! State of Ohio
"'Food Inspection RepL.t

Authority: Chapters 3717 and 3715 Ohio Revised Code

(w

Name of facility Chegk one License Number Date
FSO CIRFE / } 5
The Jnint 472 123/
Address City/Zip Code LN |
| West High St M. Vernon 3050
License holder J Inspection Time ‘Travel Time Category/Descriptive
The Jowmt pmv Ll lo5~ [0 45
Type of lnspe::él%check all that apply)’ Follow up dale (if requirad) | Water sample data/result
tandard Tritical Control Point (FSO) O Process Review (RFE) [0 Variance Review O Follow up {if required)
O Foodbormme [ 30 Day O Complaint O Pre-licensing O Consultation I 3 ) q [C’\ -
‘ |
FOODBORNE [LLNESS 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=nol observed N/A=not applicable
Compliance Status Compliance Status
Supervision . Time/Temperature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and N O ouT . N -
1 ﬂTN/ OoutT O NA performs duties 23 ’g::A [ N/O Proper date marking and disposition
2 )EﬁN OouT O N/A | Cerlified Food Proteclion Manager OmnN Oour .
/ Employes Heaith 24 /A [1N/O Time as a public health control: procedures & records
Management, food employees and conditional employee Censumer Advisory
3 ’Eﬂ\l DouT O NA knowledgs, respansibililies and reporiing 0N OouT
7 - [25 Consumer advisory provided for raw or undercooked foods
4 | BN _F1OUT O N/A | Proper use of restriction and exclusion DA
5 Qfﬁ OoOuUT O WA | Procedures for respending to vomiting and diarrheal events Highly Susceptible Populations
Yy Good Hyglenlc Practices Ow gout .
rized food d hi
s | OJN O ouT ,dNIO Proper ealing, lasting, drinking, or lobacco use b6 A Pasteurized foods used; prohibiled foods not offared
7 IN O OUT O N/O | No discharge from eyes, nose, and mouth Chemlical
Praventing Contamination by Hands O N O ouT
Food additives: ed and rl d
8 N [J OUT O N/O| Hands clean and propery washed 27 f\ ood addkives: approved and properly e
IN O out
b ¢ /MN a out No bare hand contact with ready-to-eat foods or approved 25)3:1,\ Toxic substances properly identifiad, stored, used
9 7 Ona O No altermate method properly followed :
_ Conformance with Approved Procedires
10 ,ﬂ'lN OQUT O N/A | Adequate handwashing facilities supplied & accessible O Oout Compllance with Reduced Oxygen Packaging, other
_ = Approved Source 2 1A specialized processes, and HACCP plan
11 (E’lvN g out Food oblained from approved source 30 Daﬁ" ) O out Special Requiremeants: Fresh Juice Production
DN O0UT iA O N0
12 ONA B NiO Food recelved at proper temperature 0 0 ouT
7 Special Requi : i ing F
13| BN O ouT Food in good condition, safe, and unadulterated 3 ;Eﬁ’:‘\ O Nio pacial Requiremants: Heal Treatment Dispensing Freezers
O O out Required records available; shellstock tags, parasite OiIN OouT . .
14 WA O NO destruction 3z /A O NIO Special Requirements: Custom Processing
Protection from Contaminati
= oo 33 g O our Special Requirements: Bulk Waler Machine Criterda
EOER /A O NIO
i5 CNA O Nio Food separated and protected
O EJUT 34 ’ng 0O out Special Requirements: Acidified White Rice Praparation
D ONA E NIO Food-contact surfaces: cleaned and sanitized N/A ONQ | Criteria
: S
Proper disposition of returmed, previously served, ON /EI’ ouT . .
17 IN O OuUT reconditioned, and unsafe food (35 ONK Critical Contral Point Inspection
‘Time/Temperatura Controlled for Safety Food (TCS food) = OIN OOUT .
36 W‘\ Process Review
18 I:lI‘!ITA EI g,leoT Proper cooking time and tempearaturas
Om oout 37 % o out Variance
19 ONA F’ﬁIO Proper rehealing procedures for hot holding
OiN OouT . )
2| gna R0 Proper cooling time and tamperaturas Risk factors are food preparation praclices and employee behaviors
- that are identified as the most significant contributing factors to
21 'ngA ?:] g}g Proper hot holding temperatures foadborne iliness.
Public health interventicns are control measures to prevent foodborne
A CIN }Z’OUT CON/A | Praper cold holding temperatures #iness or injury.
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GOOD RETAIL PRACTICES

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

Good Retail Practices are preventative measures to control the introduction of pathegens, chemicals, and physical objects into foods.

compliance N/O=not observed N/A=not applicable

L) Safe Food and Water Utanslis, Equipment and Vending
38 |OIN OOUT /A (0 N/O| Pasleurized s used where required 54 IN O QUT Food and nonfood-contact surfaces cleanable, properly
p €99 9 designed, constructed, and used
39 IN [ ouT Waler and ice from approved source i Warewashing facilities: installed, maintalned, used; test
LOIN oUT ON/A g ! ' ' '
'Food Temperature Control -@ = fmj . strips
! " fD IN_E] QUT Nonfood-contact surfaces clean
Proper cooling methods used; adequate equipment 56 L
40 1 CIIN T QUT DINVA, N!f') for tamparatura control ] Physical Eacliities
41 | O IN DO OUT ON/AETN/O | Plant food properly cooked for hot hold}r‘\g 57 ,EI/IN O OUT ON/A | Hot and cold water available, adequate pressure
42 ,E/!y,l:l QUT ON/A O N/O | Approved thawing methods used zg!:f ) .'5‘ C".’.‘HAT 7 58 OIN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,EﬁN 0O ouT ON/A Thermomelers provided and accurate 'J}-. . 58 J:I’@ﬂ OUT ON/A | Sewage and waste water properly disposed
i a ' Food |dentification s 7 60 Jzﬁj 00 OUT EIN/A | Tollet facilities: properly constructed, supplied, cleaned
44 | ,E!ﬂ*l Oout Food properiy labeled; original container {:31 )Z(IN 0O OUT ON/A | Garbage/refuse properly disposed; facillies maintalned
- \Pravention of Food Contamination ! (/62, 0N /E, ouT Physical faciliies installed, maintained, and clean
Insects, rocdents, and animals not present/outer K
45 INO cuT openings protected 63)!] INF%UT Adequate ventilation and lighting; designated areas used
46 IN 0 ouT Contamination prevented during focd preparaticn,
p storage & display 64| N O OUT ON/A | Existing Equipment and Facllites
47 ,ﬂ IN [J QUT Personal cleanliness
48 42{ IN 53 OUT ON/A O N/O | Wiping cloths: properly used and stored Administrative =
49 IN 23 OUT ON/A BT N/C | Washing fruits and tabl
= -_D - E/ ot bl 65(00IN O OU'I)Zﬁ 501:3-4 OAC
L) I- __ Proper Use of Utensiis | 7
50 ,Bﬁl O OUT ON/A O N/Q | In-use utensils: properly stored 66 O OUT ON/A | 3701-21 QAC
Utensils, equipment and linens; properly stored, dried,
51 ,El’i:j,r.] OuUT ON/A ikl
52 E'IN O ouT ONA Slngle-use/single-service articles: propery stored, used
53 |OINOOUT )Zﬂ‘JIA O N/Q Slash-reslstanl and cloth glove use
ey ~_ Observations and Corrective Actlons 0 RdLh
— 3 dar box for COS and R. COS= 1 S
Item No.| Code Section | Priority Level | Comment ‘ cos | ”
Lb'%b' (//"/"_/ C Dl’)'iﬂ’\/f/f e (hioving (ISIM (n dish ;,)ns/ura‘f"hm: j oo
_,-/ ﬁ_ 1n573¢ M[‘fﬁﬂﬁﬂt fr"n‘/ﬁ{ J’/z/ (f:f:s [nv lgﬁ*ur 1 ’q! DI!O
Wwie Jﬂmnwnﬂ oo
Vi ﬂ Ensuert Cis A4S fre Areg s .. a4 n it 2eA 10174 5D oo
fmm (\n’nklﬂﬂ 1 Aish’ mr,( ined o dp “y)nn‘;?/ L1 El(E
» . ‘1((\/ anl/ Mh”hf re ﬂ/‘nrrr.}l a|o
/AR 35| 3.4 c Ohserir T¢S freels n aped .4.,,+ at HY-HHF 0 | o
H\/b{'nf{f! ql\ ?'I 5/7/‘\/35 U;ﬁ § jf(ﬂﬁ( lﬂl’! - "9! . O o
VL) Mrigtzin' Trs fradc /)"I U/f fali //A, Merede ais
f\;;-(nz!&“%ﬂn‘g + hnn‘[pr‘ rPﬂﬂ_t oa
T | 95 | ac Ohise s visel b, ,/,A 19 gy doreir Shelvine. (lnn ans |8 10
v ainlegin. . S
wple | L o 2AC Ehseryid . o lind &{(um..[c‘ﬁﬂu %(Lm,-f 1Lum 1S pﬂ;g‘/f 20 )
ﬂ"‘HY}+ il MII.HL /J'}l {’//brﬂln 7”/ 1’7':9”’1}/1’})& /‘/ 1’-]’?5 a|o
tﬂh&lhr; fai ‘-1}r\ u)all[iﬂ ‘/’l‘aﬂ#r /H/‘/ ¥e! nm 7t' D}( a|o

Person in Charge __/ %ﬂﬂf

Datu
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{RIORITYLE"‘EL C= CRITICAI._’,J'{C NON-CRITICAL
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- Observations and Corrective Actions (conti nued) =-_ R
Mark X" in appropriate box for -,unc! R:‘.GOS?oonoctpd on-sna-during.i spaction R=repeat v!ola!on'u—. |-

=
Item No. | Code Section | Priority Level | Comment
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