State of Ohio

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

524 5 _Maiy, St

Name of facility Check one License Number Date
ke s Mo nay st Tne 06 Bals Test| 0750 PR e 3119
Address CityfZip Code L

M. Vernon 43050

License holder

Covin® Teven Batle

Inspection Time

0

Type of Irlsbection {check all that apply)
O Standard O Critical Conirol Point (FSO) 0O Process Review (RFE) [ Variance Raview

0O Foodbome 0030 Day 0O Complaint

O Pre-licensing O Consultation

)ZA’ollow up

Travel Time — Category/Descriptive
Fellow up date (if required) | Water sample date/result
(if required)

FOODBORNE ILLNESS 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=not observed MN/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temperature Controllad for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and O Oourt .
1 | OIN OOUT 0O N/A performs duties 23 ON/A O NO Proper dale marking and disposition
2 DIN_CJOLILLLN/A Ceﬂlﬁe;;:r:y::o:il;rhhnanager 24| EBIITA UEI g;’g Time as a public health control: procedures & records
Management, food employeas and conditional employee; Consumar Advisory
3 | OIN DouT O NiA knowledge, responsibllities and reporting OIN Oout
- 125 Consumer advisory provided for raw or undercooked foods
4 | OIN OOUT O N/A | Proper use of restriction and exclusion CIN/A
5 | OIN OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Susceptibla Populations
Good Hyglenic Practices 1IN O out i )
g | OIN O OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26| COIN/A Pasteurized foods used; prohibited foods not offered
7 | OIN O OUT O N | No discharge from eyes, nose, and mouth Chemical
Pravanting Contamination by Hands OIN O OUT
Feood additives: d and r d
8 | OIN O 0QUT O N/O| Hands clean and properly washed 27 Ona ood additives: approved and propery use
OIN Oout
OIN O ouTt No bare hand contact with ready-to-eat foods or approved | {28 gnya Toxic substances properly identified, stored, used
o | owa ONO altemate method propery followed -
Conformance with Approved Procedures
10 | OIN OOUT O N/A | Adequate handwashing facilities supplied & accessibla 28 OIN OOoUT Compliance with Reduced Oxygen Packaging, other
= Approved Sourca o ONiA specialized processes, and HACCP plan
1 g :: S;’S: Food oblained from approved source 30 g'LTA UE! g}g Speclal Requirements; Frash Juice Preduction
12 ONA O NIO Food received at proper temperature O Oour
=l 0N OouT Food In good condilion, safe, and unadullerated N CN/A O NIO Special Regquirements: Heal Treatment Dispensing Freezers
OIN OouT Required records available: shellstock tags, parasite OIN OouTt . §
14 ON/A O N0 destruction 32 ONA O N/O Special Requirements: Custom Processing
Protection from Contamination
O OouT ‘ s 33 gnl:.q Iag:'g Special Requirements: Bulk Water Machine Criteria
15 ONA O N/O Food separated and protected
TN 00Ut 34 CIN 3 oUT Speclal Requirements: Acidified White Rice Preparation
18| Owa O Nio Foad-contact surfaces: cleaned and sanitized Owna O N Criteria
Proper disposition of retumed, previously served, O 0O out .
17| OIN DO ouTt reconditioned, and unsafe food a5 CIN/A Critical Control Point Inspection
j Time/Tompsrature Controlled for Safety Food (TCS foed) O Oour
36 Process Review
OIN OouT DON/A
18 ON/A O N0 Proper cooking time and temperatures
e 37| Ba B OUT | variance
19 aNA O N/O Proper reheating procedures for hot holding
OIN Oour " p ) Vi
201 Ania O NO Proper cooling time and lemperatures Risk factors are food preparation practices and smployes behaviors
that are identified as the most significant contributing factors to
21 EISTA gg:’g Proper hot holding temperatures foodbome iliness
Public health interventions are contral measures 1o prevent foodbome
22| @IN O OUT ON/A | Proper cold holding temperatures liness or injury.
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‘ State of Ohio

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

Na:ne of Facility - . Type of Inspection Date '
L‘:;T KL rS Mfuln_;]; K’_HJ'_I/ Lnte f&ff‘f Ll 15 If:f? Q(’lﬁ{ﬁﬂ?{?ﬁ)’l 3 /// |

GOOD RETAIL PRACTICES : ¥

Good Retail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designaled compliance status {IN, OUT. N/O, NiA] for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicable
j ' Safe Food and Water [ Hensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly
38 |OIN O OUT ON/A O N/O| Pasteurized eggs used where required 54| 0 IN O OUT deslgned, constructed, and used
39 [OIN O ouUT Water and Ice from approved source Warawashing faciliies: installed, maintained, used; tast
- — I / ’ ! ¢ !
Food Temporature Control 5510 IN O GUT O strips
Proper cooling methods used: adequate equipment 56| 0IN O ouT Nonfood-contact surfaces clean
40 |OIND OUTONIADINIO | (e serature cantrol Physlcal Facllities
41 | O IN O OUT [ON/A OO N/O | Plant food properly cooked for hot holding 57 {0 IN O OUT ON/A | Hot and cold water available; adequate pressure
42 |0 IN O OUT ON/A O NIO | Approved thawing methods used 58| OIN O OUT ON/A | Plumbing Installed; proper backflow devices
43 | O IN DO OUT ONA Thermomaters provided and accurate | 59| 0N 0O OUT DON/A | Sewage and wasta water properly disposed
Food Identification 60| O IN O OUT ON/A | Toilet faciiities: properly constructed, supplied, cleaned |
44 : OINOOoUT Food properly labeled, original container | 61|80 IN O OUT CJN/A | Gerbage/refuse properly disposed; facilities maintained
J Pravention of Food Contamination 62|00 IN OCUT Physical facilities installed, maintained, and clean
45 (O INO OUT ;’;ﬁf&:;:{:z{;m animals not present/outer 63: OIN O0UT Adequate ventilation end lighting; designated areas used
Contamination prevented during lood preparation, |
46 | D NDOouT storage & display 64| O IN D OUT OIN/A | Existing Equipment and Facllities
47 |OINO OUT Personal cleanliness i
48 | O IN O OUT ON/A O N/O | Wiping cloths: propery used and stored | _ Administrative
49 | O IN O OUT ON/A O N/O | Washing fruits and vegetables
- : - - =i - 65| O IN 0 OUT OON/A | 901:3-4 OAC
' Proper Usa of Utanslis
50 | O IN O OUT ON/A (3 N/O | In-use utensils: properly storad 66|01 IN [0 OUT CIN/A | 3701-21 DAC 'L\al}q
Utensils, equipment and linens; properly stored, dried,
§1 | O IN O OUT ON/A e y Nere. D‘lmf—pr alled ?‘D f Al
52 |OINO OUT ON/A Single-use/single-service articles: properly stored, used re J ["/{ ol A ;/] [I i? /l’l (=14 (g
53 | O IN O OUT ON/A O N/Q | Slash-resistant and cloth glove use At bsit ra il S —
B L= el = -ae _____ Observations and Correctiire"Actlops — '
L RPN RS | Mark 0 RE |box for COS and R: COS=comeciad on-site du Rerepoat viclatfon ;
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Date: 7
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