
ltI GEORGIA DEPARTMENT OF PUBLIC HEALTH
KATHLEEN E. TOOMEY M.D., M.P.H., COMMISSIONER

OEONC]A D€PTRTTEIiITOf PUEUC HE^ITH

FOOD SERVICE PERMIT

091t312022 FSP-092-000984

(DATE ISSUED) (PERMIT NUMBER)

A PERMIT IS HEREBY GRANTED TO

to maintain and operate a

Aramark Corrections

Permanent food service establishment named
(TYPE OF OPERATION)

Aramark Corrections Annex

located at 3259Yal Tech RD VALDOSTA LOWNDES 31602 GEORGIA

(STREEI HIGHWAY OR RFD) (crTY 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

O.C.G.A. 26-2-373 et seq. and is valid until the permit is suspended, revoked, or expires.

J-L*o. I#.4--

lssuing Official for County Board of Health

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





Walker, Shannon

From:
Sent:
To:
Subject:

Gibson, Len

Thursday, September 16,2021 1:53 PM

Walker, Shannon

Plan of action

t. 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

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

the development of professional staff and elfective offender management.

Fax
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GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Address: 3259 Val Tech RD
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specified below, or as stated in the Georgia Department of Puhlic Health Rules andreport must
511-6-1 Rule .70 subsections and

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
o5t21t2020

Address
3259 VAL TECH RD

City/State
VALDOSTA GA 3',t602

Zipcode

Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Reach ln
Cooler, Dairy, lvlilk

40.0 " F

tn Dale:051211202O

*JX^'.*. f.dF't----
Shannon Walkeratu Dale:051211202O

Food Establishment lnspection Report Addendum

TEMPERATURE OBSERVATIONS

OBSERVATIONS AND CORRECTIVE ACTIONS
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specified below, or as stated in the Georgiacited in report must
and511 -6-1 Rule .10 subsections

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
1'123t2020

Address
3259 VAL TECH RD VALDOSTA GA

City/State Zipcode
31602

134 Violationof Code: [511-6-1.02(1Xd)] PostmostrecentFSinspectionreport. NewViolation.

Remarks No foods or equipment available to temp

tn 11t18t2020

*${o',r* ri-L['r----
Shannon Walker 11t23t2020

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS
Item
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the Georgia Department of Public Health Rules andWolations cited in this or as
and

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
03t30t2021

Address
3259 VAL TECH RD

City/State
VALDOSTA GA 31 602

Zipcode

Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Reach ln
Cooler, Dairy, Milk 41.0 " F

4-?B

18

Violation of Code: [511-6-1.05(7)(a)11 Observed roach fecal material and dead roaches on food trays. COS lrays washed Corrected On-Site. New Violation

Observed a number of live roaches in the facility. Needs to have facility sprayed twice a month. New Violation.

Remarks Get Dishwasher fixed

inC Date:03/30/2021

Jk*',*, f..Lu.t-.-
Shannon Walker Date:0313012021

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS

TEMPERATURE OBSERVATIONS

llem
Number
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report must be corrected within the time frames specified below, or as stated in the Georgia
Food Service Rule .70 subsections51 and

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
091o212021

Address
3259 VAL TECH RD

Gity/State Zipcode
31 602VALDOSTA GA

18 ViolationofCode: [511-6-1.07(5Xk)]Observedliveroachesinfacility. RepealViolation.

Remarks No temps observed - no foods or units active.

Person in Charge (Signature) Date:091O212021

lnspector (Signature) Shannon Walker
*Jt^,",*-. f*Ls'L--

Oatet 0910212021

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS
Item

Number
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I o o B. Hands clean and washed o o o o I Consumer advisory provided for raw and o o
1C. No bare hand contact with ready-lo-eat foods or approved

ndercooked foods
I o o o method followed o o

o cold

o or tobacco use o o a B. hot holdi

I o o No o o o I o C. cooling time and
eyes, nose

D. Time as a public health control:
uate facilities supplied & accessible o o I o and records o o

I o for & diarrheal events

P date ma and
1A. Food obtained from source

o o B. Food received at proper temperature o
Pasteurized foods used: Prohibited foods

offeredo C. Food in condition, and unadulterated o o a o o
o o a o D. Required records: shellstock destruction

o o I Food additives: approved and properly o o1A. Food and

I o B. Proper disposition of returned, previously served, o o a o Toxic substances properly identifi ed, o oditioned, and unsafe food , used

o o I Compliance with variance, specialized o o
Food-contact surfaces: cleaned & sanitized o and HACCP plan

GOOD RETAIL PRACTICES
(Mark the numbered item OIJT, if not in compliance. For items marked OUT, mark COS or R for each item as applicable, R = Violation of the same code provision = I point)

Good of and into foods

10

15
11

16

12 Prevention of Food Contamination

Contamination prevented during food preparation, storage

17

13

18

R

3 points

o o 0

3 points

o 0 0
point

o
o

R

o
o

o

o

o
o

o
oo

o o
o

o
o

o
oo

o o

o
o

U

o

o

o

o
o

o

o

o
o

o o

D. Wash fruits and

o

o

o

o

o
1

o
o
o

point

o
o

o o
o o
o o

o o

Pasteurized used where required

I I

o D. Gloves used

o 7D. Adequate ventilation and lighting; designated areas used

and an not present

facilities: installed, maintained, used test stri

B. Plum installed;

Status
1 point

2 points

B. Personal cleanliness

Wiping cloths: properly used and stored

with Clean Air Actand

3A. Posted: Permit/lnspection/Choking

Compliance with Georgia Smoke Free AirAct

1 point

Safe Food and Water, Food ldentification

0B. Water and ice from source

C. Variance obtained for methods

Food properly labeled; original conlainer

ControlFood

A. Proper

D. Thermometers provided and accurate

C. Approved thawing methods used

B. Plant food cooked for hot holdi

3 points

o
o

Status
Use of Utensils

ln-use utensils: properly stored

B. Utensils, equipment and linens: properly

articles: stored, used

Utensils, Equipment and Vending

o

Pest and
nsects

Christine Mann 0512012022

o

Nonfood-conlact surfaces clean

and Waste

Hot and cold water available;

backflow devices

and waste water d

I Facilities
7A. Toilet facilities: properly constructed, supplied, cleaned

maintained7B properly

maintained, and clean

3 points

cooling methods used: adequate equipment for
control

Food and nonfood-conlact surfaces cleanable, properly
ned, constructed, and used

YEsO Nol(-ui,L---

I lN OUT NA NO Conformance with Approved Procedures 4 points

3 IN OUTNANO Approved Source 9 points

4 IN OUTNANO Protection From Contamination 9 points

4 points

4 points8 IN OUTNANO Chemicals

7 lN OUT NA NO Highly Susceptible Populations 9 points

4 points

4 points

6 tN OUT NA NO Holding or TCS roorOs,flate Marking of TCS g point"
4 points

4 points,I IN OUTNA NO

I points2 IN OUTNANO

Superuision 5 IN OUTNANO

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands

Cooking and Reheating ofTCS Foods, 9 points
Consumer Advisory



cited in this repoft must be or as t

Aramark Corrections Annex
Establishment Permit #

FSP-092-000984
Date
0512012022

3259 VAL TECH RD
Address City/State

VALDOSTA GA
Zipcode
31602

Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Reach ln
Cooler, Deli L4eat, Bologna 39.0 " F

Person in Cha Datet 0512012022

-.JX...,r*. i.draL---
Shannon Walker Date: O5l2Ol2O22

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS

TEMPERATURE OBSERVATIONS

Item
Number



96 A

Time ln: 09 : 30 nnr Time Out: 10 : j_ rru

of lnspection: Routine I Followup fl lnitial fi
Provisional Permit 0 Temporary Q

O€PARTilEH' Of PUBUC I{CALT}I

VALDOSTA

RD

lssued

1 2 3

Date:

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Establishment Name:

Address: 3259 Val

10t21t2022

A=90-100 8=80.89 C=70-79 U<69

09102121

A05120122 100
lhledentions are control measures to prcvent illness or injury.

are

96 A

Rliance Status

duties-2A..

Statuscos

o

R

o oo a o 5-1A. Proper cooking time and temperatureso o
oo o I o 5-1 B. Proper reheating procedures for hot

holding 0

o oI 0 l-1 A. Proper use of restriction & exclusion

2-1 B. Hands clean and properly washed o oI o o o oo o t Consumer advisory provided for raw and
foods

o oI o o o Z-1 C. No bare hand contact with ready{o-eat foods or approved
alternate method properly followed

temperaturest o o o o oo I i-1B. Proper hot holding temperaturesa o 2-28. ProDer eatinq. tastinq, drinkinq. or tobacco use o o o oo o I o i-1C. Proper cooling time and temperaturet o o 2-2C. No discharge from eyes, nose, and mouth o o
n fiI o 2-2D. Adequate handwashing facilities supplied & accessible o oo o I o 6-1D. Time as a public health control

procedures and records
I 0 for vom & diarrheal events

o o date and o oI ct l-1A. Food obtained from approved source o
o oo o o I l-1 B. Food received at proper temperature

o oa 0 l-1C. Food in qood condition, safe, and unadulterated o o a 7-1. Pasteurized foods used: Prohibited foods
not offered o o

o

I

o

D

a

o

o

o {-1A. Food separated and orotecled

parasite destructionD records: shellstock

o o I Food additives: approved and properly o D

I o +-1 B. Proper disposition of returned, previously served
'econditioned, and unsate food o o I o l-28. Toxic substances properly identified,

;tored, used o o

no o 1-2A. Food stored covered o o oo o o o I l-2. Compliance with variance, specialized
rrocess and HACCP plant o o 1-2B. Food-contact surfaces: cleaned & sanitized

GOOD RETAIL PRACTIGES
(Mark the numbered item OUI if not in compliance. For items marked OUT, mark COS or R for each item as R= Violation of the same code provision = 1 point)

Good Retail Practices are and into foods

1410

15
1',l

16

12

Contamination prevented during food preparation, storage,

17

13

18

R

3 points

o

o

ooo

o o

o

tn

o

o

R

o
o

0
o

o
oo

o
o

0
o

0
oo

o

o

0

o
o

o

o

o
o

o o

o

o

0

o

o
1

o
o
o

point

o
o

o

o

'l

o
o

o
o
o

o o

o o
o o
o

o o

and WastePlumbi
thawi methods used o o

o 0

1012112022

'l point
Status

Safe Food and Water, Food ldentification

used where0A. Pasteurized

08. Water and ice from source

methods0C. Variance obtained for

Food properly labeled; original container

Food Temperature Control

A. Proper

2 points

Wiping cloths: properly used and stored

D. Washing fruits and vegetables

with Clean Air Actand

point

3 points

38. Compliance with Georgia Smoke Free Air Act

Posted: PermiUl nspection/Choking Poster/Handwashing

1 point

Status
Use of ljtensils

ln-use utensils: properly stored

B. Utensils, equipment and linens: properly stored,

stored, usedS

Gloves used

Utensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly
constructed, and used

facilities: installed test

5C. Nonfood-contact surfaces clean

64. Hot and cold water avai

backflow devicesinstalled:

and waste water

ical Facilities
7A. Toilet facilities: properly constructed, supplied,

maintained78. Garbage/refuse

ities installed, maintained, and clean

7D. Adequate ventilation and lighting; designated areas used

Pest

and animals not present

Prevention of Food Contamination

D. Thermometers provided and accurate

cooked for hotB. Plant food

3 points

0

cooling methods used: adequate equipment for
control

3 points

YEsO Noff+nL---

I lN OUT NA NO Conformance with Approved Procedures 4 points

3 IN OUT NA NO Approved Source 9 points

4 IN OUTNANO Protection From Contamination 9 points

4 points

4 pointsChemicals8 IN OUTNANO

7 lN OUT NA NO Highly Susceptible Populations I points

4 points

4 points
tN OUT NA 

"O 
Holding of TCS rolAs,flate Marking of TCS 

9 point,6

4 points

9 points2 IN OUTNANO

5 IN OUTNANO
4 pointsSupervision1 IN OUT NA NO

Employee Health, cood Hygienic Practices, Preventing
Contamination by Hands

Cooking and Reheating ofTCS Foods, 9 points
Consumer Advisory



within the time frames specified helow, or as stated in the Georgia Department of Publicreport must
and511 -6-1 Rule .70 subsections

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
10t21t2022

3259 VAL TECH RD

TempItem/Locatioh Item/Location

City/State
VALDOSTA GA 31602

e

Item/LocationTemp Temp

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

40.0'F

Remarks

l

lWarnings:
1, Keep working on roaches - facility sprayed "yesterday".

'2, Fix back door - should not have access to outside via cracks, etc..

loate totztrzozzPerson in Charge (Signature)

loate: totzttzozz
Jk-**. t+f.l---

lnspector (Signature) Shannon Walker

Food Establishment lnspection Report Addendum

OBSERVATIONS AN D CORRECTIVE ACTIONS

TEMPERATU RE OBSE RVATIONS

Item
Number



100 A

Time ln: 11 : 00 rnlr Time Out: 12 : 00 prt,r

of lnspection: Routine I Followup Q lnitial Q

OCPAR?ilII{? Of PUBUC XEAL'H

2 3

CFSM N/Anspection Date:

VALDOSTA

Establishment Name: Aramark Corrections

FSP-092-000984Pe

ost10t2023

Address: 3259 Val Tech RD

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

lssued Provisional Permit Q Temporary Q

05120122

A=90-'100 Br80-89 C=70-79 l,r<69

A
same

10t21t22 97
96

ate

as Afactors
conlrol foods.ate

foodbometn
tomeasures

lo lhe Centeas for Disease lo
chemicals, and physical

Rcos Status cosiance Status

dutieso
o

demonstrates-2A. PtC

-28. Certified Food ProtectionI o

R

o I o 5-1A. Proper cooking time and temperatures o oo o
o I o 5-1 B. Proper reheating procedures for hot

rolding o o0

I o l-1 A. Proper use of restriction & exclusion o o
oI o o l-1 B. Hands clean and properly washed o o o I Consumer advisory provided for raw and

foods o o
a o o o l-1 C. No bare hand contact with ready-to-eat foods or approved

llternate method properly followed o o

1A. cold o oo oI o l-2A. Manaqement knowledqe, responsibilities, reporting no o a 18. hot oo oI o o l-2B. Proper eating, tasting, drinking, or tobacco use n1C. and o
from eyes, nose, and mouth o oa

I ct l-2D. Adequate handwashinq facilities supplied & accessible o D o o I o a-1D. Time as a public health control:
orocedures and records o o

& eventsfor o
o oI o o o 5-2. Proper date marking and disposition

ot o from approved source

o I !1 B. Food received at proper temperature o oo o
I o |-1C. Food in qood condition, safe, and unadulterated o 0 o oo o I 7-1. Pasteurized foods used: Prohibited foods

not offered
o

o

odestruction

t-

l-1D.

separated and protected

records: shellstock

Food additives: approved and properly o oo o I
o oa o t-'1 B. Proper disposition of relurned, previously served,

econditioned, and unsafe food
8-28. Toxic substances properly identilied,
stored, used o oa o

l-2A. Food stored covered o oI o o o t 9-2. Compliance wilh variance, specialized
process and HACCP plan o oa o o l-28. Food-contact surfaces: cleaned & sanitized 0 o

(Mark the numbered item OUI if not in compliance.
Practices are

GOOD RETAIL PRACTICES
For items marked OUT, mark GOS or R for each item as applicable, R = Repeal Violation of the same code provision = 'l point)

Good Retail measrrres to conlrol the introduction of

1410

15

16

12

13

3't1 points

o1A. oo ocooling
conlrol

o
3 points

0 oo
17

points

t o o

o
o

o

o

o
o

o
o
o

o
o

o
o
o

o
o

o
o
o

o
o 0

o
o
o

o o
o
2 points

o o
o o

o

o

o

o

o
o

point

o

o o o o
and linens: properly stored, dried, handled o

o o

ost10t2023

liance Status

o

o

o
o

2C. Wiping cloths: properly used and stored

38. Compliance with Georgia Smoke Free Air Act

2D. Washing fruits and vegetables

3A. Posted: Permit/lnspection/Choking Poster/Handwashing

and with Clean Air Act
18

28. Personal cleanliness

18. Plant food cooked for hot hold

1 C. Approved thawing methods used

and accurate1D. Thermometers

Prevention of Food Contamination

2A. Contamination prevented during food preparation, storage,
lay

R

3 points

o
o

1 point

RStatus
Proper Use of

slored44. ln-use

48. Utensils,

o4C. Single-use/single-service articles: properly

D. Gloves used properly

and VendingUtensils, 1 point

Safe Food and Water, Food ldentification

0D. Food properly labeled; original container

0A. Pasteurized eggs used where required

0C. Variance obtained for specialized processing methods

08. Water and ice from source

Food Temperature Control

methods used: adequate equipment for oFood and nonfood-contact surfaces cleanable, properly
constructed, and used

facilities: installed, maintained, used; test

Nonlood-contact surfaces clean

Water, Plumbing and Waste

Hot and cold water ava

backflow devicesPlumbi

and waste water

Facilities
Toilet lacilities: constructed, supplied, cleaned

7B. Garbage/refuse properly disposed; facilities

7C. Physical facilities installed,

and areas used7D. Adequate

Pest and Animal Control
not present8. lnsects, rodents, and

1 point

YEsl NoO

CURRENT SCORE CURRENT GRADE

1 IN OUTNANO Supervision 4 points 5 IN OUT NA NO Cooking and Reheating of TCS Foods,
Consumer Advisory 9 points

2 IN OUTNANO Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands I points

4

6 lN OUT NA NO Holding of TCS Foods,Date Marking of TCS g point"
4 points

Approved Source I points
4 points

3 IN OUT NA NO

7 lN OUT NA NO Highly Susceptible Populations 9 points

8 IN OUT NA NO Chemicals 4 points
4 IN OUTNANO Protection From Contamination 9 points

4 points 9 lN OUT NA NO Conformance with Approved Procedures 4 points



frames specified below, or as stated in the Georgia Department of Public Health Rules andreporl must
and511-6-1 Rule .10 subsections

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
0511012023

Address
3259 VAL TECH RD

City/State
VALDOSTA GA 3'1602

Zipcode

18 Violation of Code: [511-6-1 .07(5)(k)] Observed live roaches in mop room and behind RlC. New Violatton

Warnings:
Remarks '1. Make sure opened ilems are date marked before being delivered to annex.

2. Fix back and restrooms doors.

tn 0511012023

o.*{.^.''*. r:+t}L--
Shannon Walker 0511012023

Food Establishment lnspection Report Addendum

Item
Number OBSERVATIONS AND CORRECTIVE ACTIONS



97 A

Time ln: 10 : 30 nru Time Out: 11 : 30 rr,r

of lnspection: Routine I Followup Q lnitial fl
Provisional Permit Q Temporary Q

Of A'AUC H'ATTH

itv: VALDOSTA

1 2 3

nspection Date:

Establishment Name

lssued

11t17t2023 cFsM

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Address: 3259 Val Tech RD

10t21t22

A-90-100 8=80.89 C=70"79 Us69

same code

A05t10t23 95
100

ele

as A
foods.

lhe

lnteruenlions are conlrol measures to prevent illness or injury

Status R Status R

o o
o o and o o

o o I o B. Proper reheating procedures for hot o o

restriction & exclusion

B. Hands clean and washed o o o o I Consumer advisory provided for raw and o o
C. No bare hand contact with ready{o-eat foods or approved

foods

t o o o method properly followed o o

ment o o o
or tobacco use

B. hot tem o
I o o No discharge from eyes, nose, and mouth

coo time and o
& accessible o o o I o D. Time as a public health control: o oand records

for & diarrheal events

I o date ma and
1A. Food obtained from source

o o o a 1 B. Food received at proper temperature
-1. Pasteurized foods used: Prohibited foods

safe, and unadulterated 0 0 a offered o o
o I o D. records: shellstock destruction

o o I Food additives: approved and properly o o'1A. Food and

I o B. Proper disposition of returned, previously served, o o t o B. Toxic substances properly identifled, o oitioned, and unsafe food used

o o o o I Compliance with variance, specialized o oa o o Food-contact surfaces: cleaned & sanitized and HACCP plan

GOOD RETAIL PRACTICES
(Mark the numbered item OUI if not in compliance. For items marked OUT, mark COS or R for each item as R= Violation of the same code provision = I point)

Good Retail Practices are measures to into

10

15

16

't2

2A. Contamination prevented during food preparation, storage

17

13 liance with Clean Air Act
18

in cha

R

14points

o

11

o

o

o0 o

28

and
3 points

o II

o

o
o

o
o
oo

0

o
o
o

o
o
I

o
o o

o

o

o

o

0
o

o
o
o

o

o

o

o

o
'|

o
o
o

point

o
o

o o

o o
o o
D o

o o
Utensils, equipment and linens: properly stored, dried, handled o

o o

o o

Plumbin and Waste

7C. Physical ities

o o
o
2 points

D o
o o

11 117 12023

Prevention of Food Contamination

1D. Thermometers provided and accurate

Status

Safe Food and Water, Food ldentification

used wherePasteurized

source08. Water and ice from

0C- Variance obtained for methods

0D. Food properly labeled; original container

Food Temperature Control

1A. Proper cooling methods used: adequate equipment for
conlrol

1B. Plant food cooked for hot

1C. methods used

2C. Wiping cloths: properly used and stored

2D. Washing fruits and vegetables

3A. Posted: Permit/lnspection/Choking Poster/Handwashing

Compliance with Georgia Smoke Free Arr Act

3 points

'I point

RStatus
of 1 point

storedln-use utensils:

oSingle-use/single-service articles:

loves used

1 pointUtensils, Equipment and Vending

5A. Food and nonfood-contact surfaces cleanable, properly
constructed, and used

5C. Nonfood-contact surfaces clean

6A. Hot and cold water

6B installed; backflow devices

dand waste water6C.

Facilities
7A. Toilet facilities: properly constructed, supplied, cleaned

78. Garbage/refuse properly disposed; facilities

clean

ventilation and designated areas used

Pest and Animal Control

8. lnsects, not present

5B

3 points

facilities: installed, maintained, used; test stri

JX***' 1*f'E:!----
lnsnector lSionature'l

I lN OUT NA NO Conformance with Approved Procedures 4 points4 points

Protection From Contamination 9 points4 IN OUTNANO

4 points

4 pointsChemicals

7 lN OUT NA NO Highly Susceptible Populations 9 points

8 IN OUTNANO

Approved Source 9 points3 IN OUTNANO

4 points
lN OUT NA NO Holding of TCS Fo?ds,iate Marking of TCS 

9 point"6

4 points

I points2 IN OUTNANO

9 points5 IN OUTNANO
4 pointsSupervision1 IN OUTNANO

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands

Cooking and Reheating of TCS Foods,
Consumer Advisory



cited in this report must be corrected within the or as t of Public Health Rules and
Food

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
11t17 t2023

TempItem/Location Item/Location

Address
3259 VAL TECH RD 3

Item/LocationTemp Temp

CityiState
VALDOSTA GA

Cold Hoiding, Main Kitchen, Reach ln
Cooler, Dairy, Milk

39.0 " F

18

ViolationofCode:[511-6-1.07(5)(a),(b)]Backoutsidedoolbu.stgdatbottomandsides.Fixdoorasthisisanareathatallowspestsin. NewViolation

Violation.ofCode:[511-6-1.07(5Xk)]Observedaliveandhealthyroachesinkitchen. RepeatViolation.

Remarks I

loate: ttttzrzoztPerson in Charge (Signature)

loate tttttrzozs
*Jdo--*. f.LEL--lnspector (Signature) Shannon Walker

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS

TEMPERATURE OBSERVATIONS

Item
Number



Time ln: 10 :3- nn,1 Time Out: 11 : 30 nu

of lnspection: Routine I Followup Q lnitial Q
Provisional Permit Q Temporary Q

DftRtllt'lt of PugLte KEAITH

ity: VALDOSTA

pection Date: 0512'|.12024 CFSM N

lssued

1 2 3

AnnexEstablishment Name:

k

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Address: 3259

8511t1712395

05t't0t23
chemicals, and physical 97

A=90-'100 8=80-89 C=70-79 U<69

B
A

A

same

the

lntedentions are conlrol measures lo prevenl illness or rnjury. foods.

to control ihe inlroduclion of
a,e

cos Rnce Status

Food Protection

duties o

cos Status

o oo o I o i-1A. Proper cooking time and temperatureso
o 0o o a o 5-1 B. Proper reheating procedures for hot

rolding

oI 0 l-1 A. Proper use of restriction & exclusion

o l-1 B. Hands clean and properly washed ot o o oo o a Consumer advisory provided for raw and
foods

oI o o o l-1 C. No bare hand contact with ready-to-eat foods or approved
llternate method properly followed

I o A. cold tema o M o I l-1 B. ProDer hot holdinq temperatures o oo o oI o o l-28. Proper eatinq, tastinq, drinkinq, or tobacco use o
3-1C. Proper coolinq time and temperature o oo o IoI 0 o I-ZC. No discharge from eyes, nose, and mouth

oI o facilities supplied & accessible o oo o I o 3-1D. Time as a public health control
:rocedures and records

Response procedures for & diarrheal evenls

f:o a o date o
1A. Food obtained from source 0

oo o o t i-'1B. Food received at proper temperature

oI o i-'1C. Food in qood condition, safe, and unadulterated oo o a Z-1. Pasteurized foods used: Prohibited foods
rot offered o

o I

o

o

o

destructionD-

1A. Food se

records: shellstock

rated and

o

o o oo o I Food additives: approved and properly

I a t-18. Proper disposition of returned, previously served,
econditioned, and unsafe food o o oI o 3-2B. Toxic substances properly identiiied,

itored, used

oo o l-2A. Food stored covered o oo o o I l-2. Compliance with variance, specialized
rrocess and HACCP planI o 0 l-28. Food-contact surfaces: cleaned & sanilized

R

o
o

o

o
o

o

o
o
o

GOOD RETAIL PRACTICES
(Mark the numbered ilem OUT, if not in compliance. For items marked Oul mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = 'l point)

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

Prevention of Food Contamination

2A. Contamination prevented during food preparation, storage

liance with Clean Air Act
18

R

point10

o

o
l5

11

ooo

2 points

312 points

tr o o
17

28. o

13 Posti and o

tn

o

16

cooling methods used: adequate equipmenl for
control

o
o

o
o

o
o

o
o

s
o0

o
o o

o
o

0
o

o

o

o

o

0
o

point

o
o

o

o

o

o

0

o
o
o

point

o
o

o o

o o

o o
o o

0A. Pasteurized used where required

o
o

stored, dried, handled o

Status

Tami L Moore

1A. Proper

1D. Thermometers provided and accurate

cooked for hot hold1B. Plant food

thawing methods used o
o

2C. Wiping cloths: properly used and stored

2D. Washing fruits and vegetables

3 points3A. Posted: Permit/lnspection/Choking

Compliance with Georgia Smoke Free Air Act

3 points

R

3 points

o

Safe Food and Water, Food ldentification

08. Water and ice from source

methods0C. Variance obtained for

0D. Food properly labeled; original container

Food re Control

Proper Use of Utensils

o44. ln-use utensils: properly stored

Utensils, equipment

ole-service articles: properly stored, used

4D. Gloves used properly

Utensils, Equipment and 1 point

5A. Food and nonfood-contact surfaces cleanable, properly oconstructed, and used

58. facilities: test

o5C. Nonfood-contact surfaces clean

8. Insects, rodents, and animals not present

and Waste

6A. Hot and cold water available

68. installed; proper backf low devices

and waste waterbu.
Facilities

7A. Toilet facilities: properly supplied, cleaned

facilities maintained

facilities installed, maintained, and clean

areas used7D. Adequate ventilation and lighting;

and Animal Control

Date:YESO NOIt+FL--

I lN OUTNANO ConformancewithApprovedProcedures 4points4 points

9 points3 IN OUT NA NO Approved Source

I points4 IN OUTNANO Protection From Contamination
Chemicals 4 points

7 lN OUT NA NO Highly Susceptible Populations 9 points

8 IN OUT NA NO

4 points

4 points
lN OUT NA 

"O 
Holding of TCS Foods,Date Marking of TCS 9 point.6

4 pointsSuperuision

Practices, Preventing I points2 IN OUT NA NO

IOEIIOTE
Hands

1 IN OUT NA NO

4 points

9 points5 IN OUT NA NO

Employee Health, Good Hygienic
Contamination by

Cooking and Reheating of TCS Foods,
Consumer Advisory



in this report must be corrected within the time frames specified below, or as
Food Service 511 -6-1 Rule .10

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
05t21t2024

Address
3259 VAL TECH RD

City/State
VALDOSTA GA

Item/Location Temp Item/Location Temp Item/Location Temp

Cold Holding, Main Kitchen, Reach ln
Cooler, Milk -discarded 58.0'F Cold Holding, Main Kitchen, Reach ln

Cooler, Fruit, Peaches (from can) -discarded 71.0" F

6-14

17C

l8

Violation of Code: I511-6-1.04(6X01 The only RIC in the kitchen was not holding temps. COS PIC discarded TCS foods. Cooler to be repaired or replaced. Cooler not
. essenlial to function of kitchen. Corrected On-Site. New Violation.

Violationof Code: [511-6-1.07(5)(a),(b)] Backoutsidedoorbustedatbottomandsides.Fixdoorasthisisanareathatallowspestsin. RepeatViolation.

Violation of Code: t511-6-1.07(5xk)l Major roach infestation. CTM set up a treatment plan with pest control company. Repeat Violalion.

Remarks

Person in 0512112024

oJY.o-..ro. i.df.L-'-
Shannon Walker 0512112024

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS

TEMPERATURE OBSERVATIONS

Item
Number



85 B

: VALDOSTA Time ln: 10 : 00 AM

of lnspection: Routine I Followup Q lnitial fi
Provisional Permit fi Temporary Q

OCilFTlllrilt Of R gUC HE fTH

Time Out: 10 :-9Q- nru

2 3 FSP-092-000984

Establishment Name

lssued

Date: '11122t2024 CFSM

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Repod

Address: 3259 Val Tech RD

1'U17t23

A=90-100 8=80.89 C=70-79 U<69

B

same

05t2'124 86
factors in foodborne 95

lnteryentiohs are control measures Io prevent illness or injury.

ere

oulbreaks. A
foods.

cos RR Status

o

liance Status

demonstrates-2A. PtC

-28.

cos

D
clo o I time and oo o

o o I o 5-1 B. Proper reheating procedures for hot
rolding o o

oa o 2-1 A. Proper use of restriction & exclusion o
2-1 B. Hands clean and properly washed oI o o 0o o I ndercooked foods

Consumer advisory provided for raw and o
o

o

oI o o o Z-1C. No bare hand contact with ready-to-eat foods or approved
allernate method properly followed

A. II n 2-2A. Manaqement knowledqe. responsibilities. reDortinq o r} nB-n o Z-2B. Prooer eatinq, tastinq. drinkinq. or tobacco use ot n oi-1C. Proper cooling time and temperatureI o o 2-2C. No discharge from eyes, nose, and mouth 0
o 2-2D. Adequate handwashing facilities supplied & accessible o i-1D. Time as a public health control:

:rocedures and records o 0
& diarrheal events

o

o o o I o

I n P date and o oo oI n l-1A. Food obtained from approved source o o
o o o I l-1 B. Food received at proper temperature o
a 0 l-1C. Food in good condition, safe, and unadulterated o 0 o I /-1. Pasteurized foods used: Prohibited foods

'rot offered o o
o

I

o

o

I

o

o

o 1-1A. Food separated and protected

destructionrecords: shellstock

o o I Food additives: approved and properly s o

a o {-1 B. Proper disposition of returned, previously served
'econditioned, and unsafe food o o I o l-28. Toxic substances properly identified,

itored. used o o

a o 1-2A. Food stored covered o
D

o o o a ?-2. Compliance with variance, specialized
:rocess and HACCP plan o oI o o 1-2B. Food-contact surfaces: cleaned & sanitized

GOOD RETAIL PRACTICES
(Mark the numbered item OUT, if not in compliance. For items marked Oul mark COS or R for each item as R Violation of the same code provision = 1 point)

Good Retail Praciices are measures to into foods.

1410

15

16

12

2A. Contamination prevented during food preparation, storage,

17

1112212024

R

3 points

o

'l point
11

o ooo
o o

o

o0

13 point

I

o

D
o

o
o o

o
o
o

o
o
o

o
o
I

o
o

o
o
o

0

o

o
o

o
o

0
o

2C. Wipi cloths: properly used and stored

3A. Posted: Permit/lnspection/Choking Poster/Handwashing

o 38. Compliance with Georgia Smoke Free Air Act

o o

o 0

o o
o o
o o

PI

ad uate

o o
o o
o o

o I

o

o

o

o

o
1

o
o

Status

1 point

Status

Safe Food and Water, Food ldentification

used where0A. Pasteurized

08. Water and ice from source

Prevention ol Food Contamination

methods0C. Variance obtained for specialized

0D. Food properly labeled; original container

Food Temperature Control

1A. Proper cooling methods used: adequate equipment for
conlrol

cooked for hotB. Plant food

methods used

D. Thermometers provided and accurate

28 rness

2D. Washing fruits and vegetables

with Clean Air Actand

o

o

o
o

in Ch

R

'I point

3 points

stored4A. ln-use utensils:

48. Utensils, equipment and linens: properly stored, dried, handled

stored, used4C. Single-use/single-service

used4D.

Utensils, Equipment and Vending

5A. Food and nonfood-contact surfaces cleanable, properly
constructed, and used

5B. facrlities: installed, maintained, used; test stri

5C. Nonfood-contact surfaces clean

and Waste

64. Hot and cold water

backflow devices68.

and waste waterbu.
cal Facilities

7A. Toilet facilities: properly constructed, supplied, cleaned

78. Garbage/refuse properly disposed; facilities

and clean

7D. ventilation and lighting; designated areas used

Pest and Animal Control
notan8. lnsects,

3 points't8

3 points

2 points

YEsO Nolr-|Jar----

4 pointsChemicals8 IN OUT NA NO

9 lN OUT NA NO Conformance with Approved Procedures 4 points

3 IN OUT NA NO Approved Source I points

4 IN OUTNANO Protection From Contamination 9 points

4 points

7 lN OUT NA NO Highly Susceptible Populations 9 points

4 points

4 points
lN OUT NA 

"O 
Holding of TCS Foods,l)ate Marking of TCS 9 point.6

4 points

4 points

9 points

Supervision1 IN OUTNANO

2 IN OUT NA NO

I points5 IN OUT NA NO

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands

Cooking and Reheating of TCS Foods,
Gonsumer Advisory



specified below, or as stated in the Georgia Department of Public Health Rules andreport must
Rule .10 subsections and

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
1'|2212024

Address
3259 VAL TECH RD

CityiState
VALDOSTA GA

Zipcode
3',t602

6-1 A

17C

18

Violation of Code: I511-6-1.04(6xf)l Observed onlyreach in coolerholding @47f. Contained only bread, whole fruitand milk. Milkwas outof temp. COS lvlilk discarded by
PlC. Cooler can not be used for TCS foods. lf RIC is to be used for TCS foods, it 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-Sile. New Violation.

ViolationofCode: t511-6-1.07(5)(a),(b)l Doorforestroomisbadlydamaged-replaceit. NewViolation.

ViolationofCode:t511-6-1.07(5xk)l Roachesarestill anissueinthiskitchen.Abettertreatmentplanisneeded. RepeatViolation,

Remarks

Person in Datei 1112212024

*..Xdr,'r-. r:.dli'L.--
Shannon Walker Date:1112212024

Food Establishment lnspection Report Addendum

Item
Number OBSERVATIONS AND CORRECTIVE ACTIONS



B6 B

ln: 10 : 00 aii Time Out: 1'1 : 00 xu

of lnspection: Routine I Followup Q lnitial Q
Provisional Permit Q Temporary Q

O€PAR'UfNT OT }t,6UC hEALTH

2 3

CFSM N/Aspection Date:

Establishment Name: Aramark Correcti

Issued

Permit#: FSP-092-000984

0511412025

VALDOSTA Time

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Address: 3259 Val Tech RD

A=90-100 8=80.89 C=70-79 US69

A
05121124

same

11t22t24 96
factors in foodborne illness outbreaks. chemicals, and physical B5

lnteryentions are control measures to preveni illness or injury.

of B
foods.

cos R Status cos Rnce Status

Ptc demonstrates

Protection o o I 5-1A. Proper cookinq time and temperatures o oo
o o I o 5-1 B. Proper reheating procedures for hot

rolding o o

o0 2-1 A. Proper use of restriction & exclusion o
oI 0 o 2-1 B. Hands clean and properly washed o o I Consumer advisory provided for raw and

foods o o
0

o

oI o o o 2-1 C. No bare hand contact with readyto-eat foods or approved
rlternate method properly followed

1A. coldI o 2-2A. Manaqement knowledqe. resoonsibilities. reDortino o
18. hot ho o oI o o 2-28. Proper eatino. tastinq. drinkinq. or tobacco use o

i-1C. Proper cooling time and temperalure o oa o o 2-2C. No discharge from eyes, nose, and mouth o
o 2-2D. Adequate handwashing facilities supplied & accessible o 5-1D. Time as a public heallh control:

rrocedures and records o o
& diarrheal events

o o o t o

o oo o o I Proper date andI o !1A. Food obtained from approved source o o
o o o a ll B. Food received at proper temperature o
I D ]-1C. Food in qood condition, safe, and unadulterated o

/-1. Pasteurized foods used: Prohibited foods
rot offered o oo o I

o

o

o

o

I

o

o

I 1-1A. Food separated and protected

destructionD. red recordsi shellstock

0 0 I Food additives: approved and properly o D

I o +-1 B. Proper disposition of returned, previously served
'econditioned, and unsafe food o o I o 3-28. Toxic substances properly identified,

rtored. used o o

I o o 1-2A. Food stored covered o
o

o o o I l-2. Compliance with variance, specjalized
:rocess and HACCP plan o ot o l-28. Food-contact surfaces: cleaned & sanitized

GOOD RETAIL PRACTICES
(Mark the numbered item OUI if not in compliance. For items marked Ol,Jl mark COS or R for each item as applicable. R = Violation of the same code provision = I point)

Good Retail Practices are measures

1410

15
11

16

12 Prevention of Food Contamination

2A. Contamination prevented during food preparation, storage,

1 point't7

13

18

Shalon Blont

R R

1 point3 points

oo

1 point

o o 0o
o o

o

o

o

o

o
oo

o

o
o
o

o

o
oo

o
o
o

o
o

o
o
o

o

o

o
o

o
o

o
o

o

o

o

o
o
1

o

o
0
tr

point

o
o

Proper of

Plumbi and Waste

o

o
o

o o

o o
o o
o o

o t
05t14t2025

Status
Safe Food and Water, Food ldentification

used where0A. Pasteurized

08, Water and ice from source

0C. Variance obtained for lized methods

0D. Food properly labeled; original container

Food Temperature Control

1A. Proper

Personal cleanliness

2C. Wiping cloths: properly used and stored

2D. fruits and

with Clean Air Actand

38. Compliance with Georgia Smoke Free Air Act

3A- Posted: Permit/l nspeciion/Choking

Status

stored4A. ln-use utensils:

48. Utensils, equipment and linens: properly stored, dried, handled

used4C. Single-use/single-service articles:

used

Utensils, Equipment and Vending

5A- Food and nonfood-contact surfaces cleanable, properly
constructed, and used

58. facilities: installed, maintained, used; test

5C. Nonfood-contact surfaces clean

6A. Hot and cold water re

68. backflow devices

and waste water6C.

Facilities
7A- Toilet facilities: properly constructed, supplied, cleaned

7B. Garbage/refuse properly disposed; facilities

and clean

7D. Adequate ventilation and lighting; designated areas used

Pest and Animal Control

an not present

1D. Thermometers provided and accurate

1 C- Approved thawing methods used

18. Plant food cooked for hot

3 points

3 points

0
o

cooling methods used: adequate equipment for
control

3 points

2 points

YEsO Noli.d.f'L---

9 lN OUT NA NO Conformance with Approved Procedures 4 points4 points

3 IN OUTNANO Approved Source 9 points

4 IN OUTNANO Protection From Contamination 9 points
4 pointsChemicals8 IN OUT NA NO

Cooking and Reheating of TCS Foods,
Consumer Advisory5 IN OUT NA NO 9 points

4 points

6 lN OUT NA NO Holding of TCS Foods, Date Marking of TCS 9 point.

4 points

I points

4 points

4 points

9 points

Superuision1 IN OUTNANO

2 IN OUTNANO

7 lN OUT NA NO Highly Susceptible Populations

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands



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
Reoulations Food Service Chanter 511-6-1- Rule .70 subsections (2llhl and lil.
Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
0511412025

Address
3259 VAL TECH RD

City/State
VALDOSTA GA 31

18 ViolationofCode: [511-6-1.07(5xk)l Obseruedmajorroachinfestationinmainroom. RepeatViolation.

Remarks No foods in facility al time of inspection. No cooling or hot hold equipment was available to lest.

Person in Charge (Signature) Date:0511412025

lnspector (Signature) Shannon Walker
*'Jl{^"*r*. f*lF"L--

Dale: O511412O25

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS
Item

Number



96 A

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

Establishment Name: Aramark Corrections Annex

Time ln: 10 : 30 m Time Out: 11 : 00 rru

1111412025 CFSM: N/A

urpose of lnspection: Routine I Followup Q lnitial Q
lssued Provisional Permit fi Temporary Q

osp Rttrttt oF ArEuc xcatrfi

1 2 3

VALDOSTA

Address RD

Permit#: FSP-092-000984

Date:

11t22t24

A=90-'100 8-80-89 C=70-79 U<69

A
same

05t14t25 96
chemicals, and physical 86

are
lo@mmonly

as factors
control or

NA=not

a(e

to the Centers
in foodborne illness
measures lo prevent B

Status cosStatus

dutieso
o

demonstrates-2A. PtC

-28. Cerlified Food Protectiona o
o

cos R

n I n i-1A. Proper cookinq time and temperatures oo
o oo o I o 5-1 B. Proper reheating procedures for hot

rolding

I n l-1 A. Proper use of restriction & exclusion o o
a o o 2-1 B. Hands clean and properly washed o o o I Consumer advisory provided for raw and

ndercooked foods o oo
a o o o l-1 C. No bare hand contact with ready-to-eat foods or approved

llternate method properly followed o o

cold holdo o on nI a l-2A. lVanaqement knowledqe, responsibilities, reportinq
r) n I j-1 B. Prooer hot holdino temperatures o ot o o l-28. Proper eatinq, tastinq, drinkinq, or tobacco use o o o a l-1C. Proper coolinq time and temperature ol-2C. No discharge from eyes, nose, and mouth o oI o

I rt l-2D. Adequate handwashinq facilities supplied & accessible o o i-1D. Time as a public health control:
:rocedures and records o oo o I o

& diarrheal eventsse for

o o o date o oI 0 t-1A. Food obtained from approved source o
o t |-18. Food received at proper temperature o oo

I o 11C. Food in qood condition, safe, and unadulterated o o o o I 7-1. Pasteurized foods used: Prohibited foods
rot offered o o

D

N
o

o
u
o

a
q
o

o
E
I

1D. destruction

and

ired records: shellsiock os
n o oo o I Food additives: approved and properly

0 0I o l-1 B. Proper disposition of returned, previously served,
econditioned, and unsafe food o 0a o l-28. Toxic substances properly identified,

itored, used

4-2A. Food stored covered o oI o o oI o o {-2B. Food-contact surfaces: cleaned & sanitized o o o o t l-2. Compliance with variance, specialized
:rocess and HACCP plan

PRACTICES
(Mark the numbered item OUI if not in For items marked OUT, mark COS or R for each item as applicable. R = Repeat Violation of the same code provision = I point)

Good are measures to control the introduction of and into foods.

14

15

16

17

cos R

10

o

11 points

Do 0 o
o

312 points

0

13

8

I

3

o
o

o

0

o
o

o
oo

o

o
o

o
o o

o

o
0
o o

o
o

o
o

o o

o I

o

o

o

o

o
o

1

o

D
o
o

point

o
o

o o
stored, dried, handled o

o

facilities: installed maintained

PI

o

o

1

o

0
point

o
o
o

Personal cleanliness

Shalon Blount

2 pointso
o

2C. Wiping cloths: properly used and stored

2D. Washing fruits and vegetables

liance with Clean Air Actand

3A. Posted: PermiUlnspection/Choking Poster/Handwashing

Compliance wth Georgia Smoke Free Air Act

o
3 points

R

3 points

Status

Safe Food and Water, Food ldentification

Pasteurized eggs used where required

B. Water and ice from approved source

Variance obtained for specialized processing methods

D. Food properly labeled; original container

Food Temperature Control

A.

2A. Contamination prevented during food preparation, storage,

Prevention of Food Contamination

18. Plant food cooked for hot

1 C. Approved thawing methods used

and accurate1D. Thermometers

Proper Use of Utensils 1 point

44. ln-use utensils: properly stored

and linens:48. Utensils,

4C. Si oarticles: properly stored, used

4D. Gloves used properly

1 pointUtensils, Equipment and

5A. Food and nonfood-contact surfaces cleanable, properly
conslructed, and used

58, test

5C. Nonfood-contact surfaces clean

and Waste

64. Hot and cold water available;

68. backflow devicesinstalled;

and waste water6C.

Facilities
7A. Toilet facilities: properly supplied, cleaned

disposed; facilities maintained

7C. Physical facilities installed, maintained, and clean

areas7D. Adequate ventilation and lighting;

Pest and Animal Control

lnsects, rodents, and animals not present

cooling methods used: adequate equipment for
control

Date:YESO NOI

8 IN OUT NA NO Chemicals 4 points

7 lN OUT NA NO Highly Susceptible Populations

9 lN OUT NA NO Conformance with Approved Procedures 4 points

4 points

9 points

4 points

Approved Source I points3 IN OUT NA NO

4 points

6 tN OUTNA NO Holding ofTCS Foods, Date Marking ofTCS g point"

1 IN OUT NA NO 4 points

Employee Health, Good Hygienic
Contamination by

Practices, Preventing2 IN OUTNANO 9 points

4 points

Supervision

Hands

Cooking and Reheating of TCS Foods,
Consumer Advisory5 IN OUTNANO 9 points



in this report must be corrected within the time frames specified below, or as stated in the Georgia Department
Food Service and511-6-1 Rule.10 subseclions

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
11 t14t2025

Address
3259 VAL TECH RD VALDOSTA GA

City/State Zipcode
31602

18 ViolationofCode: [511-6-1.07(5Xk)] Obseruedmajorroachinfestationinmainroom. RepeatViolation.

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

Person in Ch 11t14t2025

*${,....,*. l*Lc.!----
Shannon Walkerlns ctor natu 11t14t2025

Food Establishment lnspection Report Addendum

Item
Number OBSERVATIONS AND CORRECTIVE ACTIONS



96 A
rpose of lnspection: Routine I Followup Q lnitial Q
lssued Provisional Permit fl Temporary Q

D€DAR'{EfiT O' PU6UC HEAITTI

Time Out: 10 : 50 rru

I
VALDOSTA

Date CFSM N/A

2 3

Corrections AnnexEstablishment Name:

Address:

Time ln: 09 : 50 nrv

o51o112026

Pe

GEORGIA DEPARTMENT OF PUBLIC HEALTH
Food Service Establishment lnspection Report

A=s0-100 8=80-89 C=70-79 t <69

A
05t14125

same

11t14t25 91
Ato conirol lhe

chemicals, and physical 96
ale

lnteryentions are conlrol measures to prevenl or rn,ury

the
as

R Status R

duties

Slatus

demonstrates
Certifi ed Food Protection o o I o i-1A. Proper cookinq time and temperatures o oo

i-l B. Proper reheating procedures for hot
rolding o oo o I 0

oI o 2-1 A. Proper use of restriction & exclusion

I o o 2-1 B. Hands clean and properly washed o o o I Consumer advisory provided for raw and
foods o o

2-1 C. No bare hand contact with ready{o-eat foods or approved
rlternate method properly followed o oa o 0 0

cold o of)I o nj-1 B. Proper hot holdinq temperatures ooa o or tobacco use ni-1C. Proper cooling time and temperature ooI o o z-2C. No discharge from eyes, nose, and mouth

oo I 2-2D. Adequate handwashing facilities supplied & accessible
i.1D. Time as a public health control:
:rocedures and records o o

I o & diarrheal evenlsse for

o
0 o I o

oo o I o and d
nt o l-1A. Food obtained from approved source

oo o o I l-1 B. Food received at proper temperature

oI o l-1C. Food in good condition, safe, and unadulterated o o
o

o o I /-1. Pasteurized foods used: Prohibited foods
rot offered

o

o

o

o

t
o

o

1-1A. Food separated and protected

destructionD. records: shellstock o

fl o 0o o I Food additives: approved and properly

oI o 4-1 B. Proper disposition of returned, previously served,
'econditioned, and unsafe food o oo a o l-28. Toxic substances properly identified,

itored, used

oa 0 o 4-2A. Food stored covered I l-2. Compliance with variance, specialized
:rocess and HACCP plan o on n 4-2B. Food-contact surfaces: cleaned & sanitized o o o ot

RETAIL PRACTICES
(Mark the numbered item OUI if not in compliance. For items marked OIJT, mark COS or R for each ilem as applicable. R = Repeat Violation of the same code provision = I point)

measures to control the introduction of and

10

16

12 Prevention of Food Contamination

2A. Contamination prevented during food preparation, storage,

17
28. Personal cleanliness

13

14

o

115 point
311 points

o ooo
o oo

o

1 point

I 8

I
c.

o

o
o

o

o

o
o o

o
o
o

o
o

o
o
o o

o

o
o
o

o
o

o
o
o

I
o

o o

o o
o o

o o

D
o

o
o

cos R

o o

cos R

o o

1A. Proper cooling methods used: adequate equipment for
control

Plum tn

8. lnsects, rodents, and mals not present

o o
o o

o Io

osto112026

'| point

o

3 points

o
o

2C. Wiping cloths: properly used and stored

38. Compliance with Georgia Smoke Free Air Act

2D fruits and vegetables

with Clean Air Actand
34. Posted: Poster/Handwashing

1 point

o
o

3 points

Status
Safe Food and Water, Food ldentification

0A. Pasteurized eggs used where required

source08. Water and ice from

0C. Variance obtained for specialized processing methods

0D. Food properly labeled; original conlainer

Food Temperature Control

1 B. Plant food properly cooked for hol hold

1D. Thermometers provided and accurale

1 C. Approved thawing methods used

Status
Proper Use ol

storedln-use utensils:

48. Utensils, and linens: properly stored, dried, handled

Single-use/single-service articles: properly

D. Gloves used properly

Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly
, constructed, and used

facilities: maintained, used;test

C. Nonfood-contact surfaces clean

and WasteWater,

Hot and cold water

backflow devices

and waste water

Facilities
facilities74. constructed, supplied, cleaned

7B properly disposed; facilities maintained

7C. Physical facilities installed, maintained,

areas usedand7D. Adequate

Pest and Animal Control

o

3 points

2 points

*Jdo,r*. [-[pL--'-
lnsbector (Sionature)

9 lN OUT NA NO Conformance with Approved Procedures 4 points4 points

9 points3 IN OUTNANO Approved Source

I points4 IN OUTNANO Protection From Contamination
4 pointsChemicals

7 IN OUTNANO

8 IN OUT NA NO

4 points

Susceptible Populations 9 points

lN OUT NA NO Holding of TCS Foods,Oate Marking of TCS 9 points6
4 points

4 points

9 points

Supervision1 IN OUTNANO

2 IN OUT NA NO

Cooking and Reheating of TCS Foods,
Consumer Advisory 9 points5 IN OUT NA NO

Employee Health, Good Hygienic Practices, Preventing
Contamination by Hands



report must be corrected within the time frames or as of Public Health Rules and
511-6-1 Rule .10Food Service

Establishment
Aramark Corrections Annex

Permit #
FSP-092-000984

Date
051o1t2026

Address
3259 VAL TECH RD

City/State
VALDOSTA GA

2-2D

134

18

Violation of Code

Violation of Code

Violation of Code

[511-6-1.07(3Xa)] Obseruednohandsoapathandwashsink.COShandsoapaddedbyemployee. NewViolation.

t511-6-1-02(1Xd)l PostmostrecentFsinspectionreport.COscopyofthisinspectionposted. CorrectedOn-Site. NewViolation.

I511-6-1.07(5xk)lObseruedliveroaches.Getundercontrolandputonsamescheduleasprimaryfacility. RepeatViolation.

Remarks :Note: No foods in facility at time of inspection.

Person in Date:05/01/2026

*,Jl{o.'*. l;nLo't---
lns Shannon Walker Date:05/01/2026

Food Establishment lnspection Report Addendum

OBSERVATIONS AND CORRECTIVE ACTIONS
Item

Number


