State of Ohio

(.‘ood Inspection Repo\.
Authority: Chapters 3717 and 3715 Chio Revised Code

Standard 'ﬁ Critical Control Point (FSO) [ Process Review (RFE) [ Variance Review [ Follow up
O Foodborne O 30 Day 0O Complaint

O Pre-licensing O Consultation

Name of fagility Check one Licenge Number Date =
‘\,\ W BM&;{- T FSO ORFE i%{ A /4 '/;4::9{;;
Address City/State/Zip Code
1o Coshocton e - Vernon Jolt [u0so
License halder Inspection Time Travel Time Cat}gorymascrlptlve
Rewn Wing S
Type of Inspection (chacl-?all that apply) Follow up date (if required} | Water sample date/result

{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

/E{IN 0O QUT ONYA

Proper cold holding temperatures

N
AL

Supervigion » _ Time/Temparature Controfled for Safaty Food (TCS food)
Person in charge present, demonsirates knowledge, and IN O ouT . .
1,ﬁﬂN {JOUT O N/A performs duties zs/ngA O NO Proper date marking and disposition
2 ,ZI'IN OOouT O N/A | Certified Food Proteclion Manager GJN 0O our ) )
“ h| d
Employeo Health 24 ,EI{WA 0 N/O Time as a public health control procedures & records
: Management, food employees and conditional employees; Consunier Advisory
3 ﬂ" DouT O N/A knowledge, responsibilities and reporting OIN [JOouT
— - 25 A Consumer advisory provided for raw or undercooked foods
4 ,ﬂIN OOuUT O N/A | Proper use of restriction and exclusion Fﬁ
5°]_EfiN OouT O N/A | Procedures for responding to vomiting and diarrheal events Highly Susceptible Populations
. Good Hyglenlc Practices O N O ouTt . _
d; fiered
& | OIN O ouT N/ | Propar ealing, tasting, drinking. or tobacco use 26 }szA Fastourized foods used; prohibited foods not ofiere
7 ,ﬁlN O CUT O NrO | No discharge from eyes, nose, and mouth / Chemical
(8.7 K Praventing Contamination by Hands CIIN O OouT
Facd additives: d and Ll d
. @ OIN /E(OUT O N/O| Hands clean and properly washed a7 PNIA ood addllives: appraved and properly use
IN O Out s
OIN O0uT Mo bare hand contact with ready-lo-eat focds or approved ’2} CIN/A Toxic substances properly identified. stored, used
9| Ona N0 alternate method properly followed
Conformance with Approved Procadures
10 | BN OOUT O N/A | Adequate handwashing facilities supplied & accessible 20 OIN O 0ouT Compliance with Reduced Oxygen Packaging. other
i Approved Sourca N/A specialized processes, and HACCP plan
Food obtained fi d
n g:: SOLLJ,TT Oblaimec Tom approves souree 30 ,g[m\ %g}g Special Requirements: Fresh Juice Production
12 Food received at proper temperature
A ETNIO N gIN D our Special Requirements: Heat Treatment Dispensing Freezers
13N Qout Food in good condition, safe, and unadulterated BN O N P q - Heat Treatment Disp g
OIN G ouT Required records available: shelistock tags, parasite OIN O0oUT . . X .
14 ,E'NIA 0 nio desiruction 32ﬂNIA 0 Nio Speciat Requiremenis: Custom Processing
Protection from Contamination I
33/8’ N D our Special Requirements: Bulk Water Machine Criteria
LN DO ouTt J-ONA O NO
15 CONA O NO Food separated and protected
O T ouT 34 OJN O ouT Speclal Requiremenlts Acidified White Rice Preparation
. . iti N/A O N0 Criteria
168 ONA BYNIO Food-contact surfaces: cleaned and sanilized ,EI
. IN 8 ouT
17 /{ Proper disposition of returned, previously served, /d I~ . .
N DouT reconditioned, and unsale food B o Critical Control Point Inspection
\Tima/Tamperature Controlled for Sefety Food (TC8 food) O N Oout
36 Process Review
OIN OouT . IEJNIA
18 ONA Proper cooking time and temperatures ”
yallis
IN O ouT .
37 Variance
19 0N D our Proper reheating procedures for hot holding A
(w770 )2’ N/O
O 00Ut P ) i .
2| ona e N roper cooling time and temperaturas Risk factors are food preparation practices and employee behaviors
o that are identified as the most significant contributing factors to
AT IN out foodborne illness.
2 ONA O NO Proper hot holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.
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_ State of Ohio

( ood Inspection Repcf.

Authority: Chapters 3717 and 3715 Ohio Revised Code

[

Type of Inspection
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures {o 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 NIA-not appracable

Safe Food and Watar

Utensils, Equipmeant and Vanding

k(ONDO OUPﬂ/NIA O NiO| Pasteurized eggs used where required

,54):]'“)50{”

i

Food and nonfood-contact surfaces cleanable, properly
designed, consiructed, and used

40/5’ IN O OUT OIN/A [0 NO for temperature control

3?, *’d IN DOOUT CIN/A W_aler and ice from approved source = ,EIIIN 0 OUT ONva | Warewashing faciiities: installed, maintained, used; test
- . Foad Temperaturs Control sirips
Proper cooling methods used; adequate equipment _56_ lﬂN O ouT Nonfood-contact surfaces clean

~_ Physical Facliities

NiO

41 [ O IN DO ouT ONJ Plant food properly cooked for hot holding

57 IN O QUT B3N/A

Mot and cold water available; adequate pressure

42 |OINO OUT DNM N/O | Approved thawing methods used

L4
58 (0O IN OOUT

43 fCI/ INO OUT ON/A Thermometers provided and accurate

ONAONC

Piumbing installed; proper backflow devices

Food Identification

59| ff N O ouT ONA

Sewage and waste water proparly disposad

handled

66 LETIN O OUT CIN/A

44 ,FU/fN 0O ouTt Food properly labelsd; original container SJJZ[IN O QUT ONIA | Toilet facilities. properly consiructed, supplied, cleaned
Pravention of Food Contamination 6{/ L IN {J OUT ON/A Garbage/reluse properly disposed; facilities maintained
45 )EI/IN O out e (e G el DB R AT 62BN O OUT Physical facilities installed, maintained, and ciean; dogs in
openings protected Vd NIA DD N outdoor dining areas
45 'El/iN QouT Contamination prevented during food praparation, a 0 No
d storage & display GS,GI IN OOCUT Ad b tilalion and lighting, designated d
ventila B
47 LETIN O QUT ON/A Personal cleanliness A e #1e Tohing, esignaied areas use
| 48 ) O IN D OUT ON/A O N/O | Wiping cloths: properly used and stored 64 /Ef IN [J OUT ONIA | Existing Equipment and Facilities
) ag )U :t:]‘,a’OUT ONA D NIC Washlng fruits anrf vegetables T S e TS
e Proper. Use: of Utensils y; -
50/ IN O OUT [QIN/A O N/O | In-use ulensils: properly stored 65( L1IN [ OUT FINIA | 90134 OAC
51 LEFIN O OUT ONiA Hensils, equipment and linens: properly stored, dried, 3701-21 OAC

v

~Sanitarian
_—

52 ﬁ IN 3 OUT ON/A Single-use/single-service articles: properly stored, used
53 (O INDOOUT I:IN.r NIQ | Slash-resistant, cloth, and latex gleve use
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