ERTIFICATIO

Food Preparation - Food Safety Fundamentals

19 Jun 2025 / Delicious Plate / Restaurant / Rosamond Veum /

Kiera Morissette Complete
Score 0/0(0%) Flagged items 1 Actions 1
Establishment Name: Delicious Plate
Type of Facility: Restaurant

777 Hemlock St, Macon, GA
31201, USA

(32.8333738,
-83.63548779999999)

Physical Address:

Person in Charge: Rosamond Veum

Inspection Time In: 10 Jun 2025 13:00 PST

I will arrive after lunch.

Date: 19 Jun 2025 12:43 PST

Person Completing Form: Kiera Morissette



Flagged items & Actions 1 flagged, 1 action

Flagged items 1 flagged, 1 action

Food Preparation - Food Safety Fundamentals

Are naturally occurring physical hazards (bones, seeds, etc.)
removed before food is served?

OUT - Out of Compliance

remove cherry pits before serving pls

Photo 1

To do | Assignee: SafetyCulture Staff | Priority: High | Due: 17 Jun 2025 12:57 PST | Created
by: SafetyCulture Staff

Cherry pit found

Always remove cherry pits in advance so you don't forget later.

Other actions 0 actions



Food Preparation - Food Safety Fundamentals 1 flagged, 1 action

Are employees trained on potential food hazards and how to NO - Not Observed
prevent contamination?

Take a course on food safety. Present the certificate afterwards.

Are fruits and vegetables washed before being served?

Are naturally occurring physical hazards (bones, seeds, etc.)
removed before food is served?

OUT - Out of Compliance

remove cherry pits before serving pls

Photo 1

To do | Assignee: SafetyCulture Staff | Priority: High | Due: 17 Jun 2025 12:57 PST | Created
by: SafetyCulture Staff

Cherry pit found
Always remove cherry pits in advance so you don't forget later.

Are utensils or gloves used in food preparation to avoid bare

IN - In Compliance
hand contact?

Are separate cutting boards and other surfaces utilized

IN - In Compliance
when preparing raw or allergen-inducing foods? 2

Is there protocol in place when accidents happen to prevent

A . IN - In Compliance
contamination?

If there is potentially contaminated food, is it thrown out

IN - In Compliance
and preparation restarted? 2

Is unpackaged food removed from the dining area thrown

IN - In Compliance
out?

Is food purchased from approved sources? IN - In Compliance

Is food free from signs of spoilage or contamination? IN - In Compliance



Sign-off

Inspection Time Out: 10 Jun 2025 14:30 PST

Name & Signature

Kiera Morissette
10 Jun 2025 13:00 PST



Media summary

Photo 1
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