State of Ohio

( s -
- Food Inspection Reﬁ\.,rt
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Deviates O3

Check one

D FSO RFE

License Number

T |

Date

alia]avar

Address

AN st f/f:gjr S/

City/State/Zip Code

M- Vernon  GH 4 3050

License holder

Coeler (orp 184 ﬂf?ﬂaz'/DS Fr1te,

Inspection Time

75

Trave! Time

Category/Descriptive

(35

Type of Inspection {cheIk all that apply)
tandard O Critical Contro! Point (FSO) [ Process Review {RFE) [ Variance Review [ Follow up
O Foodborne O 30 Day 0O Complaint

0O Pre-licensing O Consultation

Fallow up date {if required)

Water sample date/result
{if required)

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 compilance N/O=nof cbserved N/A=not applicable

Compliance Status

Compliance Status

E— -
Supervision Timel/Tem perature Controlled for Safety Food {TCS food)
1 ,ﬂ’IN OouT 3 N/A s:;?_;;n dcnl:tiaerge present, demonsirates knowledge. and 23 g;TA gg:‘g Proper date marking and disposition
- - o
_L_ﬂ_l_N_EIO_UT O NiA_| Certified Food Protection Manager - 24 E)N g our Time as a public health conirel procedures & records
Employee Health NiA [ N/Q
| Management, food employees and conditional employges Consumer Advisory
3 ,H‘( OouT I NiA knowledge, responsibilities and reporting IZ!EJﬂ g ?E B & 0 ouT I ]
3 - —_— dvi ided
2l .-HI’N oUT O WA | Proper tse of resiriction and exclusion NIA Consumer advisory provided for raw or undercooked foods

s | Gl QouT O NA

Good Hygienic Practices

Procedures for responding lo vomiling and diartheal events

'ow oour
}ZﬁA

Highly Susceptible Populations

Pasteurized foods used; prohibited foods not offered

6 | OIN O OUT ON/O | Praper eating, tasling, drinking, o tobacco use 26| o
7 ,zﬂN 0O OuUT O N/O | No discharge from eyes, nose, aﬁd_mouth Chamilcal
Frovening Contamination by Hands 27 = 0 out Food additives. approved and properly used
8 |CfiN O OUT O N/G| Hands clean and proparly washed f‘ﬂ'A A property
iN OO0uUT .
,Er IN O OUT No bare hand contact with ready-to-sal foods or approved 24 ‘Eiw\ Toxic substances properly identified, stored, used
9 “Ona ONO alternate methed properly followed | —
Conformanca with Approvad Procedures
10 @N OOouT O N/A | Adequate handwashing faciities suppiied & accessible 29; OIN Oout Compliance with Reduced Oxygen Packaging other
Appraved Source On/A specialized processes, and HACCF plan
IN ouT Food obtained from a d
1 -g,l ; I:IDO - pRovad_source ag SATA %g}g Spacial Requirements Fresh Julice"lg’mducllon
12 ON/A 0 Food received al proper temperature ON Oour -
13| N O OUT Food in good condilion. safe, and unadultarated kil ONnA O N0 Special Requ:ramenlsfl_-leal Treatment Dispensing Freezers
= - . P
14| DN’;; DI:I g,"g dRee;Lr:Lr:go:lecords available shellstock tags, parasile 22 g':l:lA ggig Speciat Requirag:ehts. Custom Processing
k.
Protaction from Contamination F
’";, O our 33 gr:TA gz:g Special 3eﬁﬁimn1en]ﬁjlk Water Machine Criteria
15 gNIA 0 Nio Food separated and protected T = A 11
8N oOouTt 24 0N 0Oout Sp_aéﬂ Reunths Acidified White Rice Preparation
6] QA NG Food-contact surfaces cleaned and sanitized ONA [ NG Gfileria
Proper disposition of returned, previously served, OmN gout | .
17 Eﬁﬂ O out recondifioned. and unsafe food 38 Onia # | Critical Control Point Inspection
= Tima/Temparature Controlled for Safety Food (TCS food) O pout | ,
1 136 anA ’ Process Reviaw
18 E A % g}g Proper cooking time and temperatures -
47 QIN'OouT | .
‘ariance
O DOout ON/A
19 Bﬁ.‘fA 0 No Proper reheating procedures for hot holding 1
O QOout P ling t d 1 1 . .
20! Ona N roper cosling time and ismperatures RiIsk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g;‘TAJg’ﬂrg Propar hot holding temperatures foodborne iliness.
Public health interventions are control measures to pravent foodborne
22| F{IN 0O OUT CINA | Proper.cold holding_temperatures iliness or injury.
dnsspr e freg HIEH0
T L]

il

HEA 5302A Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agriculture (10/19)

Page of




(

State of Ohio =

Food Inspection Re;{-,rt
Authority: Chapters 3717 and 3715 Chio Revised Code

Name of Facllity

Olﬁcz‘h:fﬁ €39

Typ

Data

)

of Inspection

andar A

L

GOOD RETAIL PRACTICES

Good Retail Praclices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance slatus {IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Safe Food and Water

=

o

Utaensils, Equipment and Vencding

3 |ONDO OUTﬁNfA 0 N/O
A

Pasteurized eggs used where required

(/?4

#
LN O ouT

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

Water and ice from approved source

39 | Fi N COUT ONA

_ Food Temperature Control

55 zﬂllN 0 ouT ON/A

Warewashing facilities: installed, maintained, used; lest
strips

a
40 |E1IN OO QUT ON/A [J N/O

for temperature control

| Proper cooling methods used adequate equipment | 1 [ 56. 0N .0 out

Nonfood-contact surfaces clean

* Physlcal Fachiities

41 | O IN O OUT ONA O N/IC

Plant feod properly cooked for hot hoiding 57

.m/iN 0 OUT CINtA

Hot and cold water available; adequate pressure

42 [N O OUT ONA O NO

Approved thawing methods used 58

43 [P IN O OUT ONA

Thermometers provided and accurate

0N OouT
On/A O N0

Plumbing installed; proper backflow devices

Food identification

sa|erin O our ONm

Sewage and waste waler properly disposed

a4 | EIIND OUT

Food properly labeled; eriginal containgr

6o LefIN O ouT ONA

Toilet facilities: properly constructed, supplied, cleaned

openings protected

46 O out

storage & display

Contamination prevented during food preparalion,

{ CINAD NIO

vaantlorl of Food Contamination 61 IN O QUT EON/A |- Garbage/refuse properly disposed; facilities maintained
a5 ,B/IN g ouT Insects, rodents, and animals not present/outer /62 [m] IN,,ﬂ'bUT Physical facilities _installed, maintained, and clean; dogs in

outdoor dining areas

O IN O OUT ON/A

Personal cieanliness

&3 g N O ouT

Adequale ventilation and lighting; designated areas used

48 (BTN O OUT ON/A O N0

Wiping cloths: properly used and stored 64

49 | O 1N O ouT ONA-CT NIO

Washing fruils and vegelables

ﬁ IN [J OUT ON/A

Existing Equipment and Facilities

Propar Usa of Utensils I

Administrative

.EﬁN B ouT ONA B N/O

In-use ulensils: proparly stored

d
51 .0 Igl:] OUT ON/A handled

Utansils, equipment and linens: property stored, dried,

7
65 .0 IN £ OUT ONA

901:3-4 OAC

6

o

3701-21 OAC

0N O ouT ANia

52 |.ET N O oUT ON/A

Single-use/single-service arlicles; properly stored, used

53 | ETIN O 0UT ONA Q1 NiO

Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions

Mark "X” in sppregriate box.for COS and R: COS=corracted on-site during inspeciion R=repeat violauon

HEA 53028 Ohio Depariment of Health (10/19)

AGR 1268 Ohio Department of Agricuiture (10/19)
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PRIORITfLEVEL C= CR!TIC;&L ‘gc NON-CRITICAL

Licensor:

Item No.| Code Section | Priority Level | Comment cos R
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State of Ohio

Continuation Repo&
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

Type of Inspection Date

Dp I?fl}é‘?g /)'55

StrnAnr A g // /ab;‘»’p_

Mark "X in approp:ime box for COS and R: cos-conacted E';'sﬁn dt?r’l:ng lnspacﬁon R—ropoal violation

Observations and Corrective Actions (contmued)

Item No.| Code Section | Priority Level

Commant
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Person In Charge: 1’ h\;\k ﬁ/l Wg Date:

! Llcens?r:/ (/ /‘fﬁ

Sanltarinn /%/ ,7/,5{/
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PRIORITY LEVEL C=CRITICAL NC=NON-CRITICAL

HEA 5351 Chio Department of Health {6/18)
AGR 1268 Cont. Ohio Department of Agricutture {6/18)
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