State of Ohio

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

0 Foodbome [ 30 Day O Complaint

O Pre-licensing [ Consultation

Name of facility Chegk one License Number Date
0O RFE
Columhie Elementan, Scheol =0 IZe Y)i7 /14
Address A City/Zip Code 7
[ 5D Co[u_m_’ﬂus EA- M. |/€H10ri Y 3p50
License holder Inspection Time Travel Time__ Category/Descriptive
Mot Vexrnon Citg SLL{D/; (o (5 NVEFS
Typg”of Inspection {check all that apply) Follow up date (if required) | Water sample date/result
.E’gzndard 0 Critical Control Point (FSO) O Process Review (RFE) [ Varlance Review [ Follow up {if required)

.

| ek

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 N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Tamporature Controlled for Safety Food (TCS food)
Parson In charge present, demonstrates knowledge, and ,Z,IN O out .
] ,Eﬂl\i CIOUT O N/A periorms duties 23 ONA O NO Proper date marking and disposition
2 ‘Eﬁ\l OOUT O N/A | Certified Food Protection Manager O O ouTt )
Employes Health 24 ‘A O N/O Time as a public health control: proceduras & racords
Management, food employees and conditional employee; Consumer Advisory
3 /ETN QouT O WA knowledge, responsibilities and reporting 0 O ouT
£ - [25 Consumer advisory provided for raw or undercooked foods
4 JBTKI JOUT O N/A | Proper use of restriction and exclusion 1A
5 ,E’IN OouT O WA | Procedures for responding to vomiting and diamrheal events Highly Suscaeptible Populations
Good Hyglenic Practices EdEEN . o
Past d food d, prohibited food:
6 | OIN O QUT I'N/O | Proper ealing, tasting, drinking, or tobacca use 261 CIN/A asteurized foods used, prohibited foods not offered
7 | AW O OUT OJ N/O | No discharge from eyes, nose, and mouth Chomical
v Praventing Contamination by Hands O Oout
- Food addii ed and i
8 P{N O ouT O N/O| Hands clean and properly washed 27 )ZFJIA addilives. approved and properly used
B‘iN O out
g 12N B ouT No bare hand contact with ready-to-eal foods or approved | |28 gnya Toxic substances properly Identified, stored, used
On/a O NO altemate method properly followed , = -
Conformance with Approvad Procedures
10 JZﬂN OOUT O N/A | Adequate handwashing facilitles supplied & accessible 20 OmN Oout Compliance with Reduced Oxygen Packaging, other
Approved Sourca CIN/A specialized processes, and HACCP plan
blalned fro ed
U N_C3ouT Faod abtained from approved source 30 QN O out Special Requirements: Fresh Jui roduction
O Oout ON/A O N/O
12 oH Food received at proper temperature
CIN2 1 kil gin O out Special Requirements: Héat Treatment Dispensing Fra%zers
13| &N O 0ouT Food in good condltion, safe, and unadullerated OnA O NIO A
)
OIN OQUT Required records available: shellstock tags, parasite O Oout . .
14 ;INIA O NG dastruction 32| ONA O N/O Special Requigefments; Customn Processing
Protsction from Contamination OIN Oour i . .
I N O OUT o 4 v oratactod 33 ONA O N/D Speci eqmreﬁ)( B ater Machine Criteria
= separated and protecte 7
ONiA O NO
N O ouT a4 OIN OouT ;p/eclal Requiraman{s: Acidified White Rice Preparation
16|‘gpnia O NIO Food-contact surfaces: cleaned and sanitized ONA O NiO / Criteria
Proper disposition of retumed, praviously served, am Ooyr .
17 )Z/IN Oout reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
Time/Temperature Controlisd for Safety Foed {TCS food). - (] n})j ouT Brocass Raview
any,
18 EI\IITA)DZ’S}'-S- Proper cooking time and temperatures
37 IN O out Variance
OIN OouT COON/A
19 )me O N/ Proper rehealing proceduras for hot holding
ON agur . ) )
20 Mwa @hio Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
I~ that are identified as the most significant contributing factors to
g EIEJ?IA Dng;'g Proper hot holding temperatures foodborne illness.
Public health interventicns are control measures to prevent foodborne
22 IN OO OUT ON/A | Proper cold holding temperatures iftness or injury.
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State of Ohio

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

Name of Facility Type of Inspection Date

Colwmbia Elewe rlfam Schoo! Standard 4/ / 9

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the intreduction of pathegens, chernlcals. and physical objects into foods.
Mark designaled 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 LF' Utanslls, Equipment and Vending
. N Food and nonfood-coniact surfaces cleanable properly
38 | OIN O OUT ON/A O N/O| Pasteurized eggs used where required (,_“,a’ o IN.‘B/ out designed, constructed and used
3g LPTIN O ouT Water and ice from approved source Warewashing facilites nstalled, maintained used, test
= - 55 IN O OUTOMnA N
2 I il ~ Food Temperature Control strips
o s s nudisisatlp A 56 7 IN O ouT Nonfood-contact surfaces clean
o ,A 0 OUT LIN/A T NIO for temperature control Physlcal Faclilties
41 |OINOOUT I:INIP}EI’ N/O | Plant food propery cooked for hol holding 57 /ﬂ’ IN O OUT CIN/A | Hot and cold waler ava lable adequate pressure
42 ,E’TN 0O ouT ON/A O N/O | Approved thawing methods used 58 |0 IN O OUT ON/A | Plumbing installed proper backflow devices
43 ,EIIIN 0O ouT ONA Thermometars provided and accurate 59 ,MN O OUT ON/A | Sewage and waste water properly disposed
[Eood Identification 60 O IN O OUT OON/A | Tollet facilities properly constructed, suppl ed, cleaned
44 ,EﬁN 0O ouT Food properly labeled; original container 61 IN O OUT OON/A | Garbage/refuse properly disposed; facililes maintained
] Prevention of Food Contamination | | s2| EIN O ouT Physical facililies insta ed maintained, and clean
Insects, rodents, and animals not present/outer .
45 |OINDO OUT openings protecied 63| FiN OouT Adequate ventifation and lighting, designated areas used
Contamination prevented during food preparation,
46 i O out storage & display 64 }g/m O OUT OON/A | Existing Equipment and Facilitles
47 | N O ouT Personal cleanliness
48 ,Ef IN O OUT ON/A EI‘NIO Wiping cloths: properly used and stored Admlniétnlt_ivs
49 | O IN O OUT I:INIA,EI' N/Q | Washing fruils and vegelables
= = — b, e 65| O IN O OUT FIN/A | 801:34 OAC
- 5 Proper Usa of Utensils = = A
50 ,d IN O OuUT ON/A O N/O | In-use utensils: properly stored 66 IN O QUT ONA | 3701-21 OAC
Utensils, equipment and linens: properly stored, drled, )
51 | 2FIN 0 OUT CIN/A ki Nefe: Maraegpr igorts 106 ki ke 19F
52 ,ﬂ' IN O CUT ON/A Single-use/single-service articles: properly stored, used
53 |O0INDO OUT,ZFIIA ] N/OQ | Slash-resistant and cloth glove use

‘Observations and Corrective Actions
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