State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Cheack one License Number Date
SU\-"JH%L’L Kers Nf-""Hﬂ Inc H 10—1”57 QFSO_DORFE b 10/15’//?
Address Clty/Zip Coda ‘

1579 Coshocton Kd

MY Vernon 43030

Licensa holder

Chat Tae

| Inspection Time

} Jar |

o |

,' Travel Time

Category/Descriptive

¢35

Type of Inspectlon (cheﬂ all that apply)
{8handard [ Critical Control Polnt (FSO) O Process Review (RFE) LI Variance Review [ Follow up

O Feodbome 0O 30Day O Complaint

O Pre-licensing 0O Consultation

Water sampie cdatelresult
(if required)

Follow up date {if required)
_._._———‘-P

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/C, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status

l

Compliance Status

1 Supervision 1 TimelTe re Controlied for Safety Food (TCS food) |
1 t;m OouT O NA ;:;G:n;n dctniae'ge present, demonstrates knowiedge, and | 23 gﬂ:& g g},‘g Proper date marking and disposition
l i
2 _I?N =eOLLE Ceniﬁe;':oo' . ::ot:t;t;;‘Manager 24 g:;':\ E gro‘r Time as a public health control: procedures & records
: Manapement, food employees and conditional employee; Consumer Advisory
3 m“ OOUTONA |y owiedge, responsibililies and reporting Jown oour |, ) it ereooted oo
: o . _
4 | (RN OOUT O N/A | Proper use of restriction and exclusian Bu/A onsumer acvisofy providec Tof raw of undarcod s
5 | OiN OOUT O N/A | Procedures for responding to vomiting and diarrheal events = Hw Suscaptible Populations
i Guod Hyglanlc Practices OIN OouT
Pasteurized food ed; prohibited food t offered
6 | [EIN O OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26| AN aslelnzac Joads usady pro cocds not ofiare
7 | BN O OUT O N/O | No discharge from eyes, nose, and mouth 1 - X - Chamical
5 ___Preventing Contamination by Hands 7 OIN 3 ouT
8 M}l 0 QUT [J N/Q| Hands clean and properly washed e (n 7Y Food additives' approved and properly used
N O ouT
N O OUT No bare hand contact with ready-to-eat foods or approved 231 ON/A Toxic substancas properly (dentified, stored, used
9 NiA [ N/O alternate method propary followed e —
I Conformance with Approved Procedures
10 ClouT O N/A_| Adequate handwashing facilitles supplied & accessibla 29 OiN O ouT Compllance with Reduced Oxygen Packaging, other '
. ‘Approved Source CIN/A specialized processes, and HACCP plan /
1 EII:IN S g::TT Foud oblaifigd fom approved sourcs :!l:)-r gl\:':l\ I[::li g}‘g Special Requirements: Frash Juice Productio
12 ON/A XN/O Food received at proper tamperature ON O ouT
Py O ouT Food In good condition, sale, and unadullerated N CN/A O N/O Special Requirements: Heat Trealn)(D/ispensing Freezers
14 ﬁ]:TA % g:.g | dR::ll:Lr:‘cilo:‘ecords avaiiable: shellstock tags, parasite 32 grl:zk g g:g Special Requirements: C/u;lﬂérocesslng
e Protection from Contamination’
I &N O ouT ; 33 g:;‘A Dﬂg:g Special Requi% Bulk Watey Machine Criteria
15§ GnNA O NO Food separated and protected
1 -ﬁﬂﬁ & out ag OIN OOUT Speclal Refulremenis: hite Rice Preparation
18| QA O N0 Food-contact surfaces: cleaned and sanitized ONA O NG Criter}
Proper disposition of returned, previously served, OIN OouT
” EUN o out reconditioned, and unsafe food e ONA f-étlcal Control Point Inspection
Time{Temperature Controlled for Safety Food (TCS food)
- u 36 gl::TA D/OJ( Process Review
18 EI:ITA O'l,g Proper cooking time and temperatures
37 g)'( oout Variance
OIN O0ouUT N/A
198 M‘ /A 0 NIO Proper reheating procedures for hot holding
OIN OouT P ina ti " )
2| onva o roper coaling me and tempsratures Rlsk factors are food preparation practices and employee behaviors
= that are identified as the mosi significant contributing factors to
21 Owia g S:JOT Proper hot holding temperatures foodborna iliness.
Public health interventions are control measures io prevent foodborne |
22 $N O OUT CIN/A | Proper cold holding temperatures itiness or injury.
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State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

—Name of Facility

Subma Kers Nocth Inc. 3 20757

Type of Inspection
Starcloard

Date

’Q,—/ 15:// g

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/QO=not observed N/A=not applicable

Safe Food and Water

Litensils, Equipmsnt and Vending

F\oor o ma\uf_?za_#i_.}ﬁ%%i_aﬁa@mm
Ovpfe ghin tinished [Sealtrd FroviHe & Flrrr Su 7(/?/

/Zmz :9 ey o vrheed Snancth_apAd (/7‘)//4. topnable

- H-5t /)/lr/ fﬁ/@r An/p/ i/I&U; Qr{p/.lfbé/a /‘f"f/mz // /nidn-})/n

, Fi and nonfood-contact surfaces cleanable, properly
3 |ODINDO OUT'EINIA O] N/O| Pasteurized 8ggs used where required ._,@ o EOUT ideorlg’ned canstructed, and used
39 E:IN O out | Water and Ice.| from a?prnvad source = JII?IN 0 ouT ONA Warewashing facilities: Instalied, maintained, used; test
Food Temperature Control 4 strips 2r L4
: Proper cooling methods used; adequate equipment 56 [ BDIN O oUT Nonfood-contact sirfaces clean
40 [ IN O OUT ONiA OO MO for temperature control .~ + Physical Faciiities
4 |OINOOUT HNIA 0O N/O | Plant food properly cooked for hot holding 57 '=¢IN O OUT ON/A | Hot and cold water available; adequate pressure
42 [€FIN O OUT ON/A O N/O | Approved thawing methods used 58| 0N O OUT ON/A | Plumbing installed; proper backflow davices
43 | §&4IN O OUT ON/A Thermometers provided and accurate 59 |'$3IN O OUT ON/A | Sewage and waste water properly disposed
il Food identification ] 60 ﬂ)lN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
44 mN aouTt Food propery labeled; original container 61 |'EbIN [J OUT CIN/A | Garbage/refuse properly disposed; facilities maintained
Prevention of Focd Contamination @ O |N'h ouT Physical facililles installed, maintained, and clean
Insects, rodents, and animals not prasent/outer . i
45 ﬂIN O ouTt openings protectad 83 hIN Oout Adeguala veniilation and lighting; designated areas used
Contaminatian prevented during food preparation,
46 [$3IN D OUT storage & display g> 0 IN ¥ OUT [CIN/A | Existing Equipment end Facililies
47 BN O ouT Personal _cleanliness
48 HIN O QUT ON/A O N/O | Wiping cloths: properly used and stored Administrative
49 | O IN O oUT ON/A RN N/O | Washing fruits and vegetablas
X 2 2 65|0IN O OUT)QJMA 801:3-4 OAC
- ;i _ Proper Use of Utensils
50 ﬂJIN O OUT ON/A O N/O | In-use utensils: properly stored 66 nlN 0O ouT ON/A | 3701-21 OAC
51 WIN a ({UT ana Ptj;:gls;lds, equipment and linens: proparty stored, dried,
52 |EDIN O OUT ONIA Single-use/single-service articles: properly stored, used
53 |OINDO Ob;fﬁNIA O N/Q | Slash-resistant and cloth glove use
'Observations and Corrective Actions
| JB | _Mark X" [n appro L 4
Item No.| Code Saction | Priority Level | Commaeant cos R
Freaip YA \/m/a/:lrms have been (‘orrprf”/ 7}1/7115 \/ﬂu . oo
s  (ov/e Phﬁr fE,r | n/n /p ;nS?’a/ﬁJ /}7l mna/;/}/r}; rv?ﬂ Cerer| O |10
% O |0
Ry | H4 N /)hmzn/(/{ 108 QACCputn e [ofien pn H[‘ﬂr and. Y/’;L/mnf v | O |K
* lplet_also Qesenl on Ffeer— |0 |0
7 7 |0 o
nt 2f Lnlb—an freercr Lliried€ e 2
ﬁ'/;f./ HLinlaia V/ﬂ/};r =
0| O
Dby | b4 NC oo
o|a
O |0
o|a
o |a
O |a
oo

mﬂ%‘ﬁ //37_5:.‘0‘(

Person In’Charge

M_%&Mm@o

Date:

Dil=

Sanltarla 2 Z E 7

Licengogp:
4%

| ¥
&

PRI&RITY LEM C= CRIT‘&L{ NC = NON-CRITICAL
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