( State of Ohio

Food Inspection Repo.-
Authority: Chapters 3717 and 3715 Ohio Revised Code
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Name of facility Check one License Number Date
Toton Cender Market # 30| OFsO RRFE | 173 "3/19
Address CltyfZlp Code i
oS Nepmrk KA M, Vernen 430850
License holder Inspection Time Traval Time Category/Descriptive

15 (IS

Type of Inspection (check all that apply)
[tBtandard O Critical Control Point {FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Foodborne [1 30 Day B Complaint

03 Pre-licensing O Consultation

Follow up date (if required)

Water sample datefresult
(if required}

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A} for each numbered term: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=nct applicable

Compliance Status

» Compliance Status

Suparvision

_ATime/Temgeratura Controlled for Safety Feod (TCS foed)

P inch t, d trates knowledge, and Oout . . .
1 ’ﬂﬂ( OouT O NA p::;‘::‘ns":mfége present, demonsirales knowladge, an 2% Ona Qg | Proper date marking and disposition
.1? ClIN UOUT_; A Can:ﬁeg'::o':y:ot::it:tnh&#anagar IL24 3':? A gf:llr'g Time as a public health control: procedures & records
T | -
Management, food employees and conditional employee, Consumer Advisory
3 | OIN Dout pfﬁ”\ knowledge, responsibilities and reporting Tow oout i
- - 25| A Consumer advisory provided for raw or undercocked foods
L4 DOouT O N/A | Proper use of restriction and exclusion |
5 [ OIN _'Q_Q'tﬂ] N/A | Procedures for responding to vomiting and darrheal events S = Highly Suscaptible Populations
i . Good Hyglenic Practices D v _O%ut ) N
6 | OIN [ OUT [0 | Proper esling, tasting, drinking, or tobacco use EGM 5 Pastaurized foods used; prohibited foods not offered
7 N [ OUT {1 N/O | No discharge from eyes, nose, and mouth | == e Chemical
Preventing Contamination by Hands OIN O ouT
Food additives: d and ) d
g8 | ON OO0UT P‘NIO Hands clean and properly washed 21 acdifives: approved and propary use
pﬂ" o olt Foxic sub I 4
OiN Dout No bare hand contact with ready-lo-eat foods or approved | |28 mnya oxic substances properly identified, stored, used
8 fA O NI alternate method properly followed - - - - -
Conformance with Approved Procedures
10| (i DOUT O N/A | Adequale handwashing lacilities supplied & accessible 2 OIN DOUT | Gompliance with Reduced Oxygen Packaging, other
b Approved Source COINIA specialized processes, and HACCP plan
Food obtained fi d i
th. -%T: 533_:' Rt LT L T 30 EI\IJTA Il::ll g:g | Special Requirements: Frash Juice P%n
12 8 Food received at proper temperature
NG 0 )| 0N £ ouT Special Requirements: Heat T ent Dispensing Freezers
13 _Q"IN O ouTt Food in good condition, safe, and unadulterated | [ON/A [ NIO .
Ow 0Oour Required records available. shellstock tags, parasite IN O oUT ) . .
14 /A O N/O destruction 32| CIN/A [ N/O Special Requirementg:<Custom Processing
len from C Inatio
T Lpotectiogiomicogwe z 33 0N 0 our Special Regefrempnig ‘ater Machine Criteria
N oout DNA 0 NO nF
15I CN/A [ NI Food separated and protected t 7 i
— ‘.ﬂ;ﬁ-ﬂ =0T 341 OmN OouT /gpA Requiremenit: Acidified White Rice Preparation
| : ONiA O NIO riteria
16 ONA O NO Food-contact surfaces: cleaned and sanitized A
Proper disposition of retumed, previously served, OowN 30 - ]
17| QN O ouT reconditionad, and unsafe food 3 ona Critical Conltrol Point Inspaction
Time/Tempearature Controlied for Safety Food (TCS food} ol ouT ) i
36 A Process Review
18 EIRITTA F:Il qu}'g Proper cooking time and temperatures 7
af| DN O out Variance
19 gm0 out Proper rehealing precedures for hot holdin A
DA ONO pe ap g = . ==
O 0OouT | ) ) )
20 A O NI Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 D;] IPI A gg:g Proper hot holding temperatures foodborne iliness.
Public health Interventions are control measures io prevent foodbome
22 OouTana | P " illness or injury.
}w roper cold holding temperatures
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance stalus (IN, OUT, N/OQ, N/A] for each numbered item: IN-—Ln compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe Food and Water

Utenslis, Equipmant and Vending

o

) Feod and nonfood-contact surfaces cleanable, properly
3 |ONDO OUT)ﬂUA 0 N/O| Pasteurized eggs used where required 54 )a/IN gout designed, constructad, and used
39 IN O OuT Water and ice from approved source Warewashing facilitles. Installed, maintained, used, tast
OIN Oout Onva | B¢ 9 . ' » used,
Food Temporature Control | 55 strips
40 P{D OUT CINA O N/O | Proper cooling methods used; adaquate ‘equipment 55 .-E __'N_ D_ _C'UT Nonchd-con!a_ct surfaces clean
| for temperature control T Physical Facllities
41 |0INDO OUT_B@A 0O Nio | Plant foad properly cooked for hot holding 57 N O oUT ON/A ] Hol and cold water available; adequale pressure
42 |OINOOUT Pﬂ’h\ 0O NiQ | Approved thawing methods used 58 | O IN [0 OUT ON/A I Plumblng installed; proper backflow devices
43 ,E/IN O OUT ON/A Thermometers provided and accurate 59 LETIN [J OUT [ON/A | Sewage and waste water propery disposed
] ~ Food ldentification 60 | 2N O OUT ON/A | Toilet facilities: proparly constructed, supplled, cleaned
44 ,G’!ﬁ gourt Food properly labeled; original container 61 ,D"I{ [0 OUT CON/A | Garbagelrefuse properly disposed; facilities maintained
Lo Prevention of Food Contamination " 62| N O out Physical facilities installed, maintained, and clean
45 }Z’IN O ouT m;;dr:g;ﬂ d animals not present/outer 63 ‘E’ﬁl O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
*© ":‘ Hout storage & display 64 ,uﬂ 0] OUT OON/A | Existing Equipment and Facliities
47 gour Personal cleanliness
48 | O IN O OUT [2fiiA O N/O | Wiping cloths: propery used and stored j - = Adminlstrative
49 | O IN O OUT [HIA O N/O | Washing fruits and vegetables
— T. e - z 65 N O OUT ON/A | 901:3<4 DAC
|Proper Use of Utensils | 4
| 50 (OO OuUT p@:\ O N/O | in-use utensils: properly stored ! 5»5'i O OouTt PNIA 3701-21 OAC
51 N O OUT ONA Ulen151Is. equipment and linens: properly stored, driad,
i I'lgrﬂ-ad
52 jB‘ﬂ\l 0 OUT DA Single-use/single-sarvice articles: properly stored, used
53 [ONOOoUT pﬁm O N/O | Slash-resistant and cloth glove use
AN ' ____Observations and Corrective Actions
L R e _ Mark*X"Ina riate box for COS and R: COS=canected on-site during inspection -R-—r!-al violation = 4
Itam No.| Code Se:tlcm PrlurlE Level | Comment cos | R
5 2. N ].r._—,.\.r”;],a bur‘n\v\ Lf\llj_'&‘“ cltan wg it opd wrr/fm j'}’e’f".-'frul# o |&
LS oja
o |
prL.'L*‘u_Ju 3 Vio rR"I“I ons "rufr, _,,+ noteed 4 ]"Lvi_"i Coprecderl ".LN Hoy oo
last inspechion oo
0|0
1
Lovigule ol (r-H’#ﬂ .{ff_-f g, procorfi ves g o
_J' T ) O |0
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Person in Charge - Date: | - 3 - ?
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CX Lo [T

Pmomwﬁyﬁ c= CRITICAL ~NC = NON-CRITICAL
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