State of Ohio

Food Inspection Rept../

Authority: Chapters 3717 and 3715 Ohio Revised Code

45

Name of facllity T Check one License Number Date
Dan Empmett Schopl OFSO DRFE 121 loio]|3
Addrass City/Zlp Cods |
109 Mansheld B M Verngn Y3050
License holder Inspection Time Travel Time Catagory/Descriptive

15 NCLS

/L!Imd n‘f V( rAa §::ﬁ§ Sc hf.?;'/ﬁ
Type of Inspection (check ali that apply)

C Foodbome [ 30 Day T Complaint O Pre-licensing O Consultation

ChkStandard O Critical Control Point (FSO) O Process Review (RFE) T Variance Review [ Follow up

Follow up date {if required) | Water sample data/resuit
(if required)
’--#

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

22 [;.’(IN {0 OUT 3N/A | Proper cold holding temperatures

; iliness or injury.

Compliance Status Compliance Status
Supervision N Tima/Temperatura Controlled for Safaty Food (TCS food)
)
1 Bﬂ QouT O N/A :':rr:,ornm;ndc‘:?;ge present, demonstrates knowledge, and 123 g:ITA Gug,lrg Proper date marking and disposition
i
2 | OIN OOUT EXN/A _| Cerified Food Protection Manager P FLas 'Jrrwf O Oout
: Employes Heafth 24 A O N/O Time a3 a public health control procedures & records
T | . o
Management, food employees and conditional employee Consumer Advisory
3 QLN QOouT L N/A knowledge, responsibititias and reporting o O ouT
+ 25 Consumer advisory provided for raw or undercooked foods
4 | BN OCUT L] N/A | Proper use of restriction and exclusion A
5 | gﬂ OOUT O N/A | Procedures for responding to vomiting and diarrheal events ; Higlity Susceptible Populations
" Good Hygienic Practices | tion O ouT
s | DIN 0 OUT E)¥0 | Proper eating. tasting. drinking. of tobacco use 26| ON/A Pasleurized foods used; prohibited foods not offered
Q_ﬂi DoutO N/O | | No discharge from eyes, nose, and mouth Z Chemical = % ==
S == Prwoming Contamination by Hands OIN OouT
] Food additives: approved and Ul ed
8 : PN O OUT O N/O| Hands clean and properly washed ZTE [BRIA es: appraved and properly us
17
i I'XIN 0O out
| SN O ouT No bare hand contact with ready-to-eat foods or approved DNIA Toxic substances properly [dentified, stored, used
Na O NIQ alternate method properly followed — — —
Conformance with Approved Procedures Al
10 w gouTt I:I NIA Adequate handwashing facilities supplied & accessible if OIN 3oUT Compliance with Reduced Oxygen Packaging, other
g = 52"!,'.;“‘1 Source CIN/A specialized processes, and HACCP plan
btained fi
11 %: 58:: £00d ablained from appraved. spurce MVH 5 30 gI‘IJTA % gkg Spacial Requirements: Fresh Juice Prod
12 ON/A SN0 Food received al proper temperature O Dour
1 :Heat T
7 EJN 0 ouT Food in good condition, safe, and unadulterated K] ON‘A O NiO Special Requirements: Hea ?r’n,e;l Dispensing Freezers
OIN OouT Required records available: shellstock tags, parasite OmN gour
1.14 9.',"#\ O Nio destruction | 32 ONA O N0 Special Requirements: ffistom Processing
= Protectlon from Contamination =
! o T e t 33 OIN O ouT Special Requirghents: Btk Willer e Criteria
IN Oo0ouT ON/A O NIO
| 15 N/A O N/O Food separated and protected | 1 7
O ouT 33 OIN OO0uUT SpecigFRequirements: Acidifled White Rice Preparation
16 ﬁ}\ 0 Nio Food-contact surfaces: cleaned and sanitized ON/A O NiO c
.
7| B Dot | P e, of e, provousy sared 55 B 7 °7 /] e contot ot specin
: Time/T Contralled fo Food | (TCS food)
8 " smpersture LAl .t ) 36 amn o Process Raview
QN Oout . CINFA
18 ON/A ) Proper cocking time and temperatures
ik 0 our
37 Varlance
OIN O0oUuT NJA
19 m} A O NO Proper reheating procedures for hot holding
OmN 0OouT . . . X
20 p@A 0 N0 Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
+ S Lint that are identified as the most significant contributing factors to
21 %‘IJTA gg;’g Proper hot holding temperatures Saf n ’weF' foodborne illness.

| Public health interventions are control measures o prevent foodbome
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_GOOD RETAIL PRACTICES

Good Relall Practices are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, QUT, N/Q. N/A) for sach numbered item: IN=i

n compliance QUT=not in compliance NiQ=not observed N/A=not applicable

Safe Food and Water

Utensils, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

38 |0INO OI_JT'N/NIA 0 N/O| Pasteurized eggs used where required 54 IN OOuUT designéd, constructed, and used
39 [N O ouT Water and Ice from approved source Warewashing facilities: installed, maintained, used; test
4 ey . : 55| 0N O OUT Jgaia | 28
Food Temperature Controf , 05 Qyat. Ammprea E/e st i g5 pre
40 XJ IN O OUT CIN/A [ NIO Proper cooling methods used; adequate equipment 56 ,H IN O OUT . Nanfood-contact surfaces clean
for temperature control Physical Faciilties
41 |OINOOUT I:INIAF N/O | Plant food properly cooked for hot holdiﬁg 57 EPIN [0 QUT ON/A | Hot and cold waler available; adequate pressure
42 FIN 0O ouT ON/A O N/O | Approved thawing methods used Fo E;- eco dor 58 | 0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 bIN 0O cuT ONA Thermometers provided and accurate 59 N O OUT ON/A | Sewage and waste waler properly disposed
._ Food ldentification B0 HIN 0O oUT BIN/A | Tollet facifities: properly constructed, supplied, cleaned
44 IN O OUT “ | Food properly labeled; original contalner &1 ,E]N O OUT ONfA | Garbagefrefuse properly disposed; facilities maintained
Prevantion of Food Contamination 62[\'IN O OUT Physical facilities Installed, maintained, and clean
Insects, rodents, and animals not prasem.fouler . .
45 ‘Q}IN O out openings protected 63 FJN 0 out Adequate ventilation and lighting; designated areas used
46 N O oUT Contamination prevented during food preparation,
storage & display 84 E;JN 0O OUT ON/A | Exisling Equipment and Facilities
47 | B IN O OUT Personal cleanliness
48 -QIN [0 OUT ON/A O N/O | Wiplng cloths: properly used and stored Administrative
49 | O IN O QUT EJ\!IA O N/Q | Washing fruits and vegetables
. . 65| 01N O OUT JgfvA | 901:3-4 OAC
3 Proper Use of Utensils .
50 |0 INQ OUT ﬁi\lm 0 N/O ] In-use utensils: properly stored 66 WN [0 OUT [ON/A | 3701-21 OAC
e Utensils, equipment and linens: properdy stored, dried,
51 [N O ouT ON/A randiad g
52 N O OUT ON/A Single-usefsingle-sarvice articles: properly stored, used
S3 |OmNgOout RNIA O NIO | Stash-resistant and cloth glove use
Observations and Corrective Actions
: Mark *X" in ata box:for, COS and R: CO8ocomected on-sile du n_R=rapeativiolation =
ttam No.| Coda Section | Priority Level | Comment Pal
4 Encilii YQ(PJWS fgff 7’ llffﬁh
M l/uyn 2n Sehvel dine_in ™
1Y/ T o
Quat lean in Use ¢ 5":.)!-_[!'.??"
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“Prnox p HP

PRIORITY L'E\{E(: C= CRITICALC(Né= NON-CRITICAL
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