State of Ohio

rood Inspection Rep
Authority: Chapters 3717 and 3715 Ohio Rewsed Code

9

222 Seyth Main St

M4 Vernon

Nama of facility Check ona Licensa Number Date
FSO ORFE
r)cu/e 5 (l()‘)'m;( JUJ)S /G/ 'E}“Ir 5 i
Address City/Zlp Code

2)uf1g
Y50

License holder

Co‘imu./ /Vlnun‘l l/(;rm?n

LTD

Inspection Time

D)

Travel Time

Category/Descriptive

(35

(0

Type of Inspection (check all that apply)

0O Foodbome 0O 30 Day 1 Complaint

j—Sﬁndard {1 Critical Control Point (FSO) O Process Review (RFE) [ Variance Review D Follow up
O Pre-licensing {1 Consultation
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| FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Mark designaled 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
Suparvision ___ TimelTemperature Controlled for Safety Food (TCS food)
[~
1 | pf OouT O NA ::r’fz‘:‘n;“ iRl T St SEL 7|23 ’é(rm Dnﬂ:,'g Proper date marking and dispasition
2 ,ﬂTN OouT O N/A | Certified Food Protection Manager O In, O ouT -
I i | d & rd
Employee Health 24 ,Dl'ff A O NO Time as a public health conirol procedures & records
N DOUT O} NiA Management, food employees and conditional employee; Consumer Advisory
3 WO knowledge, responsibililies and reporting OIN. OO oUT i .
- 25 _DN%\ Consumer advisory provided for raw or undercooked (oods
4 Du( OOUT O NiA | Proper use of restriction and exclusion -
5 | @M DouT O NiA_ | Pracedures for responding to vomiting and diarrheal evenls Highly Susceplible Pepulstions ]
- besdiygenicIl) .ces e g lTA Oour Pasteurized foods used; prohibited foods not offered
6 ‘BJIN 0 OUT O N/© | Proper ealing, tasting, drinking, or tobacco use ﬂff
7 p‘iﬂ O out g N/C | No discharge from eyes, nose, and mouth Choemical
Preventing Contamination by Hands OIN OouT
27 Food additives: approved and properly used
8 Elr\l 3 oUT O N/O| Hands clean and properly washed _DNTA
. E{IN OOouT
N O ouT No bare hand contact with ready-to-eat foods or approved 25' OINIA Toxic substances properly Identified, stored, used
9 "Oma O No sltemate method properly followed —
Conformance with Approved Procedures
10 EE DouT O WA | Adequate handwashing facilities supplied & accessible oI gourt Compliance with Reduced Oxygen Packaging, othar
_Approved Sourcs 9 ona specialized processes, and HACCP plan
1 -mN DgllJJTT Food obtained from approved source 30 EPEITA g g,lrJoT Special Requirements: Frash Juice Produclion
12 b O Food recelved at proper temperature —
ONA CINIQ Ow Oour : . ;
- . - k1) Speclal Requiremeants: Haat Treatment Dispensing Freezers
13| O4AN O OUT Food in good condition, safe, and unadulterated anA O ND
O OouTt Requlred records available: shellstock tags, parasite OIN OouTr . ) ) :
14 A O NIO destruction 32 ONA O NO Special Requirements: Custom Processing
f Browetion) rgqrehnsy naton 33 ghll’;lk gﬁ';g Special Requirements: Eﬂwmne Criteria
15 ON/A gg}g Foecd separated and protected 71777
O ouT a4 OIN OouT Speclal Reguirements: Acidified White Rice Preparalion
18 "OnA O N Food-contact surfaces; cleaned and sanitized ONA O N/e Criteria
17 p‘ﬁ O ouT :‘;:g:;ﬂ?;il:?":’:dzfnf:;gnad previously served, 35 SILTA Sl |“Critical Control Paint Inspection
. P
Time/Tem ture Controlied for Safety Food (TCS food)
e L ) 36 gr:':q Qo Process Review
18 Br!l'?A o ",'g Proper cooking time and temperaltures
ouT 37, g:ﬂyﬁ e Variance
19 E&TA E N/O Proper reheating procedures for hot holding
OIN OouT )
2 ona @nio Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 B‘ng gg:’g Proper hot holding temperatures foodbome illness.
Public health intarventions are control measures to prevent foodborne
22 F’IN (] OUT CINA | 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
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~_ GOOD RETAIL PRACTICES

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/Q. N/A} for each numbered item: IN=i

n compliance OUT=not in compliance N/O=not observed N/A=not aggli bl

Safe Food and Water

Utennlls. Equlpmenl and Vending

Food and nonfood-contact surfaces cleanable, proper

s ([ONDO OUT,DﬁIA 0O N/O| Pasteurized eggs used where required 64 ,D’IIJ O out designed, constructed, and used

39 LETIN O ouT Water and ice from approved source itigs:

_ aier PP 55 ,E/IN 0 ouT ONA Wgrewashlng facilities: installed, maintained, used test

: Food Temperature Caontrol . _ P strips

Proper cooling methods used; adequate equipment 56 LETIN O OUT Nonfood-contact surfaces clean

40 Lefin O out I:INIfA DIN/O | tor tomperature control ‘Physical Facliities

41 |OINDOUT EﬁIA O N/O | Plant food properly cooked for hot holding 57 | ﬂN 0O QUT ON/A | Hol and cold water available; adequate pressure

r\\ :

42 ,E/Iliﬂ OUT ON/A OO N/O | Approved thawing methods used 2‘,'-{ L r/rf'!m 1 580 IN O OUT ON/A | Plumbing installed; proper backflow devices

43 ,HIIN 00 ouT ONA Thermometers provided and accurate 59 p'fN {J OUT OON/A | Sewage and wasle water properly disposed
Foosl:lc_:lentiﬂc'aﬂon 60 mN O OUT ON/A | Toilet facilities propery constructed, supplied, cleaned

44 ,B'Iﬁl:] ouT Food properly labeled; criginal container 61_.21‘6\' 0O OuUT ON/A | Garbagelrefuse properly disposed; faci ties maintained

Pravention of Food Contamination

62

eI O ouT

Physical facilities installed, maintained and clean

45

leriv o our

Insects, radents, and animals not present/outer
openings protected

63

N O ouT

Adequata ventilation and lighting designated areas used

46

TN O ouT
i

Contaminalion prevented during food preparation,
storage & display

64

/EﬁN 0 out ON/A

Exisling Equipment and Facilities

47 LBV INO OUT Personal cleanliness
48 |ONO OUT I:INIA‘D’QIO Wiping cloths: properly used and stored _Administrativa
49 |DiNQO OUT I:INIA,E/NJ'O Washing fruits anfl vegetables eslom oout N!.IR 00134 OAC
: ‘Proper Use of Utensils
50 }'.!‘I'N 0O oUT ON/A O N/O | tn-use utensils: properly stored 66 ,ﬂ’ IN O QUT ON/A | 3701-21 OAC
51 ,EI'IIE G ouT ON/A IIIIaI:I:IIﬂI:Is' equipment and linens: propery stored, dried,
52 ,E'IrIN O OUTON/A .~ | Single-use/single-service arlicles: properly stored, used
53 |0 NG OUT I:IN!AA,E( N/O | Stash-resistant and cloth glove use
T ____ Observations and Corrective Actions =5 T it '
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