State of Ohio _
Food Inspection Rep.rt
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}9 Authority: Chapters 3717 and 3715 Ohio Revised Cade
Name of facllity Check one Licanse Number Date
The Blonde Eobin GUFSO ORFE F94 jofto )18
Address City/Zip Code T’
505 Market 5t | EEF Ounville Y3004
| Llcense holder TInspection Time Travel Time | Category/Dascriptive

1}

Bethg Severn s l

o

(25

Type of Inspﬂﬂ[i{l {check all that apply) Follow up date {If required) | Water sample date/result o
,hSlandard [ Criticat Control Point (FSO) £ Process Review (RFE} [ Variance Review £ Follow up (if required)
O Foodbome 0O 30 Day O Complaint 0O Pre-icensing O Consultation l U}Ff_ﬁ
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designaled compliance status {IN, QUT, N/OQ, N/A) for each numbered item: IN=in compliance OUT=not in compliance NfO=not observed N/A=not applicable
Compliance Status Compliance Status
Suparvision Time/Temperature Controlled for Safety Food (TCS food)
1
Person in charge present, demonstrates knowledge, and XN Ooutr |
1 | 8IN OOUT O N/A performs dulles 23 ON/A O NIO Proper date marking and disposition
2 | 0N DouT EhA | Certifled Food Protection Manager OIN Oout | _
¥ Employes Haalth 24 A O N/O i Time as a public heatth control: procedures & records
Management, food employees and conditional employee: Consumer Advisory
3 | O DouT O NiA knowledge, responsibilities and reporting OIN &O0ouT
25 Consumer advisory provided for raw or undercooked foods
4 | BN DoUT O NA | Proper use of restriction and exclusion DA
5 N DOUT OJ N/A | Procedures for responding to vomiting and diarrheal events ; 3 H'Elly Susceptible 'ngillatlons 3 Ay et
= Good Hygienic Practices 3 8N D out .
& | OIN J OUT C1N/O | Proper eating, tasting, drinking, or tobacco use =6 CIN/A Pastaurized foods used, prohibited foods not offered |
7 'iN goutno Nfo No discharge from eyes, nose, and mouth Chamical _l
Prwenungaconhmlnation by Hands OIN [ ouT
Food addilives: ed and ) 1]
g | ON OOUT ﬁ(iuo Hands clean and properly washed 27 A Sadiives:-approved and proparly use
Oour
OiN QOout No bare hand contact with ready-to-eat foods or appraved | |28/gnia Toxic substances properly identified, stored, used
9 | Onia WIO altenate method p rly fo lowed - ———— — -
g‘._w [ F _Conformance with Approved Procedures v
1g | OIN OOUT O N/A_| Adequate hand*ﬁshlnn fam itles sﬁl led & accessible | OIN D OUT | Compllance with Reduced Oxygen Packaging, ojjir
= : e S ADE ditoliroe 29' CINA spacialized processes, and HACCP plan
i *g::: g g:l'l_: E Food obtained from approved source .'3&F SJTA E g}g Special Requirements: Fresh Julce P‘rsytﬁn
2| Ona liﬂ*lo Food received at proper temperatura ==
1 Special Requi ts: Heat T t Di ing F
43| N O OUT Food in good condition, safe, and unadulterated Il awa Ono pecial Requirements: Hea ?E;;;" 'spensing Freazers
OIN Oout Required records available: shellstock tags, parasite am goutr | .
14 %’A O nio destruction 32 ONA ON/O Special Requirements: ZUstom Pmcesslng
TR Protaction from Contamination i
]-— = 33 DN gour | Special Reguj r Machine Criteria
BN O out ON/A O NID
15 ON/A 0 NIO Focd separated and protected
O DouT ) OIN Oour Spe Requlrements Icldﬁa-d White Rice Praparation
513 CIN/A & N/IO Cgiteria
6 Food tact surf ol d and itized
1..- ONiA O N/O vod-contact surfaces: cleaned and sanilize
Proper disposition of retumed, previously served, O pout
17 ?jN O out reconditioned, and unsata food 35 ONA Critical Control Point Inspection
Time/Temparatura Corntrotied for Safety Food [TCS food}. |
mpe uE 36 EIJV&UT Process Review
18 EQ!TA E S?OT Proper cooking time and temperatures
eIN O out
37 Variance
OIN Oour . ¢ CIN/A
19 mj A O N/IO Proper rehealing procedures for hot helding
OIN OouT .
2| @A ON©O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 Eﬂ!z\ Elz.l'g Proper hot holding temperatures foodborne illiness.
— Public health interventions are control measures to prevent foodborne
{: 22 )D IN IJJJUT ON/A | Proper cold holding temperatures liness or injury.
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Food Inspection Report
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GOODRETAIL FRACTICES

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

Mark designated compliance status {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=nol in compliance N/O=not observed N/A=not applicable
' Safe Food and Water Utensiis, Equipmant and Vending
R Food and nonfood-contact surfaces cleanable, properly
38 | 0N [ ouTEIN/A [ N/O | Pasteurized eggs used where required 54 ImN O ouTt designed, constructed, and used
39 ,@IN Oout Water and ice from approved source (/5;' >I:| N T oUT ON/A Warewashing facilities: installed, maintained, used; test
Food Temperature Control = strips
Proper cooling methods used; adequate equipment 56 XN O ouT Nonfood-contact surfaces clean
40 ,Q,m D OUTONAD NIO | po e e rature control Physical Faclities
# |O0NDO OUT,WIA O N/Q | Plant food properly cooked for hot halding 57 ,BJN O OUT OON/A | Hot and cold water available; adequate pressure
42 |1OWNAO OUT,EDUIA O N/O | Approved thawing methods used 58 | O3 iIN O OUT CIN/A | Plumbing installed; proper backflow devices
43 PDN 0O ouT ONA Thermometers provided and accurate 59 )g IN O QUT ON/A | Sewage and wasle water properly disposed
Food identification 60 MN O OUT ON/A | Tollet facilitles: properly constructed, supplied, cleaned
44 ﬂIN O out Food properly labsled; original container 61 mN [ OUT ON/A | Garbage/refuse properly disposed; facilities maintalned
Prevantion of Food Contamination 62{O0IN O OUT Physical facilifies instalted, maintained, and clean
45 IN &3 OUT é;s:nﬁ:;;'sr%drggcs t.;lnd animals not present/outer 63 E)N O out Adequate ventilation and lighling; designaled areas used
Contaminalion prevented during food preparation,
4 IN ] OUT \
6 [IND storage & display 64 WN O OUT CIN/A | Existing Equipment and Facilities
47 | )N O ouT Persanal cleanliness
48 H IN O ouT ON/A O N/Q | Wiping cloths: properly used and stored Administrative
49 | D w O ouT XA O N/O | Washing fruils and vegetables
- = 650N OOUT gﬂm 901:3-4 OAC
Proper Use of Uitensils
50 |ELIN O OUT ON/A O N/O | In-use utensils: properly stored 66 ﬂ IN O OUT ON/A | 3701-21 OAC
51 | 19N O OUT ON/A rl{]i:::i‘lse:lj equipment and linens: properly stored, dried,
52 | O INO OUT ON/A Single-uselsingle-service arficles: properly stored, used
53 | O IN O OUT ON/A O N/O | Stash-resistant and cloth glove use
' Observations'and Corrective Actlons N
= Mark "X"In gggmpdate box for COS'and R: COS=corrected on-sits du R=rapeat violation
Item No.| Code Section | . Priority Leval | Comment n cos
Upbration recyqe Jed n Aregin visE level fo- B3 Licongine.
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