State of Ohio

(_Food Inspection Rep

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of f; qmy Check one License Number Date
-7 &FSO DORFE / /
('nnq ot dvin - 33% 12{20f1%
Address CltyfZip Code
150 Howard St. M Vernon 43050
License halder Inspection Time Travel Time Catagory/Descriptive
Vinod fatel | Sugaj Inc 724 [0 €3s
Type of Inspection (check &l that' appl’y) Follow up date (if required) | Water sample date/resuit
Standard 3 Critical Control Point (FS0O) 0O Process Review (RFE) O Variance Review B Follow up I {if required)
O Foodborne 0O 30 Day O Complaint O Pre-licensing 0O Consultation )
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designated compliance status {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
Compliance Status Compliance Status
Supervision Time/Temperature Controlled for Safety Food (TCS food)
1 | {8tk OouT ONA s:rr:;:::‘l" dc:l?;ge present, demanstrates knowledge, and 23] E?*JTA DD S,L'g Proper date marking and disposition
Z COUTD.WA Ceﬂ:ﬁe:;::;t::t:;Manager 24 %TA DD z}g Time as a public health contral procedures & records
Management, food employees and conditional employee; Consurmar Advisory
3 ﬂ.tN DouT O N/A knowladge, responsibilities and reporting OIN O0ouT
25 Consumer advisory provided for raw or undercooked foods
4 | @M OOUT ON/A | Proper use of restrictlon and exclusion A
5 _@m DouT O N/A | Procedures for responding to vomiting and diarrheal events nghly Susceptible Populations
Good Hyglenic Practices O OouT . .
6 | OIN O OUT BIXN/O | Proper eating, lasting, drinking, or tobacco use 26 | JEIN/A Pasteurized foods used; prohibited focds not offered
7 | EDN O OUT O N/O | No discharge from eyes, nose, and mouth Chemical
[ 'Preventing Contamination by Hands Ow Oout
d i : d rl d
g8 | ON O OUTXE N/O| Hands clean and properly washed 27 [(BRIA Food addilives: approved and propery use
EBDN O ouT )
gIN Dour No bare hand contact with ready-to-gat foods or approved | |28 Onya Toxic substances praperly identified, stored, used
9 | Ona BENIO alternate method properly followed
Conformance with Approved Procedures
10 pN OOUT O N/A | Adequate handwashing facilitles supplied & accessible 29! OIN Oour Compliance with Reduced Oxygen Packaging, otjfer
Approved Source ONA specialized processes, and HACCP plan
11 g’:: 533: Food obtained from approved source 30 E;ITA % g}‘g Spacial Requirements: Frash Julee P ction
12 Food received at proper temperature
ON/A B N/O 3 gIN O our Special Requirements: Heal Freatment Dispensing Freezers
13| B4N O OuUT Food in good condition, safe, and unadulterated ONA ONO .
4B II;JA % g}.g g:sq;::';cllo:‘ecards available: shellstock tags, parasite 12 g::a gg,'rJoT Special Requirey«é:usmm Processing
. Protectlon from Contamination
&N ouT a3 EPIJTA gg;’g Specia%&manmﬁ%ﬂﬂfﬂachine Criteria
15 CIN/A g NIO Focd separated and protected A 71
EGN O oUT a4 OiN Oout Special Requiremenls:Aciélﬁed White Rice Preparation
: CIN/A O NiO riteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized y
Proper disposition of retumed, previously served, Omw gou .
17| (BN O oUT reconditioned. and unsafe food 35 ONA Critical Control Point Inspection
TimelTemperature Controlled for Safety Food {TCS food) OIN ouT
36 cin Process Review
18 gILTA gﬁl.‘;‘g Proper cooking time and temperalures /“
wnts 12% DlN GOUT :
’ T a7 Variance
19 QIN O out Proper reheating procedures for hot holding CInia
Ehila O NIO
OIN OouT P iina i d . . .
20| Ana o) ropar coaling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the maost significant contributing factors to
21 I:IN';IA DD g;‘g Proper haol holding temperaturas foodborne illness.
FZITRY. 1I3SE Public health interventions are control measures to prevent foodborne
A [N O OUT CINA | Proper cald hotding temperatures ; llness or injury.
( ] X e ﬂx‘n‘l‘(
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State of Ohio

rood Inspection Report

Authority: Chapters 3717 and 3715 Ohic Revised Code

Name of Facll\ty Type of Inspection Date
Cooakord T Stoodait 12/ 2415
GOOD RETAIL PRACTICES
Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compllance status {IN, OUT, N/O, N/A) for sach numbered item: IN-m complianca OUT=not in compliance N/O=not chserved N/A=not appllcabla
_ Safe Food and Water : Utensils, Equipment and Vending
. — Food and nonfood-contact surfaces cleanable, properly
38 | 0N O ouT }nN;A 3 N/O| Pasteurized eggs used where required ([Epam ,h?our designed, constructed, and used
39 | EYIN O ouT Water and ice from approved source 55| O N B out Cnva | Werewashing facilities: installed, maintained, used; test
Food Temperature Control strips
1
Proper cooling methods used; adequate equipment |/ |58 X1)IN O OUT Nonfood-contact surfaces clean
40 JSH N O OUT ON/A O N/O for lemperature control C i Physical Facliities
41 |OINDouT jmum]:l N/O | Plant food properly caoked for hot holding 57| N O OUT OON/A | Hot and cold water avallable; adequate pressura
42 )ElEIN O QUT ON/A O N/Q | Approved thawing methods used Cg\n I N’R‘h m 58| 0 IN 0 OUT ON/A | Plumbing installed; proper backflow devices
43 ,EﬂIN £ OUT ON/A Thermometers provided and accurate 59 ‘@IN 0 OUT ON/A | Sewage and waste waler properly disposed
Food Identiication 60 | RN O OUT ON/A | Tollst facilities: properly constructed, supplied, cleaned
44 |G nvDour Food properly labeled; original contalner 61 EPIN O OUT [IN/A | Garbage/refuse properly disposed; facilittes maintained
Prevantion of Food Contamination 62 ;!:]N Oour Physical facilities installed, maintained, and clean
45 HIN aout ;;?\?E:;dr:gzi:;d B BEesentOl 63 p iN O ouT Adequale ventilation and lighting; designated areas used
Contamination prevented during food preparation,
46 | |@iN O out storage & display 64 }]IN [ OUT CON/A | Existing Equipment and Facilities
47 |AAIN O ouT Personal cleanliness
48 (O IND OUT EINIAH N/Q | Wiping cloths: praperly used and stored Administrative
49 |OINO OUT DNIAH N/O | Washing fruits and vegelablas
: 65| 1IN O OUTYAMA | 801:3-4 0AC
i Proper Use of (Henalils
50 |.9AN O ouT ON/A O N/O | In-use utensils; properly stored I3 IN [0 OUT ON/A | 3701-21 OAC
Utensils, equipment and linens. properly stored, dried,
51 }ﬂm 0] OUT ONA handin
52 ,ﬁ'IN 0O ouT ONA Single-usefsingle-service articles: properly stored, used
| 53 | OIN O ouT BiWA O N/O | Slash-resistant and cloth glove use
i : L Observations and Corrective Actions =
J-TEE T, e Markf'x:_l.mdala ‘box for COS and R: COS=coracted on-sile during: m m viniatlon = 4
item No.| Code Section | Priority Lavel | Comment
11 Note: | Observed wabvle bater of 457 ebtes atene r+ hreat st
+ime at! (A kagqe oie< not mxﬁfﬂﬁf pm.g rﬁrgzm 74|
IfCajrprigy Chﬁrk’ 14};7{'}1 Ihﬂnu/nf .n-r.
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IORITY LEVEL C= CRITICAt/ NC = NON-CRITICAL
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