State of Ohio

I
1

~ood Inspection Repoiu-.

Authority: Chapters 3717 and 3715 OChio Revised Code

Name of facllity

Danville Unidee! Mcthod st Church

Address

HoS South Meyizt 54

Check one License Number Date
AFso ORFE 10 ;hghq
Clty/ZIp Code ‘ !

Oom V;-l/( 437/5/

License holder

Inspection Time

Travel Tima

Seunctuzs e, Ommen i fichon Hot Mesls

L{.

-

Category/Descriptive

ed's

20

Type of Inspectlon.(éheck all that applﬁ

tandard [@Critical Control Paint (FSQ) D Process Review (RFE) O Variance Review O Follow up

0O Foodborne 0O 30 Day O Complaint

0O Pre-licensing O Consultation

Water sample date/rasult
{if required)

e

Follow up date {if required)

p——

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/Q, 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/Tamparature Controlled for Safety Food {TCS food)
1 [ JH#T OOUT O N/A s:rrfs;r_:_l;n:a?ga present, demonstrates knowledge, and 23 ’g:lTA gg:’g Proper date marking and disposition
2 HOuT O A Cemﬁegnl:::):y::ulszic::,Manager 24 B'?A E 3:'2' Time as a public health control: procedures & records
L4
Management, food employees and conditional employee; Consumer Advisory
3 | P OOUTONA | oviedge, responsibilitias and reporting 0N DouT
25 Consumer advisory provided for raw or undercooked foods
4 _pm‘ OOUT O N/A | Proper use of rastriction and exclusion A
5 | nd QouT O N/A | Procedures for responding to vomiting and diartheal events Highly Susceptible Populations
: Guod Hyglenic Practices %AN 01 out .
P. iy} food ; prohibitad food t offered
6 ,ETN O ouT 0O N/Q | Proper eating, tasting, drinking, or tobacco usa 26| “TIN/A asteurized 5 used; prohibite 5 nol aflers
7 | &N O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
' Preventing Contamination by Hands OIN 00Ut o
27 Food additives: approved and properly used
8 | FHN OO OUT I N/O| Hands clean and properly washed pﬂm
B‘lh 0 out .
OIN O ouT No bare hand contact with ready-to-eat foods or approvad | |28 gnya Toxic substances properly identified, stored, used
9 | Ona P’NIO altemate method properly followed
Conformance with Approved Procadures
10 | N OOUT O WA | Adequate handwashing facilities supplied & accessible 25 OIN OOUT | Compliance with Reduced Oxygen Packaging, other
Approved Source 1A specialized processes, and HACCP plan
i
1 v“g :: g 33_: Food obiained from approved source 30 E&?A Il::ll ﬂ'l,'g Special Requirements: Fresh Juice Production
e DNIAE’ N/o roed recaived 8l proper lemperaiire 3 QN O ouT Special Requirements: Heat Treatment Dispensing Freezers
13| OiN O OUT Food in good condition, safe, and unadulierated A O N0 :
,
OIN Oout Required racords availabla: shelistock tags, parasite ON gout )
14 ,Bﬂfﬁ\ 0 N/O dastruction 32 P"‘fA O No Special Requirements: Custom Processing
Protection from Contaminatl :
0 o oA 33 QN 0 our Special Requiraments: Bulk Water Machine Criteria
aour A I NIO
15 ON/A O NIO Food separated and prolecied
O ouT 34 OIN O 0ouT Special Requirements. Acidified White Rice Preparation
16 }DN,A 0 N/o Food-contaet surfaces: cleaned and sanitized [A9a ONO | Criteria
17 Proper dispesition of returned, previously served, N O ouT . .
,D’ IN O OuT recanditioned, and unsafe focd SSfE:UA Critical Control Point Inspection
Time/Temperature Controlied for Safety Foed (TCS food) - OIN O ouT .
2fA
18 EI\IITA DG'\‘OI}JOT Proper cooking time and temperatures
OIN Oour a7 B ";‘IA QouT | varance
19 OnA P’N /0 Proper reheating procedures for hot holding
O 0OouTt . .
201 ania N Proper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EI*IJTA B,g",‘g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodborne
22 )ZI'IN 0O oUT ON/A | Proper cold holding temperatures illness or injury.
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State of Ohio

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

(

Namse of Facility

Oanville nifeod M‘?—ﬂlar/rﬂL Chrch

Type of Inspection Date

GOOD RETAIL PRACTICES

')’%&‘{Mﬂl’f// ( l/ / Cf

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/Q=not observed NIA-not EEEhcable

Safe Food and Water Utensiis, Equipment and Vonding
Food and nonfood-contact surfaces cleanable pmpelly
38 |OIN O OUT}ﬁWA O N/C| Pasteurized eggs used where required 54 ,ZfIN Oour designed, consiructed, and used
-39: N O ouT W_aier and ice from approved source 55 ﬂ IN (] QUT DINva | Warewashing facilities: installed, maintained, used lest
'Food Temperature Control strips
. i 56 IN O OUT Nonfood-contact surfaces clean
40 ,ﬁ'" 0 ouUT ONA D NIO rF‘rl:ltper coo:lng melhl:;!ls used; adequatfa equipme E =
or temperature control < ) Fy i Physical Facliities
41 |OIND OUT ONA ﬂ N/O | Plant food properly cooked for hot holding 57 ,ﬂ' IN O OUT ON/A | Hot and cold water available, adequate pressure
42 |OINDOOUT DNIAW N/OQ | Approved thawing methods used 58 | C1IN [ OUT ON/A | Piumbing Installed; proper backflow devices
43 | ﬁ IN 3 QUT ON/A Thermometers provided and accurate 59 d IN O CUT ON/A | Sewage and waste water properly disposed
Food Identification 60 ﬁ iN [ OUT N/A | Toilel facilities. propery construcled, suppled, cleaned
44 )a‘ IN O OUT Food properly labeled; original container 61 ;6 IN O OUT ON/A | Garbage/refuse properly disposed facliies maintained
Pravention of Food Contamination 62 IN O OUT Physical facifties instalted, mainta ned. and clean
45 ’ﬁ INO QUT ;';Zen?:z;%drsg;;nd animalts not present/outer 63 ,ﬁ IN O OUT Adequale ventilation and lighting, designated areas used
Contamination pravented during food preparation,
46 ﬂlN g out storage & display 64 'd IN O OUT ON/A | Exisling Equipment and Facilites ¥ E:
47 | BTN O OUT Personal cleanliness 2
i’;‘?m 0O ouT ONA O N/O | Wiping cloths: properly used and stored Administrative b
48 1 OO !N O OUT ONA BT N/G | Washing fruils and vegetables x
7 = 2 ; g 65| 0 IN O0uUT ﬁNIA 901:3-4 OAC 5
g Proper Usa of Utansils —.E
50 |0 INDOOUT UN!M N/O | In-use utensils: properly stored 66 ﬁ IN O OQUT ON/A { 3701-21 OAC =
Utensils, equipment and linens: properly stored, dried, m
51 | pfIn G ouT ana ensil HE m
52 | {4 N O QUT CIN/A Single-use/single-service articles: properly stored, used o
s3|OmO OUTﬂNIA 0O N/O | Slash-resistant and cloth glove use
Ll -
3 Observations and Corrective Actions S e
= ) Mark “X* In appropfiate box for COS and R: COS=comected on-sita during hg}eutb-Hngw_vHaﬁunr o
ltem No.| Code Section Prlority Level | Commant s
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( N "C'Mﬂrra‘fl(ﬂ(f ; d?{'
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Frobe 44z, Yot s s %S JUE® T

o|o|o|o|o|o|o|o|o|o|a|o|o|a|al|

ojo|o|o|ola|olo|lolo|ojo|o|lo|ald

Person in Charge

wlen fk’; I’( f_;;fl. J__!ft_l-(f.g (

Sani

n

= A

. C = CRITICAL

Date:

/-15~)1]

“They o [0

NC = NON-CRITICAL
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