State of Ohio

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

Nama of facility Check one License Number Date
ALS Mount Vernon HFs0 DRFE H40 1ajaliq
Address City/Zip Code LY A

Mt Vernon Y3050

License holder

1135 (\—)(Lmble(’ 2.

Inspection Time

Travel Time

Yrdan (used

90

Category/Descriptive

C4S

15

Typ
tandard

of Ir‘spectlnn {check all[hat apply)

O Pre-licensing O Consultalion

,E{‘,rllical Control Point (FSO)} O Process Review {RFE) O Variance Review [ Follow up
O Foodborne 0O 30 Day O Complaint

Water sample datefresult
{if requirad)
—

Follow up date {If required)

"

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designaled compliance status (IN, QUT, 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

Compllance Status

Supervision

Time/Temperatura Controlled for Safety Food {TCS food}

1 ﬂ{* DOouT O N/A E:;?:;;n ;lnia;ge present, demonsirales knowledge, and 23 DI:ITA gg:‘g Proper date marking and disposition
Y f ified Food Protection M
z N QOUTLI WA _| Cert ieEm:one;o::::;:h naes 24 =) A g gg Time as a public health conlrol: procedures & records
Management, food empioyees and conditional employea Consumer Advisory
3 ‘/Zﬁ DouT O NA knowledge, responsibilities and reporting [} ClouT
- [25 ’zﬁu Consumer advisory provided for raw or undercocked foods
4 N OOUT O N/A | Proper use of restriction and exclusion A
5 _BouUT O N/A_ | Procedures for responding to vomiting and diamheal avents Highly Susceptible Populations
Good Hyglenic Practices ,B'ﬁl O ouT .
— Past . hibi food t off
g | OIN O out [3N/0 | Proper eating. tasting, drinking, or lobacco use 261 CIN/A asteurized foods used; prohibited s not offered
7 IN O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN [JouT
Food additives: approved and r d
B /Bﬁ O OuT O N/O| Hands clean and properly washed 27,2‘“#\ v PA and properly use
N O ouT Toxic sub "
N O OUT No bare hand contact with ready-to-eat foods or approved | |28 gn/a oxic substances properly identified stored, used
9 'Owa OO altemate method properly followed —_
P Conformancs with Approved Proceduras
10 ,QTN OouUT O N/A | Adequate handwashing facllities supplied & accessible 29 O Oourt Compliance with Reduced Oxygen Packaging, other
. Approved Source 1A specialized processes, and HACCP plan
g I f d
i O l: I:ID(?S': Food obtained from approved source 30‘3#:‘ g g}‘g Special Requirements: Fresh Juice Produclion
12 D" Food recelved at proper temperature
A o | 0N 3 out Special Requiremants; Heat Treatment Dispensing Freezars
13 ,__E'FN O out Food In good condition, safe, and unadullerated A O NIO :
14 ,gg,q E g}g gee;l::’rggoaacords available: shellstock tags, parasiie a7) [} " gz}g Special Requirements: Custom Processing
ey Protection’ from Contamination -
- n kx! BN O out Special Requirements: Bulk Water Machine Criteria
2N oour /A O N/O
15 ON/A O N/O Food separated and protected
] ‘OUT 34 Oy Oovur Special Requirements: Acidified White Rice Preparation
C 16 )DN% Food-contact surfaces; cleaned and sanitized iA O N/O Criteria
i i T
17 )E/IN o ouT f‘a":g:;“?;l;%s"'al’:d 'ﬂnf:;?:'& previously served, Css )g,ﬁﬁ, OUT | criticat Control Point Inspsction
E " Time/Temparature Controlled for Sa Food (TCS food)
- oy (e 36 d ":A bour Process Review
18 QN 1 ouT Proper cooking time and temperatures
ON/A ET N/O O O ouT
O O ouT a7 Jzﬁa. Variance
19 )BﬂfA onNo Proper reheating procedures for ho! hoiding
QOIN OQUT ) . .
20| Ona_eriio Proper cooling time and temperatures Risk factors are food preparation practices and employae behaviors
that are identified as the most significant contributing factors to
N O ouT foodborne illness,
21 [ONA O N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22‘,E1,IN 0O OUT ON/A | Proper cold holding temperatures iliness or infury.

HEA 5302A Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture {6/18)
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State of Ohio

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

/ T = = =
ﬁRIORITY IEJEL: C=CRITI = -CRITICAL

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)

Name of Facllity a of Inspection Date
|ALS Wiyt Vernon Standed oy | 5] //7‘
_ GOOD RETAIL PRACTICES
Good Retail Praclices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/Q, N/A) for each numbered item: IN=in compllanca OUT=not in compliance N/O=not observed NIA-nol appl:cabla
Safe Food and Water L Utansiis, Equipment and Vending
. Food and nonfood-contact surfaces cleanable, properd
3a ,E'm 0 OUT ON/A 3 N/O| Pasteurized eggs used whare required 54 F’ﬂ\l pout designed, constructed, and used propery
39 -LEIN O ouT Water and ice from approved source A Warewashing facilities: installed, maintained, used; test
= — — IN_ FOUT ON/A . ' ! '
Food Tempatature Control ..5} )D o strips
Proper cooling methods used; adequale equipment 56 | [N O3 OUT Nonlood-contact surfaces clean
2 F’ﬁ' OOUTONADINO | ¢, temperature contral_ —r Physical Facilities
41 LETIN [] OUT CIN/A [ N/O | Plant food propery cooked for hot holding 57 ’E’« O OUT ON/A | Hot and cold water available; adequate pressure
42 ,B’ﬁ O QUT DON/A O N/O | Approved thawing mathods used 58| O IN O OUT CIN/A | Plumbing installed; proper backflow devices
43 ,Eﬁ 0O OUT ON/A ‘Thermometers provided and accurate 59 ,B‘Iﬁ [0 CUT CIN/A | Sewage and waste water properly disposed
g Food Idiﬂﬂﬁi:athn' 60| 0 IN O CUT ON/A | Tollet facilities: properdy constructed, supplied, cleaned
44 ,Eﬁ O out Food properly labeled; original container 61) ,244 0O OUT ON/A | Garbagelrefuse propedy disposed; facililes maintained
] _'Pravantion of Food Contamination 62 | O ouT Physical facilities Insiatled, maintained, and clean
45 ,Bﬁd O out ;;:m::;g:{;nd animals not presentiouter 63 ,244 O out Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
- M - O-UT storage & display . 64 IN O OUT OON/A | Existing Equipment and Facilities
47 LETIN O ouT Personal cleanliness
48 ,ErlN 0O OUT ON/A O N/O | Wiplng cloths: properly used and stored :Admlﬁlsltrathm
49 [ O IN O OUT ON/ /0 | Washing frults and tabl
: m =L x.,as g L A eeea el s5|0IN DO ouyzﬁm 901:3-4 DAC
| ) Proper:Usa of Utenalis B
50 ,EII,N 0O OUT GN/A O N/O | In-use utenslis: properly stored ¢ 66 ﬂ, IN O QUT ON/A | 3701-21 QAC '
' I . i d, dried,
51 |J2IN O ouT ONA Fansls, equipment and linens: proparly stare Orgy\ms Y |o\a'hov\ Corrected .
52 N O OUT ON/A Single-use/single-service articles: properly stored, used Th oy g )/M
53 |OINOouT EINIA)Z!'NIO Slash-resistant and cloth glove use ga e { - V1S ,f
] LA 'Observations and Corrective Actions Ik
= = Mark *X" in wx.for .COS and R: COS=comecisd m-w R—rggeat victation = ==
item No Cm:Ie Section | Priority Level | Comment . co R
h“i'; Lllp Yy c. Dizserved Qo SanHze — f'fﬁmfun, w Arsh h‘lan:nf ﬂ*‘#fﬂdﬁ o"L g |a
235 lﬂﬁlﬂﬂ{han Vioual 192z Hion & r‘me.”,fS evbrive ofish o0
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~ e 2 Amn LJf, r'n Serverl. o|o
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State of Ohio

Continuation Report

~ Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility Type of Inspection

ALS Winsad Vernon 5mw/fcf 12)2/17

o
o
-

Item No. Code Saction | Priority Level Commcnt.

Limier Winase - My je 3565
S itled m,u‘;mj. Jibihe weHe - 04 JE 395

Vapir @ laey htysegre psaster Jivuve, biad ling<
Prl/m,j /oy flrier 7 7

0)0:0|0(0|0|0j0|0(0|0|o|0|0|O(o|0|jo|Olo|o|o|o|@|o|o|o|o|o|o|ojo|a|jojao|o|lo|ojalo
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Paerson in Chnrg:% //('}a ﬁ_ Date: /z‘/"z / / ?
SWW Llcenu?r:éé / % ﬁ
PRIORITY LEVEL: C=CRITICAL NC=NON-CRITICAL Pagej_ OfB_

HEA 5351 Ohio Department of Health (6/18)
AGR 1268 Cont. Ohio Department of Agriculture {6/18)




