State of Ohio

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

23064 Vess g

Name of facility Check cne License Number Date
2150 Vess LLC DRA Mokican (Gubins| PT>0 BRE H43 5fts/ia
Address City/Zip Code !
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License holdar

Inspection Time

.8,

Travel Tima

Catagory/Descriptive
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2o

Lowra Wleoye/
Typ9 of Inspectlon (check all that app‘ﬁr)

tandard 3 Critical Contrel Point (FSO) O Process
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0 Pre-licensing

Reviey (RFE) O Variance Review 0 Follow up
ﬂ&nsuitalion
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& yidine
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FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

7 m(/ (e Sughhd

Mark designaled compliance status {IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=no! applicable

Compliance Status

Compliance Status

Suparvision ‘Tima/Temperature Controlted for Safety Food {TCS food)
Person in charge present, demonstrates knowledge, and )n] INAJZ/OUT ’ -
1 ,a/f\l OO0uUT O N/A performs duties (9>|:|NI O N/O Proper date marking and disposition
2 | AN OoUT O N/A_ | Certified Food Protection Manager OIN Oour ) )
Employeo Hoalth 24 Pﬁ’A o NO Time as a public health control: procedures & records
Management, food employees and conditional employes; Consumar Advisory
3 | 2iv cout O knowledge, responsibililies and reporting 0N [ OUT
“ — = 125 Consumer advisory provided for raw or undercooked foods
4 ’dN [C1OUT O N/A | Proper use of restriction and exclusion N/A
5 JZ(N OOUT O N/A | Procedures for respanding to vomiting and dlarrheal events H[gl‘i}! Susceptible Populations
Good Hyglenic Practices DN OouT . . .
s | OIN O OUT. EBIO Proper aaling, tasting, drinking, or lobscco use 26 A Pasteurized foods used; prohibited foods not offered
7 | ONDO OUT#T N/O | No discharge from eyes, .nose, and mouth Chemical
Pravanting Contamination by Hands O IN-O OUT
- : d and i d
a | OIN Oout /0| Hands clean and properly washed e M ALl R AT
BN Oout
OIN Oout No bare hand contact with ready-lo-eat foods or approved 28 ‘A Toxic substances properly identified, stored, used
9 ON/A lie} alternate method properly followed t— - -
L _Conformance with Approved Procedures
10 ,Bﬁ‘l OouT O N/A | Adequate handwashing facilities supplied & accessible 29 OmN gout Compliance with Reduced Oxygen Packaging, other
. s Approved Source [ . ONA specialized processes, and HACCP plan
Food obtained f
11 S :: g (OJLI;I:' obtained from approved source h(?ﬂ_‘?c:‘r_}- 30 EI‘IJTA Dng,lr-g Special Requirements: Fresh}uhﬁmduction
12 ONA p’mo Food recelved at proper lemperature 0w D ouT
1 : t Di
13| OIN O ouT Food in good condition, sale, and unadulterated 3 one Owno Special Requiramen%ﬁealmen spensing Freezars
OIN OouT Required records available: shellstock tags, parasite OiIN Oout . .
14 ON/A O NO e 32 ONA O NO Special Requirerfents: Custom Processing
- | Protection from Contamination
a3 2 0Ll Special Réquiremgdts/Bdl ter Machine Criteria
L#fIN O out Ona 4 No
15 CIN/A O NiO Food separated and protected 7
IIN O ouT a4 OIN Oout Spéclal Requirements: Acidified White Rice Preparation
: Ona O NO riteria
16 ONA O NI Food-contact surfaces: cleaned and sanitized ’
| Proper disposition of retumed, previously served, OIN O oUT, )
1
7 /ﬁ\l aout reconditioned. and unsae food 35 ONA Critical Control Point Inspection
~ TimelTemperature Gontroiled for Safety Food (TCS food) amN gour
36 / Process Review
CIN O ouT . anva
18 CINA NIO Proper cocking time and lemparatures
O Oour 37 EJTA g out Variance
19 ,ZI%UA O NO Proper reheating procedures for hot holding
O 0OouT 5 ) )
20) OnA @EFNIO roper cocling tima and temperaiures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g;&%ﬂ}g Proper hot holding temperatures foodborne iliness.
&y Public health interventions are control measures to prevent foodbome
22 )I:] IN [0 OUT ON/A | Proper cold holding temperatures illness or injury.
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State of Ohio

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

Name of Facility

224059 Vess LLC 0BA Mohican Cabins

Date

‘g;te of Inspecﬂon

anderd

5 /23/7

GOOD RETAIL PRACTICES

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

n compiance OUT=not in compliance N/Q=not obsarved NfA=not a_gﬂlu:able

| Mark designatled compliance status {IN, OUT, N/O, N/A] for each numbered item: IN=

0\

Safe Food and Watar - Utenslis, Equipment and Vending
q Food and nonfood-contact surfaces cleanable, properly
38 |0O [N [} OUTZ/NIA 0O N/O| Pasteurized eggs used where raquired 5403 IN OOUT designed, constructed, and used
39 Id iN O out Water and ice from approved source L Warewashing facilities; Installed, maintained, used; test
IN OUT CIN/A . I | '
Foocd Temperatura Control C’S} o P = = sirips
Proper cooling methods used; adequate equipment 56 LETIN_B] OUT Nonfood-contact surfaces clean
4; CIN B OUT ONIA DI NIO | g0, \amperature control Physical Facilities
41 |OINDO OUT)]ﬂIA O N/O | Plant food properly cooked for hot holding 57 F’m 0O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINDO OUT /A O N/O | Approved thawing methods used & O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 )a‘lN O ouUT On/A Thermomelers provided and accurate 59 ﬂ’ﬁu O OUT ON/A | Sewage and wasle water properly disposed
'Food Identification 60 N O OUT ON/A | Toilel facllities: properly constructed. supplied. cleaned
44 |OINOOUT Food properly labeled; original containar 61 ,Bﬁ 0 CUT OON/A | Garbage/frefuse proparly disposed; facilities maintained
I Prevantion of Foad Contamination 62 E/IN 0O out Physical facilties installed, maintained, and clean
45 ,JZ’TN O out ;:i?%:;:gg:{e?d animals not presenticuter 63 'P_ﬁﬂ O out Adequate ventilation and Fghling. designated areas used
Contamination prevented during food preparation,
46 P’[N O out storage & display O IN O OUT ON/A | Existing Equipment and Facilittes
47 IN-O0 OUT Personal cleanliness
48°LE(IN O oUT ON/AET N/O | Wiping cloths: properly used and stored 3 Administrative
49 | O N O oUT ON/A p/ﬁfo Washing fruils and vegelables
o L T - ; 65| O IN O OUT ON/A | 901 34 OAC
Proper Use of Utensils
50 | O IN O OUT ON/A J'N/O | in-use utensils: properly stored 66} 00 IN O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried, . . 3
51 | ETIN O oUT ONA ansis Facilihg is Shil using caterers 0 prpvide
52 Lefing our ONA Single-use/single-service articles: properly stored, used %! ,{ M’V .; Cf(
53 |1OIND OUTJZ‘FHA O N/O | Siash-resistant and cloth glove use
I N ~ Observations and Corrective Actions ] N
— ; : lMa:k" o m:h box.for COS and R: COS=corracied on-site during inspeetion R=rapeat violation T R e )
Itam No.| Code Section | Priority Level | Commant cos
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State of Ohio

Continuation Report
Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Facility ype of Insp Date
22150 Viss LLC (YA Wohitew Coins «%Wh//?@ﬂju” f/?)://‘)

i R “ Observations and Corrective Actions (continued
]!]f;':':, .E!-;_I _ Matk "X" In appropriate box for COS and R: COS=comected on-site during inspection Rsrepeat violation
itemn No. | Code Section | Priority Level | Comment
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