State of Ohio

C Food In

spection Rep(...-t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility

Door 143 , Ll

Chagk one

FSO ORFE

Date

Q//?/QDQD

License Number

H430

Address

)42 Morth Wizin St

Clty/StatefZip Code

redericl bown OF 3019

License holder

Pachel Mackall

Inspection "I'Igma

Travel Time l;

Category/Descriptive

CH'S

Standard

Type of Inspect] in {check all that apply)
40 Critical Control Point (FSQ) 0O Process Review (RFE) O Variance Review [ Follow up
O Foodborme 130 Day O Complaint

1 Pre-licensing [ Consuitation

Follow up date (if required) | Water sample date/result
(if required)

e

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=nct in compliance N/O=not observed N/A=not applicable

Compliance Status

Compliance Status

Supervision Time/Temparature Controlled for Safety Food/(TCS food)
Person in ch t, demonstrates knowledge, and 0N A ouT . . .
1 ,Eﬁ JouT O NA perfo‘:'lr'ln;nc'l:ul?;ge presen #s knowiedge, an g ON/A O NIO Proper date marking and disposition
2 [ N GouT O NA | Certified Food Protaction Manager Clx O our ) I .
Employes Haalth 24 A O WO Time as a public health cantrol; procedures & recards
Management, food employees and conditional employees; ~ Consumor Advisory
3 ‘Q‘f€DOUT 0O NiA knowledge, responsibilities and reporting dﬂj&(ﬁ/’ ,BIIN g ouT . . . r
< =0 OUT O WA | Proper use of restriction and exclusion ¥ 125 CiNvA onsumer advisory provided for raw or undercooked foods
5 21?4 OOQUT O N/A | Procedures for responding to vomiting and diarrheal evenls Highly Susceptible Populations
- Good Hygienlc Practices a ouT . .
b d food: H
& | A1 INF1 OUT O N/O | Proper eating, tasting, drinking, or tobacco use 26| FINIA Pasteurized foods used; prohibited foods not offered
7 JB’m O OUT O N/O | No discharge from eyes, nose, and mouth Chemlcal
= Preventing Contamination by Hands ON Oour
itives: d d
s ,Eﬁ 0 OUT T N/ Hands clean and properly washed 27 DN{#_\ Food additives: approved and properly use
2N pour | .
IN O OouT No bare hand contact with ready-to-eal foods or approved | |28 gnia oxic substances propely idantified, stared, used
% 'Onva Do alternate method propetly followed
P Conformance with Approvad Procedures
10 | N DOUT O WA | Adequate handwashing faciliies supplied & accessible 2| OIN Oout Compliance with Reduced Oxygen Packaging. other
Approved Source NIA specialized processes, and HACCP plan
IN Food obtained from approved source
1 O S OUTT ee our 30 E A Egg Special Requirements: Fresh Juice Production
12 ONA N/O Food received al proper temperature e O our
= ,E’IYN Qout Food n good condiion_safe, and unaduliorated 31 ﬂ#f-‘\ 0 N/O Special Requiremenls: Heat Trealment Dispensing Freazers
14 ’8#}: gg}‘g §£$ESROLMMS available: shellstock tags, parasite 32 o /A gg"{g Special Requirements: Custom Processing
Protection from Contaminatien [m] 0O out . . o
N O OUT 33 /E#‘JJ:‘\ O N/O Special Requiremenis: Bulk Water Machine Criteria
15 DWA 0 N Food separated and protected
FN O out 2 DtN O ourt Special Requirements: Acidified While Rice Praparation
E iti A O NIC Criteria
16 ONA O N/O Food-contact surfaces: cleaned and sanitized
7 ,EI/ Proper disposition of retumed, previously served, O O out " '
1 iN OOout reconditioned, and unsafe food (35‘; EINIA/D Critical Contral Point Inspection
Time/Temperature Controlled for Safety Food |(TCS food) N O OUT
36 N/A Process Review
18 EP:TA%% Proper cooking time and temperalures -
AN [ OuUT
le 0 our k14 BNIA Variance
/ .
19 ONA O N/O Proper rehealing procedures for hot holding
OmN Oour b : . .
201 OnaETNIO roper cooling time and temperatures Risk factors are food preparation praclices and employee behaviors
= that are identified as the most significant contributing factors to
,2'§§_N.| A our Proper hot holding temperatures foodborne illness.
|~ ON/A I N/O
Public health interventlons are contro! measures to prevent foocdbome
Ve ) iliness or injury.
22| [N O OUT ON/A | Proper cold holding temperatures
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State of Ohio
C Food Inspection Repo .t

Authority: Chapters 3717 and 3715 Ohio Revised Code
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GOOD RETAIL PRACTICES

Good Retail Practices are preventalive measures to contro! the introduction of pathogens, chemicals, and physical objects into foods.

n compliance OUT=not in compliance N/O=not observed N/A=not applicable

Mark designated compliance status (IN, QUT, N/Q, NfA) for each numberad ilem: IN=
Safa Food and Water

Utensils, Equipment and Vanding

. — 2
38 |0 Iﬁl [} OUT/ﬂIA O N/O| Pasteurized eggs usad whare required | 54 E(IN Ooout g:;gnae':’cl' g::;?rzg;:g":’nc; zl;;fgt;es cleanable. properly
39 wEﬁN O OUT EIN/A ‘ Water and ice from approved source 55 ,El/IN O OUT ONA Warewashing facilities: installed, maintained, used; test
Food Temporature Control 1 P strips
R L RN = e
’g; O I‘P’J,E OUT ON/A O N/O | Plant food properly cooked for hot holding ST/H/IN O OUT ON/A | Hot and cold water available; adequate pressure
42 .C]’IN 1 OUT ONA O N/O | Approved thawing methods used 580 IN OOUT Piumbing installed; proper backflow devices
43 JEIN O OUT ONFA Thermomelers provided and accurate DWADNG
Food ldentification 59,zd/IN [0 QUT ON/A | Sewage and waste waler properly disposed
44/D/IN 0 ouT Food properly labeled: original contatner GQ—E]IIN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
Prevantion ' of Food Contamination 61_/6 IN O QUT [CIN/A | Garbage/refuse properly disposed; faciliies maintained
a5 rl'_'IIIT:I O out Insacts, rodents, and animals not presentiouter &2 ,E’m O out Physical facilities | intained, and clean: dogs in
openings protecied ouidoor dining areas “'
48 /C]/IN O ouT Con!aminatlion prevenied during food preparation, anNAD No
£ storage & display 63 ,2114 0 our Adequate venlilalion and lighting; designaled areas used
47 LON O OUT ON/A Personal cleaniiness
48,’E| IN O OUT ON/A O N/O | Wiping cloths. properly used and stored B4 ,aﬂ O QUT CIN/A | Existing Equipment and Facilities
49 LETIN O OUT ONA O NIO V\.r:?shing fruits énd vegetables Adinetretive
Proper Use of Utensils P
50/ ,ﬂ/lgﬂ OUT ON/A O NfO | In-use utensils: properly stored 65( 0 IN O OUT.EIN/A | 901:3-4 DAC
51/6]?‘ 1 oUT ON/A 'l;Jatzgfe.elIdS. equipment and linens: properly stored, dried, Sglﬁ]N O OUT ON/A | 3701-21 OAC
52 Id W O OUT ON/A Single-use/single-service aricles; properly stored, used
53//|'j IN O3 OUT ON/A [J N/O | Stash-resistant, cloth, and latex glove use
Observations and Corrective Actions
Mark "X" in appropriate box for. COS and R: COS=correcied on-site during inspection R=repeat violation
Itern No.|. Code Section | Priority Level | Commant \cos LR
IR ANKE ¢ Obsexvied (heese Saues (inrl sz certfziine r /f' yiip | X|O
l /‘{I'/_/{'/'/ Q/< ENSire )/f’f{//u in Erys ‘/‘JJ‘U{M/ o,a
ittty alind e _Lopfrelled iy Sefaty (rs) [2i/y 100
rve !t pase A £ S irteA ol 140 fj A 7 Al s o~ |8 ]D
(hea yiihien Jic/ed ot </ Fcr belra, /¢/§z) St ezl D |
Nz el sip plpcde g g o VY 16 coorz iyl soe, |0 [0
Jrecgrlos ¢ 1S fe Nl er [t pligesF-lead s P | B(O
(AaZtid Ardead lars VEUlerr s /c ol i rpla |0 10
XA YA ARV PSSl oo
H 351 32 I Dbsey v ol Pl Shipohg Lty 1] S»L.ﬂrfm Lr e » f CRE
ShE S ?ZA' AN AL 7‘1”' k?ﬁ’ﬂ }’u‘*f'/[&r[/f /7 (8o
80T, copkl mr rebers Pyl f 1le< e e, 7 |0 ]D
h?fh‘(}/z(knn e SFOWe oy rhlSor; oLl b L oo
= \,,,+ Iw/f(m/, Y vl - CHIE
g |0

M Y éa/ cz,/-

Date:/-/ﬁ' Mzﬂ

m?/ a/é%%t\B

Liceni[/r-://][; /{' /ﬁ /7[ 0

PRIORITYfLEVEL C= CRITICAL NC = NON-CRITICAL

HEA 53028 Ohio Department of Health (10/19)
AGR 1268 Ohio Department of Agricuiture (10/19)
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State of Ohio

Continuation Rep o&
Authority: Chapters 3717 and 3715 OhIO Revised Code
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