker

Date: 10/21/2022




GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

ML
1 .‘ . Food Service Establishment Inspection Report

Establishment Name: Aramark Corrections Annex

Address: 3259 Val Tech RD

JGEORGIA DEPARTMENT OF PUBLIC HEALTH

City: VALDOSTA Timeln:__ 11 _: 00 AM TimeOut: 12 : 00 ™
Inspection Date: 05/10/2023 CFSM:_N/A

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

Risk Type: 1@ 20 30 Permiti: FSP-092-000984

Risk Faclors are food preparation praclices and employee behavin's  |Good Retall Practices are nrow:nhvu
onl comimonly reporied to the Centers for Disease Conlral and it to control th i
Pravention as contnbuling factors in foodborne lliness outbreaks, Public nsllquns chemicals, and physical Dtl!l‘cla
ealth Interventions are conltrol measures to prevent fliness of injury,  fnto foods SCORING AND GRADING: A=00-100 B=80-89 C=70-79 US<E9

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 ap
IN=in compliance  OUT=not in compliance  NO=naot chserved  NA=not applicable  COS=corrected on-sile during inspeclion  R=repeat i
Compliance Status c0s| R | |Compliance Status

1 IN OUTNANO Supervision 4 points 5 IN OUTNANO Cooking and Reheating Pf TCS Foods, 9 points
e 0 1-2A_PIC preseni, demonstrates knowledge, performs duties 0 Consumer Advisory
@0 |0 1-2B. Certified Food Protection Manager 0| C
blovee Hea ood die Pra es. Preve q 5-1B. Proper reheating procedures for hot
e e ontamination by Hand holding
8|0 D-1A. Proper use of restriction & exclusion 0] 4 points
80 0 P-1B. Hands clean and properly washed 0|0 5-2. Consurger advisory provided for raw and ﬂﬂ
e|lololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo inisrcudkEd foods -
aiternate method properly followed Holding of TCS Foods, Date Marking of TCS :
NO Foods 9 points
8|0 -2A. Management knowledge, responsibilities, reporting 0|0 614, Proper cold hﬂlqmg lomperaures
8|0 D [-2B. Proper eating, tasting, drinking, or tobacco use Q| 0o L |E-1B. Proper hot {'.luldr!'@ lemparatures 0l0
8|0 0 P-2C. No discharge from eyes, nose, and mouth 0|0 (] |Z'1g ?roper cﬁotm:l hr:e alr;]d lempilsralure 0|0
n - : -1D. Time as a public health control:
[ JRe] 2-2D. Adequate handwashing facilities supplfed & accessible 0|0 O brocedures and records 0|0
8|0 2-2E. Response procedures for vomiting & diarrheal events 0|0 ol
2SI OUL HA MO Approved:Source 3.points ummm -2. Proper date marking and disposition [ 0] O
8|0 3-1A. Food obtained from approved source (e 8]
- IN OUTNA NO Highly Susceptible Populations 9 points
Q| O | O| ®B-18. Food received at proper temperature O| 0O
- = 7-1. Pasteurized foods used: Prohibited foods
80 B-1C. Food in good condition, safe, and unadulterated DO not offered
0]0 SHN*RN s IN OuUTNA NO Chemicals dpoints
4 IN OUTNANO Protection From Contamination 9 points 8-2A. Food additives: approved and properly olo
[ ] d4-1A. Food separated and protected 0|0 used
-1B. Proper disposition of returned, previously served, 8-2B. Toxic substances properly identified,
80 econditioned, and unsafe food oo stored, used propery o|0
NO Conformance with Approved Procedures
@| 0 |O] M{-2A. Food stored covered 0|0 9-2. Compliance with variance, specialized
@0 |0 1-28. Food-contact surfaces: cleaned & sanitized Dl O process and HACCP plan
GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if nol 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 Relait Practices are preventive measures to control lhe introduction of pathogens, chemicals, and physical objects 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 olo O [14A. In-use utensils: properly stored ofo
0 [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 D [14C. Single-use/single-service articles: properly stored, used 0|0
O [10D. Food properly labeled; original container ol|lo O |14D. Gloves used properly 0|]c
1 |ouT| Food Temperature Control 3 polnts 15 |OUT! Utensils, Equipment and Vending 1 poinl
- N 15A. Food and nonfood-contact surfaces cleanable, properl
o 11A. Praper cooling methods used: adequate equipment for olo @] designed, constructed, and used Y 0|0
temperalure control
15B8. Warewashing facilities: installed, maintained, used; test strips
D [11B. Plant food properly cooked for hot holding 0|0 o] g P al0
O [11C. Approved thawi thods used olo O |16C. Nonfood-contact surfaces clean Q|0
) ng me =
T TEp n g = = 16 |OUT| Water, Plumbing and Waste 2 points
O [11D. Thermometers prnu-'i gt and acclirale — 0 L 0 O [16A. Hot and cold water avallable; adequale pressure 0|0
12 jouy Prevention of Food Contamination pojts 0 [16B. Plumbing inslalled; proper backflow devices 010
o ;iZSA,laContamination prevented during food preparation, storage, ola 0 [16C. Sewage and wasle water properly disposad olo
Yy - 17 |OUT| Physical Facilities 1 point
O _[128B. Personal cleaniiness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned o0
O [12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbage/refuse properly disposed; facilities maintained 0|0
0O [12D. Washing fruits and vegetables o|o O [17C. Physical facilities installed, maintained, and clean 0l0
13 |[OUT] Postings and Compliance with Ciean 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 Contro!l 3 points
Q [13B. Compliance with Georgia Smoke Free Air Act 0|0 ® |18. Insects, rodents, and animals not present 0 | (9}
Person in Charge (Signature) (Print) Angie Stageman iDate: 05/10/2023
st (B
Inspector (Signature) g ' Follow-up: YES® nNoOO Follow-up Date:




Egau!aﬂons Food Service Chapter 511-6-1, Rule .10 subsections {2)(h) and {.2.

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

Number
18

Warnings:

Remarks 1. Make sure opened items are date marked before being delivered to annex,
2. Fix back and restrooms doors.

Violation of Code: [511-6-1.07(5)(k)] Observed live roaches in mop room and behind RIC, New Violation.

Establishment Permit # Date

Aramark Corrections Annex FSP-092-000984 05/10/2023

Address City/State Zipcode

3258 VAL TECH RD VALDOSTA GA 31602
Item. T

Person in Charge {Signature)

Date: 05/10/2023

7 R Y .
|Inspector (Signature) Shannon Walker Y '

Date: 05/10/2023




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

.'1
‘ . . Establishment Name: Aramark Corrections Annex

Address: 3259 Val Tech RD

JGEORGIA DleH ENT OF PUBLIC HEALTH
City: VALDOSTA Timeln:__10 : 30 am TimeOut:__11 : 30 am

Inspection Date: 11/17/2023 CFSM:_N/A

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

97 05/10/23

Risk Type: 1@ 20O 30 Permit#: FSP-092-000984 Prgr Scork

ﬁsk Factors are food and I [Euml Retnll Practices are |>ruw:ﬂ|wu
most cammanky ra;xmed 1o the Canlms fm Dlsenun Contral nnﬁ o conirol tha 10/21/22
faciors in iliness outh bl chemicals, and physical ub|nc

as
Hsalth interventions aré':unlml measures to prevent iliness or |njury I'r\ln foods, SCORING AND GRADING: A=90-100 B=80-89 C=70-79 USG9

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 con pli QUT=nol in compliance  NO=nol ohserved  NA=nol applicable  COS=corrected on-site during inspection  R=repeat violation of the same code provisian=2 painis

Compliance Status

Supervision Cooking and Reheating of TCS Foods,

5 IN OUTNANO 9 points

1-2A, PIC present, demonstrates knowledge, performs dulies Consumer Advisory
@/ 0 |0O| [1-2B. Certified Food Pratection Manager o|0O 5-1A. Proper cooking time and temperatures
% AL Shvea s . _ o . .' - ' D ._ ; AT - e ololelo 5D:gh;roper reheating procedures for hot
e 0 D-1A. Proper use of restriction & exclusion oloO 4 points
80 0 [2-1B. Hands clean and properly washed ﬂﬂ
elololo 12-1C. No bare hand contact with ready-to-eat foods or approved alo ndescgorad foods
alternate method properly followed Holdlng of TCS Fo%tlsOstate Marking of TCS 9 points
8|0 2-2A. Management knowledge, responsibilities, reporting 0|0 @] O 10]0 f5-1A. Proper cold ho"_ﬁ'"g lemperalures
80 0 [2-2B. Proper eating, tasting, drinking, or tobacco use 0|0 0] O ]O[®[6-1B. Proper hot }:'ﬂld'_ng temperatures 0|10
80 0 [2-2C. No discharge from eyes, nose, and mouth 0|0 0] O|®]06-1C. Proper coo[mg.tlme and temperature 0|0
80 2-2D. Adequate handwashing facilities supplied & accessible 0|0 DlOo|e|O gl.';cDe;lr:;es ‘:’;g &Li:l‘))l;g:ealth control: 0|0
80 0-2E. Response procedures for vomiting & diarrheal events D| 0O T
[ ] .D - -1A. Food obtained from alg.pr::we(; so.urce D“ 0 Dmmmmm
ololole F-1B. ol ey atpope EmpeToTe olo IN OUTNA NO Highly Susceptible Populations 9 points
20 I:HC, Food in good condition, safe, and unadulterated 0|0 .Enn.ﬂﬂ
0| O | @] O B-1D. Required records: shellstock tags, parasite destruction 0|0 IN OUT NA NO Chemicals 4 points
y Protection From Contamination i B-2A. Food additives: approved and properly
®| O | O] D K-1A. Food separated and protecled 0|0 used 0|0
ofo] | Risdmnmieneim P o[o|| [efo] | B reen e o
Conformance with Approved Procedures
®| 0 |O] [-2A. Food stored covered 0l0 ol o|e| [¢:2 Compliance with variance, speciaiized olo
8/ 0|0 U-2B. Food-contact surfaces: cleaned & sanitized 0Dl0O 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 Relail Practices are piraventive measures to control the inteoduction of pathogens, chemicals, and physical objects into leods.
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
Q [10A. Pasteurized eggs used where required ol|a O |14A. In-use utensils: properly stored 0|0
0 [10B. Water and ice from approved source ol|lo 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 ol|lo O |14D. Gloves used properly o]0
1 |ouT Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 point
._1;_/;{.:::&?; c(::oof]ltipcﬂ methods used: adequate equipment for olo 0 ;gg.g::zgldcaor:]tltr;gglf:gvd;%%nbasztdsurfaces cleanable, properly 0|0
O [11B. Plant food properly cooked for hot holding olo D |15B. Warewashing facilities: installed, maintained, used; teststrips | O | O
O [11C. Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 0|0
- 16 |OUT) Water, Plumbing and Waste 2 points
@l RInermometersiprovicsdisndiacenrdls ofo O [16A. Hot and cold water available; adequate pressure 0|0
12_jouy Prevention of Food Contamination 3 points D |16B. Plumbing installed; proper backflow devices 0|0
0 ;i/;iaiontamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
17 |OUT| Physical Facilities 1 point
O [128B. Personal cleanliness ojo Q |17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
D [12C. Wiping cloths: properly used and stored o|o O [17B. Garbagefrefuse properly disposed; facilities maintained oo
O [12D. Washing fruits and vegetables 0|0 @ [17C. Physical facilities inslalled, maintained, and clean D]|QO
13 |OUT] Postings and Compliance with Clean Air Act 1 point O |17D. Adequate ventilation and lighting; designated areas used 0|10
0O |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 o|a @ |18. Insects, rodents, and animals not present 0 | | ]
Person in Charge (Sig u]1 {Print) Betsy Miglionico Date: 11/17/2023
Inspector (Signature) whnn fofPm ' Follow-up: YESO NO @ Follow-up Date:




Food Establi

shment 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_egufaﬂ'ons Food Service Chapter 511-6-1, Rule .10 subsections fZHh! and (i).

OBSERVATIONS AND CORRECTIVE ACTIONS

Violation of Code: [511-6-1.07(5)(a),(b)] Back outside door busted at bottom and sides. Fix door as this is an area that allows pests in. New Violation,
Violation of Code: [511-6-1.07(5)(k)] Observed alive and healthy roaches in kitchen. Repeat Violation.

17C
18

Remarks

Establishment Permit # Date

Aramark Corrections Annex FSP-092-000984 11/17/2023

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, Reach In
Cooler, Dairy, Mitk
Item
Number

Person in Charge (Signature)

Date: 11/17/2023

q-&' JE ftc.l 1) S
Inspector (Signature) Shannon Walker S !

Date: 11/17/2023




GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE

N
‘ .‘ . ' Food Service Establishment Inspection Report

Establishment Name: Aramark Corrections Annex

Address: 3259 Val Tech RD

JOEORGIA DEPARTMENT OF PUBLIC HEALTH
City: VALDOSTA TimeIn:__10 : 30 AM TimeOut:___ 11 : 30 AM

Inspection Date: 05/21/2024 CFSM:_N/A

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

Risk Type: 1@ 20O 30O Permit#: FSP-092-000884

isk Factors are food preparation practices and employes behaviors ood Retail Practices are preventive
5l uomrﬂonly ropariad lo lhe Conters for Dissase L.unlnul and |measures to control the introduction of 05/10/23

% 0 factors in f ilines: L ck and physical objects
[ eallh In(erventlons are control measures lo prevem illness or lnjury |nln foods. SCORING AND GRADING! A=00-100 B=80-89 C=70-79 U<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

(Mark desianated 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=not ohsarved  NA=nol applicable  COS=correctad on-site during insg R=repeal violalion of Ihe same code provision=2 points

ompliance Status cos| R | [Compliance Status

O ANO pe 0 4 po 5 N OUT NA NO Cooking and Reheatli{:? Pf TCS Foods, 9 points
[ 1] -2A. PIC present, demonsirales knowledge, performs duties 0|0 Consumer Advisory
-2B, Certified Food Protection Manager O [5-1A. Proper cooking time and temperatures
Employee Health, Good Hygienic Practices, Preventing . olo|elo 5-1B. Proper rehealing procedures for hot
Contamination by Hands holding
@0 P-1A. Proper use of restriction & exclusion 4 points
8|0 0 R-1B. Hands clean and properly washed al o 5-2. Consumer advisory provided for raw and ﬂn
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved ola pingerceokiad foods
plternate method properly followed o Holding of TCS Foods, Date Marking of TCS o | ..o
Foods p
80 2-2A. Managemen! knowledge, responsibilities, reporting 0|0 O ®10]06-1A Proper cold """?""9 lemperatures
@| 0 O [2-2B. Proper eating, tasting, drinking, or tobacco use 0|0 0] 00| @618 Proper hot I:\oldl.ng femperatures 0[0
80 QO R-2C. No discharge from eyes, nose, and mouth |0 O} O1@[QI6-1C. Proper cooling time and temperature clo
- —— - - 6-1D. Time as a pubiic health control:
9|0 [2-2D. Adequate handwashing facilities suppllled & accessible g| 0o g|l0O|®@|0 rocedures and records 0|0
8|0 [2-2E. Response procedures for vamiling & diarrheal events 0D|]O 4 points
- n
> OT il NO WL Approve Source 90'5 O] O [®@] 0 [6-2. Proper date marking and disposition 0| O]
0 T00C 0 a!ne SO ApRraneRiSoLTce 7 IN OUTNANO Highly Susceptible Populations 9 points
Ol O [ Q| ® B-1B. Food received at proper temperature 0|0
- — 7-1. Pasteurized foods used: Prohibited foods
8|0 3-1C. Food in good condition, safe, and unadulterated 0|0 ot offered
0| O | @] Q B-1D. Required records: shellstock tags, parasite destruction Q8 IN OUT NA NO Chemicals 4 points
O A O Prote 0 0 0 atio 9 po
< 8-2A. Food additives: approved and properly
®| O | 0| O H-1A. Food separated and prolected 0] 0 0o
-1B. Proper dispaosition of returned, previously served, B-2B. Toxic substances properly identified,
80 econditioned, and unsafe food 0|0 stored, used i 0|ao
NO Conformance with Approved Procedures
@0 |0 H-2A. Food stored covered 9-2. Compliance with variance, specialized
8|0 |0 1-2B. Food-contact surfaces: cleaned & sanitized ofof]f 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 preventive measures to control the introduclion of pathogens, chemicals, 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
O [10A. Pasteurized eggs used where required gla O |14A. In-use utensils: properly stored 0|0
0 [10B. Water and ice from approved source olo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
Q [10C. Variance obtained for specialized processing methods 0|0 O |14C. Single-use/single-service articles: properly stored, used 0|0
0 [10D. Food properly labeled; criginal container 0|0 O |14D. Gloves used properly 0|0
1 louT Food Temperature Control 3 points 15 |oUT Utensils, Equipment and Vending 1 point
- - 15A. Food and nonfood-contact surfaces cleanable, properl
0 11A, Proper cooling methods used: adeguate equipment for olo 8] esigned, constructed, and used RISREY 0|0
temperature control
15B. Warewashing facilities: installed, maintained, used; test strips
Q [11B. Plant food properly cooked for hot holding 0|0 S g AL £ 010
O 1. Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean |0
T D. T:D . 2 eod and ; 16 |OUT) Water, Plumbing and Waste 2 points
o NEIMometers pr0\{| Soancgceas — 0 _O O |16A, Hot and cold water available, adequale pressure 0|0
12_JouT Prevention.of £ood.Contamination 3polits O |16B. Plumbing installed; proper backflow devices 0|0
a l1:“2$AiaContamination prevented during food preparation, storage, olao O |16C. Sewage and waste water properly disposed olo
pay _ 17 |OUT| Physical Facilities 1 point
O |12B. Personal cleanliness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned clo
O [12C. Wiping cloths: properly used and stored 0|0 O |17B. Garbagel/refuse properly disposed; facilities maintained 0|0
O [12D. Washing fruits and vegelables ofo @ |[17C. Physical facilities installed, maintained, and clean o|®
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 PasterHandwashing |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 0 | [ ]
Person in Charge (Signature) (Print) Tami L Moore Date: 05/21/2024
]
T lf-tﬂld:E’L_'h
Inspector (Signature) ' 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
Regulations Food Service ChaEtar 511-6-1, Rule .10 subsections (2)(h) and {i).

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 05/21/2024

Address City/State Zipcode
32538 VAL TECH RD VALDOSTA GA 31602

TEMPERATURE OBSERVATIONS
item/Location

Item/Location

Itemn/Location

Cold Holding, Main Kitchen, Reach In
Cooler, Dairy, Milk -discarded

Cold Holding, Main Kitchen, Reach In
Cooler, Fruit, Peaches (from can) -discarded

OBSERVATIONS AND CORRECTIVE ACTIONS

Violation of Code: [511-6-1.04(6)(f)] The only RIC in the kitchen was not holding temps. COS PIC discarded TCS foods, Cooler to be repaired or replaced. Cooler not
B-1A - ; g - A
essenlial to function of kitchen. Corrected On-Site. New Violation,
17e Violation of Code: [511-6-1.07(5)(a),(b)] Back outside door busted at bottom and sides. Fix door as this is an area that allows pests in. Repeat Violation.
18 Violation of Code: [511-6-1.07(5)(k)] Major roach infestation. CTM set up a treatment plan with pest control company. Repeat Violation,
Remarks
Person in Charge (Signature) Date: 05/21/2024
o
-cu‘-'h{&-'"‘l- 2l lr-‘-‘lﬂ-rﬁ"ll—"—
Inspector (Signature) Shannon Walker - i Date: 05/21/2024




X . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
. Food Service Establishment Inspection Report
. Establishment Name: Aramark Corrections Annex
OlONfADEPARTMENT OF PUBLIC HEALTH Address: 3259 Val Tech RD
City: VALDOSTA Timeln:__10 : 00 AM Time Out:__10 : 30 AM
Inspection Date: 11/22/2024 CFSM:_N/A
Purpose of Inspection: Routine @ Followup O Initial O
Issued Provisional Permit () Temporary (C 85 B 05/21/24
Risk Type: 1@ 20O 30 Permit#: FSP-092-000984
isk Factors are Tood preparation practices and employes behaviors  |Good Retail Practices are preventive
ot commanly reportad to the Cantass for Disease Control and mensures to contrel \ha introduction of 11/17/23
vevantion as conintiiting faclors in foodborne lliness outbreaks. Publiclpathogens, chemicals, and physical objects) 95 A
enlth Interventions are control measures lo prevenlillness orinjury. Jnto foods. 0 D GRAD A=90-100 B=80-89 C=70-79 U<69
DODBUK 3 Lk AND PUE 5 s 8
a 0 od Co plia o it O A, O () or e e o a0 U A & app 4
IN=in compliances  OUT=not in compliance  NO=not observed  NA=nol appli COS=ar on-site during inspection  R=rep of he same tode p ion=2 poinis
iCompliance Status cos| R i
1 IN OUTNANO Supervision Cooking and Reheating of TCS Foods,
< IN OUT NA NO c Advi
1-2A. PIC present, demonstrates knowledge, performs duties RS YR e
[1-2B. Cerlified Food Protection Manager
Employee Health, Good Hygienic Practices, Preventing 5-18. Proper reheating procedures for hot
Contamination by Hands holding
"1 Ke] P-1A. Proper use of restriction & exclusion 0|0
®Q D P-1B. Hands clean and properly washed Q| o 5-2. Consumer advisory provided for raw and
" undercooked foods
el ololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo - -
Iternate method properly followed Holding of TCS Foods, Date Marking of TCS .
NO Fortiks 9 points
80 b-2A. Management knowledge, responsibilities, reporting 0|0 0| ®10 AI:A' Proper coli hrﬁ@tng TomparGlures
@0 O P-2B. Proper eating, tasting, drinking, or tobacco use 0|0 ojojOl® 6_1 B. Proper hot hn dlﬂQ temgeralures 010
8|0 0 P-2C. No discharge from eyes, nose, and mouth O| 0 0j0|e0 :_1 g _I;roper COOllnsl tlmhe ar; temp(larature 010
= m—— - - -1D, Time as a public health control:
@0 P-2D. Adequate handwashing facilities suppll.ed & accessible 0| O ojo|@|0O brocedures and records 0|0
80 2-2E. Response procedures for vomiting & diarrheal events 0|0 4 points
N OU : Approved:Source 9 points mmum 6-2. Proper date marking and disposition | 0] O]
[ 1o 13-1A. Food obtained from approved source |0
- IN OUT NA NO Highly Susceptible Populations 9 points
0| O | Q| ®B-1B. Food received at proper temperature O| 0
- — 7-1. Pasteurized foods used: Prohibited foods
8|0 3-1C. Food in good condition, safe, and unadulterated 0|0 hot offered
O| 0 3-1D. Required records: shellstock tags, parasite destruction 0|0 IN OUT NA NO Chemicals 4 points
N Protection From Contamination 9 points B8-2A. Food additives: approved and properly ol o
[ ] -1A. Food separated and protected 0|0 used
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
80 econditioned, and unsafe food 0|0 @0 stored, used : 0|0
Conformance with Approved Procedures
@00 4-2A. Food stored covered olole 9-2. Compliance with variance, specialized olo
@|lC |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 pravantive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Compliance Status cos| R | |Compliance Status cosi R
10 |0 Safe Food and Water, Food Identification 3points || 14 |OUT Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required 0|0 O [14A. In-use utensils: properly stored g|0
O |10B. Waler and ice from approved source alo O [14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
O [1oC. Variance obtained for specialized processing methods ola O [14C. Single-use/single-service arlicles: properly stored, used o8]
O [10D. Food properly labeled; original container olo 0O [14D. Gloves used pru;ferty - . 0|0
1 louT Food Temperature Control 3 polnts 15 |OUT Utensils, Equipment and Vending 1 point
; - 15A. Food and nonfood-contact surfaces cleanable, properly
0 11A. Proper cooling methods used: adeguate equipment for olao @] Wesigned, constructed, and used 0|0
temperalure control
= 15B. Warewashing facilities: installed, maintained, used; test strips | O
O [11B. Plant food properly cooked for hot holding 0|0 0 g P 0
O I11C. Approved thawin rod r olo 0 [15C. Nonfood-contact surfaces clean 0O|D
; methods use .
— :p e — 16 |oUT Water, Plumbing and Waste 2 poinis
0 Zcrmomeiers pr0\{| CCETIETERTIENS —— 0 ' 0 ) |16A. Hot and cold water avallable; adequate pressure 00O
12 |OUT Prevention of Food Contamination 3 paints O |16B. Plumbing installed; proper backflow devices olo
O lliZSAiF,Contamination prevented during food preparation, storage, olo O [16C. Sewage and waste water properly disposed olo
i - 17 |OUT] Physical Facilities 1 poinl
O |12B. Personal cleanliness 0|0 O [17A. Toilet facilities: properly constructed, supplied, cleaned o|lo
D [12C. Wiping cloths: properly used and stored 0|0 O [17B. Garbage/refuse properly disposed; facilities maintained Q|0
0 |[12D. Washing fruits and vegetables 0|0 @ [17C. Physical facilities installed, maintained, and clean 0|0
13 |OUT Postings and Compliance with Clean Air Act 1 point O [7D. Adequate ventilation and lighting; designated areas used g|0o
O [13A. Posted: Permit/inspection/Choking Poster/Handwashing 0|0 18 |OUT] Pest and Animal Control 3 paints
0O [13B. Compliance with Georgia Smoke Free Air Act 0|0 @ [18. Insects, rodents, and animals not present (@] | [ ]
Person in Charge (Signature) (Print) Shaldon Blount Date: 11/22/2024
i
,._-}4{ v [ N—
| tor (Signature) SOyt Follow-up; YES O NO @ Follow-up Date:




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

Number

17C
18

Remarks

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 11/22/2024
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Item

OBSERVATIONS AND CORRECTIVE A

Violation of Code: [511-6-1.04(6)(f)] Observed only reach in cooler holding @47f. Contained only bread, whole fruit and milk. Milk was out of temp, COS Milk discarded by
6-1A

PIC. Cooler can not be used for TCS foods. If RIC is to be used for TCS foods, il needs to hold at 41f or less. Replace cooler, repair or only use it for non TCS storage. As
a receiving Kitchen, no RIC is required *if* not holding TCS foods. Corrected On-Site. New Violation,

Violation of Code: [511-6-1.07(5)(a),(b)] Door to restroom is badly damaged - replace il. New Violation.

Violation of Code: [511-6-1.07(5)(k})] Roaches are still an issue in this kitchen. A better treatment plan is needed. Repeat Violation,

Person in Charge (Signature)

Date: 11/22/2024

Inspector (Signature) Shannon Walker

-Q:R{JH"Hrw f:‘-‘!LE"L-“— \

Date: 11/22/2024




NN
rr

Establishment Name: Aramark Corrections Annex

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment Inspection Report

CURRENT SCORE

JGEORGIA DEPARTMENT OF PUBLIC HEALTH Address: 3259 Val Tech RD
City: VALDOSTA Timeln: 10 : 00 AM
Inspection Date: 05/14/2025 CFSM:_N/A
Purpose of Inspection: Routine@ Followup ) Initial

Issued Provisional Permit ) Temporary ()

Risk Type:

1@ 20 30 Permit#: FSP-092-000984

Risk Factors are food preparation praclices and employee behaviors
05t cominanly reparted fo the Cemars for Disease Control and
Prevention as coplnbuting lactors in foodborne illness outbreaks, Public
Health Interventions are control measures to prevent illness or injury.

1o conlirol the

Time Out:

Good Retall Practices are nrm.unlwr

into foods

pathogens, chemicals, and physical ﬂl:l|r:l:l§

11

00

AM

11/22/24

05/21/24

CURRENT GRADE

SCORING AND GRADING:

A=900-100 B=80-89 C=70-79 U<69

Supervision

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

1-2B. Certified Food Protection Manager

Contamination by Hands
-1A. Proper use of restriction & exclusion

Employee Health, Good Hygienic Practices, Preventing

2-1B. Hands clean and properly washed

alternate method properly followed

R-2A. Management knowledge, responsibilities, reporting

2-1C. No bare hand contact with ready-to-eat foods or approved

2-2B. Proper eating, tasting, drinking, or tobacco use

-2C. No discharge from eyes, nose, and mouth

2-2D. Adequate handwashing facilities supplied & accessible

2-2E, Response procedures for vomiting & diarrheal events
Approved Source
3-1A. Food obtained from approved source

B-1B. Food received at proper temperature

B-1C. Food in good condition, safe, and unadulterated

Protection From Contamination

[3-1D. Required records: shellstock tags, parasite destruction

Cooking and Reheating of TCS Foods,

; Consumer Advisory

IN OUT NANO

-1B. Proper reheating procedures for hot
olding

Holding of TCS Foods, Date Marking of TCS
Foods

-2. Consumer advisory provided for raw and
undercocked foods

4 points

9 points

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

D] O | O] @ |6-1A. Proper cold holding lemperalures

0O O | 0| ® s-1B. Proper hot holding temperatures ol o
O] O | 0| @ |6-1C. Proper cooling time and temperature 0|0
clo|@e|0

7 IN OUTNANO Highly Susceptible Populations

Chemicals
8-2A. Food additives: approved and properly

8 IN OUTNANO

[G] G [G[®]o-2 Proper date marking and dispositon | 01 O |

7-1. Pasteurized foods used: Prohibited foods
not offered

4 points

9 points

4 points

-1A. Food separated and protected 0|0 used 0]0
® 0 cconditoned. and uneafe food ¢ o oo SeTYe oo Ctored, vea oo propervidentied. | o o
Conformance with Approved Procedures
@0 (0 1-2A. Food stored covered e 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 pravantive measures to control the introduction of pathogens, chemicals, and physical objacts into loods.
Compliance Status cos| R | |Compliance Status cos] R
10 |OUT] Safe Food and Water, Food Identification 3 palnts 14 |OUT Proper Use of Utensils 1 point
O [10A. Pasteurized eggs used where required olo O [14A. In-use utensils: properly stored 0|0
O [10B. Water and ice from approved source ol|lo 0O [14B. Utensiis, equipment and linens: properly stored, dried, handled| O | O
QO [10C. Variance obtained for specialized processing methods olO O [14C. Single-use/single-service articles: properly stored, used 0|0
QO [10D. Feod praperly labeled; original container ol|lo O [14D. Gloves used properly Q|0
1 louTt Food Temperature Control 3 points 15 |OUT| Utensils, Equipment and Vending 1 polnt
.11A. Proper cooling methods used: adequate equipment for olo 0 ;ggéﬁgg?c%m(lt?gg{ggﬁ;i%nigdsurfaces B = gpronsdy 0|0
emperalure control . fiha — _
O [11B. Plant food properly cooked for hot holding olo 0O [15B. Warewashing facilities: installed, maintained, used; teststrips | O | O
O B1C. Approved thawing methods used olo O |15C. Nonfood-contact surfaces cl<.ean 0 : 8]
- 16 |OUT Water, Plumbing and Waste 2 points
Q [11D. Thermometers provided and accurate 0|0 0 [16A. Hot and cold water available; adequale pressure 010
12 _jouy Prevention of Eaod Contamination 3 poinis 0 [16B. Plumbing installed; proper backflow devices 0|0
o ;iZS/;.IaCyontamination prevented during food preparation, storage, olao O [16C. Sewage and waste water praperly disposed olo
17 |OUT] Physical Facilities 1 point
O [128. Personal cleanliness 0|0 0O |17A. Toilet facilities: properly constructed, supplied, cleaned 0|0
0 |12C. Wiping cloths: praperly used and stored olo Q) [17B. Garbage/refuse properly disposed; facilities maintained D10
0 [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean O|Q
13 |OUT Postings and Compliance with Clean Air Act 1 point 0O [17D. Adequate ventilation and lighting; designated areas used (el )
0O [13A. Posted: Permit/Inspection/Choking Poster/Handwashing |[ag e 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 (@] ] [ ]

Person in Charge (S:g.nature}

(Print) Shalon Blont

Date: 05/14/2025

4.:}1/# T f‘-"d-f

linspector (Signature)

Fallow-up:

YES O NO®

Follow-up Date:




Regulations 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

ltem

Number OBSERVATIONS AND CORREC

18 Violation of Code: [511-6-1.07(5)(k)] Observed major roach infestation in main room. Repeat Violation,

Remarks No foods in facility at time of inspection. No cooling or hot hald equipment was available to test,

Permit # Date
Aramark Corrections Annex FSP-092-000984 05/14/2025
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Person in Charge (Signature)

Date: 05/14/2025

-c-'-'Exﬁ-"‘Hr'\ M"Lﬂ- ,

Inspector (Signature) Shannon Walker

Date: 05/14/2025




Establishment Name: Aramark Corrections Annex

‘ i, | . GEORGIA DEPARTMENT OF PUBLIC HEALTH CURRENT SCORE CURRENT GRADE
‘ . . Food Service Establishment Inspection Report

Address: 3259 Val Tech RD

EDRGM DEPARTMENT OF PUBUG HEALTH
City: VALDOSTA Timeln:__ 10 : 30 AM TimeOut:__11_: 00 AM

Inspection Date: 11/14/2025 CFSM:_N/A

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

05/14/25

A

Risk Type: 10 2@ 30 Permit#: FSP-092-000984 Pror St Gratie

Risk Factors are lood preparation and 1 Good Retall Practices are prevenhyve
51 commonly feparied to the Cenlers for Dﬂ-ra'\r Caontrol nml mnasures lo conlrol the ntraduction of

revention as contnbuting factors in foodborne iliness ch Is, and physical objacts
Health Inter are control measures lo prevent lliness or |n|ury linto foods SCORING AND GRADING: A=00-100 B=B0-89 C=70-79 U<69

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

gnated compliance staus (IN, OUT, NA, or NOJ for each numbered item. For tems marked OUT, mark COS or R for each item as applicable.)
QUT=no! in compliance  NO=not observed  NA=not applicabile  COS=corrected on-site during inspecion  R=repeal violation of the same cade provision=2 points

Compliance Status

Compliance Status
1 Siipsivision 5 N OUTNANO

Cooking and Reheating of TCS Foods,

9 points

1-2A, PIC present, demonstrates knowledge, performs duties Consumer Advisory
1-2B. Certified Food Protection Manager Q) |5-1A. Proper cooking time and temperatures 8]
Employee Health, Good Hygienic Practices, Preventing 5-1B. Proper reheating procedures for hot olo
Contamination by Hands holding
2-1A. Proper use of restriction & exclusion 4 points
0 R-1B. Hands clean and properly washed ol O 5-2. Consumer advisory provided for raw and EE
elololo 2-1C. No bare hand contact with ready-to-eat foods or approved olo itidercookad foods
blternate method properly followed Holdmg of TCS Foods, Date Marking of TCS 9 points
Foods
® 0 2-2A. Management knowledge, responsibilities, reporting ol o D[ OO |®|s-1A. Proper cold hoIang lemperalures
80 (O R-2B. Proper eating, tasting, drinking, or tobacco use [N W] Of O |O|®@ 5-1B. Proper hot r.mld|.ng temperatures 0[O0
@0 O B-2C. No discharge from eyes, nose, and mouth ol o 0| O | ®| 0 |s-1C. Proper cooling time and temperature 0|0
8| O 2-2D. Adeguate handwashing facilities supplied & accessible 0| O DlOo|@|O g;g?ec]lr:; 2?13 rp;llct())l'l;:ealth control: Oo| 0
[ JNe] 2-2E. Response procedures for vomiting & diarrheal events Bl A points
O O Approved O 9 po 3 ~ 2at
@0 13-1A. Food obtained from approved source |0 mmnm -2, Fioper dale Warking anc kpositon mm
- - IN OUT NA NO Highly Susceptible Populations 9 points
a1.0 26} Wp-10. Food recaived at propar lemperaiura Q1o 7-1. Pasteurized foods used: Prohibited foods
ed foo e
[a] O] . Required records: shellstock tags, parasite destruction Q|0 IN OUT NA NO Chemicals 4 points
Protection From Contamination 9 points 8-2A. Food additives: approved and properly alo
0 . Food separated and prolected 0|0 used
-1B. Proper disposition of returned, previously served, B-2B. Toxic substances properly identified,
® 0 econditioned, and unsafe food 0|0 @0 stored, used RICESTY 0|0
Conformance with Approved Procedures
®/ O |0| p-2A Food stored covered olole 3-2. 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 preventivi measures to control the introduction of pathog chamicals, and physical abjects 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
Q [10A. Pasteurized eggs used where required 0|0 D |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, handied| O | O
O [10C. Variance obtained for specialized processing methods 0|0 O [14C. Single-se/single-service articles: properly stored, used ajo
D [10D. Food properly labeled; original container O|D Q [14D. Gloves used properly 0|0
1 louT] Food Temperature Control 3 points 15 [OUT Utensils, Equipment and Vending 1 point
0 11A. Proper cooling methods used: adequate equipment for olo 0] ;22;23?‘1ca(;dgr:gg[fggld;%%niztdsurfaces cleanable, properly 0|0
temparatura control - R — -
O 1B, Plant food properly cooked for hot holding olo O [15B. Warewashing facilities: installed, maintained, used; teststrips | O | O
O TG, Approved thawing methods used olo O |15C. Nonfood-contact surfaces clean 0 : 0
- 16 _|OUT Water, Plumbing and Waste 2 points
0 1D Thermometers ptavidied and accurate 0|0 O |16A. Hot and cold water availabie; adequate pressure 0|10
12_[ouT] Prevention of Food Contamination 3PS O |16B. Plumbing installed; proper backflow devices 0|10
o sfsApiaiontamination 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 ojo O [17A. Toilet facilities: properly constructed, supplied, cleaned oo
O |12C. Wiping cloths: properly used and stored 0|0 O [178. Garbagelrefuse properly disposed; facilities maintained 0|0
0O [12D. Washing fruits and vegetables 0|0 0 [17C. Physical facilities installed, maintained, and clean 0|0
13 |OUT]| Postings and Compliance with Clean Air Act 1 point 0 [17D. Adequate ventilation and lighting; designated areas used olD
D [13A. Posted: Permit/Inspection/Choking Poster/Handwashing |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 (@] I [ ]
Person in Charge (Signature) (Print) Shalon Blount Date: 11/14/2025

Aﬁyf(lw“l-'g—‘- fM*-—

Inspector (Signature) ) ’ Follow-up: YES 0 NO @ Follow-up Date:




Food Establishment In

!Egufah‘ons Food Service Chgerer 511-6-1, Rule .10 subsections (2)(h) and (i).

ection 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

Remarks No cold holding equipment - no foods being served at this hour.

Violation of Code: [511-6-1.07(5)(k)] Observed major roach infestation in main room. Repeat Violation

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 11/14/2025
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

Person in Charge (Signature)

Date: 11/14/2025

o N
-a:r-%f{l\-"ﬂ--\rw L-‘-‘ll»c'l-—"— 7

Inspector (Signature) Shannon Walker

Date: 11/14/2025




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

Address: 3258 Val Tech RD

KIEORGIA DEPARTMENT OF PUBLIC HEALTH
City: VALDOSTA Timeln:__ 09 : 50 AM TimeOut:__10_: 50 AM

Inspection Date: 05/01/2026 CFSM:_N/A

L33l ficore

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

Risk Type: 1@ 20O 30O Permit#: FSP-092-000984 Piicr Score Ditz

gk Factors are food preparation practices and employes benaviors  [Good Retail Practices are prevontive
sl commonly raportad 16 the Centars for Disease Control and measures to control the intraduction of 05/14/25
F ks. Pub chemicals, and physical object

11/14/25

s contnbuting factors in f iliness

a . F gent,
iHealth Interventions are conlrol measures to prevenl ilingss or injury, ]-nTn loods. SCORING AND GRADING: A=90-100 B=80-80 C=70-79 U<G9

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

{Mark desianated compliance staus (IN, OUT, NA, or NO) for each numbered item. For ltems marked OUT, mark COS or R for each | pp
IN=in compliance  OUT=naol in compliance  NO=nol ohsgrved  NA=nolapplicable  COS=¢ led on-site during Inspection  R=repeat violation of 1he same code provision=2 points

ompliance Status c0s| R | |[Compliance Status
1 IN OUTNANO Supervision 4points -\ o rNaNo  Cooking and Reheating of TCS Foods, g e
@] 1-2A. PIC present, demonstrates knowledge, perdorms duties Consumer Advisory

0|0 1-2B. Certified Food Protection Manager (O [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
P-18. Hands clean and properly washed Oo| 0

4 points

5-2. Consumer advisory provided for raw and
ndercooked foods

NO Holding of TCS Foods, Date Marking of TCS
Foods

0|0
O

P-1C. No bare hand contact with ready-to-eat foods or approved olo
lternate method properly followed

[ ]
O
@]
a

9 points

® 0 P-2A, Management knowledge, responsibilities, reporting 0 0l0l®|0 '1‘; Eropar:\oldhhi:;qlng temper?lures

[1e] O [2-2B. Proper ealing, tasting, drinking, or tobacco use 0 O] O {O]® [6-1B. Proper hot 1olding temperatures 0|0
e 0 0 P-2C. No discharge from eyes, nose, and mouth o] O] O|® 0fp-1C Plroper COOI'”Q.t'me and temperature 0|0
el ] R-2D. Adequate handwashing facilities supplied & accessible 0 olo|e|O ﬁ;lEeergi Z;i; '%uctg:g:ealth control: ol 0o
8|0 2-2E. Response procedures for vomiling & diarrheal events 0 4 points
K e — (] O [®]0 -2 Proper date marking and dispositon 1 0 O
80 p- 1A, Pood obtained from approved sourcs SRECRY )\ OUTNA NO Highly Susceptible Populations 9 points
010 101 @b-18. Food received st proper temparalurs 0L0 7-1. Pasteurized foods used: Prohibited foods

8|0 B-1C. Food in good condition, safe, and unadulterated DG lanulnﬂ
0| O [3-1D. Required records: shellstock lags, parasite destruction 0|0 8 IN OUTNA NO Tl 4 points

Protection From Contamination

B-2A. Food additives: approved and properly olo
-1A. Food separated and protected @] used
el D -1B. Proper disposition of returned, previously served, o B-2B. Toxic substances properly identified, olo

econditioned, and unsafe food stored, used

NO Conformance with Approved Procedures

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

8|0 |0 K-2A. Food stored covered
@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 = Repeat Violation of the same code provision = 1 point)
Good Relall Fractices are pravantive measures to control the introduction of pathogens. cheimicals, and physical objects 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
Q [10A. Pasteurized eggs used where required 0|0 D [14A. In-use utensils: properly stored 0|0
O |10B. Water and ice from approved source oo O |14B. Utensils, equipment and linens: properly stored, dried, handled| O | O
@ |10C. Variance obtained for specialized processing methods D|O D |14C. Single-use/single-service articles: properly stored, used olC
QO [10D. Food properly labeled; original container ol O [14D. Gloves used properly ojo
1 louT Food Temperature Control 3 points 15 |OUT] Utensils, Equipment and Vending 1 paint
Q :;rﬁb::;ﬂ?; céc;zltipogi methods used: adequate equipment for olo @] ;22.gEcex;t:iCaor:\dstr:sglfgg'd;%%nﬁasztdsurfaces CEE R oo
) [11B. Plant food properly cooked for hot holding 0]0 8 ::i H::(Eﬁ::ﬁ;if!IS::CZ‘:ZSE:' maintgined, used. toot SRS 8 3
O [#1C. Approved thawing methods used 010 |16 Jour] Water, Plumbing and Waste 2 points
e hetvem e eRIERCS Rnelace 1 0]0 0 [16A. Hot and cold water available; adequate pressure 0|0
12 jOUT Prevention of Food Contamination 2.poinls O [16B. Piumbing installed; proper backflow devices 0|0
O lii,:igrontamination prevented during food preparation, storage, olo 0 |16C. Sewage and waste:;ate: properly disposed {? 0]
17 |OUT| sical Facilities point
O |128. Personal cleanliness o]0 0 [17A. Toilet facilities: propeﬂ:r constructed, supplied, cleaned 0|0
O |[12C. Wiping cloths: properly used and stored Of0 O [17B. Garbagelrefuse properly disposed; facilities maintained olo
0 [12D. Washing fruits and vegetables 0|0 O [17C. Physical facilities installed, maintained, and clean olo
13 |OUT] Postings and Compliance with Clean Air Act 1 point Q [17D. Adequate ventilation and lighting; designated areas used O|0
® [13A. Posted: Permit/Inspection/Choking Poster/Handwashing @|0 18 |OUT) Pest and Animal Control 3 paints
O |13B. Compliance with Georgia Smoke Free Air Act Q|0 @ [18. Insects, rodents, and animals not present (@] { [ ]
Person in Charge (Signature}_l (Print) C. Narth Date: 05/01/2026
A ’
lInspector (Signature) ‘M“}Hﬁ l-«!xﬁ’ T Follow-up: YES 0 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
ReEulaﬁons Food Service Chapter 511-6-1, Rule .10 subsections (2)(h) and (i).

Establishment Permit # Date
Aramark Corrections Annex FSP-092-000984 05/01/2026
Address City/State Zipcode
3259 VAL TECH RD VALDOSTA GA 31602

e 2L e = W T

Number OBSERVATIONS AND CORRECTIVE ACTIONS

2-2D

Violation of Code: [511-6-1.07(3)(a)] Observed no hand soap at hand wash sink. COS hand soap added by employee. New Violation.

13A Violation of Code: [511-6-1.02(1)(d)] Post most recent FS inspection report. COS copy of this inspection posted. Corrected On-Site. New Violation.
(

18 Violation of Code; [511-6-1.07(5)(k)] Observed live roaches. Get under control and put on same schedule as primary facility. Repeat Violation.

Remarks  ‘Note: No foods in facility at time of inspection,

Person in Charge (Signature) Date: 05/01/2026

o o [k B
Inspector (Signature) Shannon Walker s 4

Date: 05/01/2026




