State of Ohio

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

Bedonn Cosens
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Namae of facllity Cheack one License Number Date
ALS Mount Vernom ®Fso ORFE H%o 2]4 fig
Address City/ZIp Code L
135 Copmpmbier EA. M Vernom_ 43050
License holder Inspection Tine Travel Time Category/Descriptive

40) b

Type of lnsl;acllon {check all thdt apply)

tandard p‘Cn’llcal Contral Paint (FSO) O Process Review (RFE) [ Variance Review 0O Follow up

O Foodbome [0 30 Day 0O Complaint

O Predicensing T Consuitation

Follaw up date {if raquired) | Water sample data/result
(if required)

e et

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, QUT, N/O, N/A) for each numbered item. IN=in compliance QUT=not in compliance N/O=nol observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controlled for Safety Food (TCS foad)
4 ﬁfN QouT O N/A pP:rrfEU?n ;ndc&?;ge present, demonstrates knowledge, and 23 gh\;i gg}g Proper date marking and disposition
2 T [O NA | Cerlified M
@ gout o Sl E;:‘I):y:m::t:tnh _— 24 EEA Il::'l g:,"g Tima as a public health control: procedures & records
Management, food employees and conditional employee, GConsumar Advisory
3 DTN QOouT O NiA knowledge. responsibilties and reporting O Oour
= | O DouT O WA | Proper use of restriction and exdlusion 25 A Consumer advisory provided for raw or undercooked foods
5 Dfﬁ OOuUT 2 N/A | Procedures for responding (o vomiting and diarrheal avents Highly Susceptible Populations
Good Hygienic Practices @ Oout . .
6 | OIN OOUT ﬂ’ﬁ!o Proper eating, tasting, drinking. or tobacco use 26| OON/A Pasteurized foods used; prohibited foods not offered
7 | AN O ©UT £ N/O | No discharge from eyes, nose, and mouth Chamical
Preventing Contamination by Hands
27 O O our Food additives: approved and properly used
8 | i 0 ouT O NO| Hands clean and property washed A st app properly
) @® Oour
O IN~LGS OUT No bare hand contact with ready-to-eat foods or approved | |28 Opza Toxic substances property identified, stored, used
2 | Ona I;PNIO alternate method properly followed -
3 Conformance with Approved Procedures
10| 2 OouT 0 NiA_| Adequale handwashing facilities supplied & accessible 29 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
{ Approved Source N Bfia specialized processes, and HACCP plan
Food abta
1 P‘ N_OjouT abtained from approved source 30! Dy O out Special Requirements: Fresh Juice Production
OmN Oout /A O NfO
12 ONIA DWO Food recelved al proper temperalure O Oour
13 mN Gour Food in good condilion, safe, and unadulierated N S O Nio Speclal Requiraments: Heat Treatment Dispensing Freezers
14 ] II}JA E R}g ‘Fjl:gtt::lrggogacords available: shellstock 1ags, parasite 22 a Iy’A ggg Spacial Requirsments: Custom Procesaing
= Brotaction from Contamination
=T MN O out 33 EgA gg:g Special Requiremenls: Bulk Water Machine Criteria
15 OnA O O Food separated and protected
O ouT 2 OIN..OO CUT Special Requirements; Acidified White Rice Preparation
18| Twa O NG Food-contact surfaces: cleaned and sanitized P"ﬁ O n/o Criteria
17| pf Oour Propas tispasilion of ratumed, praviously served, 35 -g:lfq CIOUT 1 critical Control Point Inspection
~_ Time/Tamperature Controlled for Safety Food {TCS food) OIN OOouT
136 A Process Review
18 EI'LTA E‘g}g Proper cooking time and temperatures
37, o oout Variance
Om 0Oout 1A
19 ONA I;/NIO Proper reheating procedures for hot hglding
LEYUTY
Omw gout d .
200 Ona @Rio Proper cooling time and lemperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors o
21 grm E,g}g Proper hot holding tempearatures foodborne illness.
Public health interventions are control measures to prevent foodborne
22 gfﬁq O OUT OON/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 Facllity Type of Inspection Date

ALS DMyunt Vernon StendasA :} cef 1/’-//!?

GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to contro! the introduction of pathogens, chemicals, and physical objacts into foods,
Mark designaled compllance stalus {IN, OUT, NJ'O NfA) for each numbered item: IN=in compl:ance QOUT=not in cornpllance NIO=no! observed NIA-not apphcable

Safe Food and Watar !  Utensils, Equipment and Vending
Food and nenfood-contact surfaces cleanable, properly
as P’ﬁ 0 out ON/A ﬁd!o Pasteurized eggs used where required 54 ,E’IN a ouT designed, constructad, and used
39 N O ouUT Water and ice from approved source .
Jedl | Water and i 1 8pp 55) @™ 0 ouT ONA Warewashing facilities: installed, maintained, used; test |
Food Temperatura Control strips
Proper cooling methods used; adequate equipment 56 LPTIN O QUT Nonfood-contact surfaces clean

40 | 0 ouT ON 0 o | Fr08er <ooing merod R L ' Physical Facllities
41 |OINOOQUT EINIAP"IO Piant food properly cooked for hot holding 57 ﬂﬁN 1 OUT ON/A | Hot and cold water available; adequate pressure

- : - :
42 N O QUT ONia O NfO | Approved thawing methods usedft_!'r” eeredionh 58 |0 IN O OUT ON/A | Plumblng installed; proper backflow devices
43 | ’E"lﬁ DO ouT ON/A [ Thermometers provided and accurate -~ 59 JZ'IN [ OUT CIN/A | Sewage and waste waler properly disposed
; E Food Identification 60 ,E'fN O OUT CN/A | Toitet facilities. property constructed  supplied, cleanad
A4 F“ﬁﬂ ouT Food propery labeled; original container 61 4B,IN O OUT ONIA | Garbage/rafuse properly disposed; facilites maintained

| Pravention of Food Contamination 62| &N O ouT Physical faciiilies installed. maintained, and clean

45 [N O ouT Insects, rodents, and animals rot present/outer 63 .ﬁl Ooout Adequate ventilation and lighting; designated areas used

openings protected

Contaminalion prevented during food preparalion,
46 ,B"i O out storage & display 64 ‘ZﬁN D OUT OINJA | Existing Equipment and Facitties
47 | @IN O OUT Parsonal cleanliness
48 J?fN O OUT ON/A O N/O | Wiping cloths; properly used and stored Administrative
(49 |O N OoUTDONA ;a"lwo Washing fruits and vegetables
H 65|00 IN OOUT EKHA 901.3-4 OAC
X Proper Use of Utensils
50 | O INOOQUT I:INIAﬁ/ N/Q | in-use utensils: properly stored 66 [0 oUT ON/A | 3701-21.0AC
Utensils, equipment and linens: properly stored, dried,
51 | IN O OUT ON/A handted
52 IN OO0 OUT ON/A Single-use/single-service articles: properly stored, used

53 | O IN O OUT ONA BT N/O | Siash-resistant and cloth glove use (2p V1¢ L/A-Fyplediape 15 (0rre ff
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-.ltem No.| Code Section | Priority Level | Comment cos n“
Overall $pndothipn 15 5 ﬁjhofanj oty m‘ ;nsﬁ’{;}?nﬂ oo
O |a
1 0té pn(f)l’ﬂ// /‘,.mmuw’C oo
7"2) 'f-;"am 13 K11f14)lf/'//zﬂl-ylp mn ‘f'&y/ qﬂ"l‘/ﬁ»f ol|o
m] (]
Yf fﬁ l// heldin-. crcce /)]Lﬂl:// /"f 4//;'//)} },@/m)//u e /AJJ/L/?[[F' o
.. Teaq LT~ :91/;/.(; qa tenl, o ) 5'11:4,4 qlfuarfnq'/ oo
- 7]1 Q)IQA' ,J) 2y 1//4/ 1 24% ] I—A/ flﬂ[//ﬂ ﬂ_(én’{ E O|o
Amen n‘}'e 'I'ﬂlC{S TPrYtﬁ‘}h lnv«h n Tusrep 1' ﬂrznflfhgms ao
4 o g v alao
0\ Ceplin ln_f,s {thﬁrn‘f' and darapielers aberyed besne 19 |0
Nved & S / ) <J | oo
=1 Ihsh rer,M orpyviding 50 - 3017’44)34 re stlppel Chforsq. |8 [0
/DL iy A /’ﬂ)./lffje'ﬂr_}_ = 0O /o
r oo
Person in g : Date:;
%WKQ&@@L@QW 2-4-2019
n i Llcenso
e o Ao
PRIORITYEVEL: C = CRITICAL™ NC = NON-CRITICAL Page_/ .of _7

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



