State of Ohio
Food Inspection Reph t

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one Licensa Number Date
Duchess M Vernoew 3204 OFSO CZRFE 1059 214

Addrass Clty/Zip Code *
e Coshocton Rd. MY Vernon 305D

Llcense holder Inspaction Time Travel Time Category/Descriptive

EM‘CJC eld Tnc.

b

o

e

¢35

Type of"lnspectlon {check all that apply)

tandard 0 Critical Contrel Point (FSO) O Process Review (RFE) O Variance Review O Follow up

0 Foodbome 0O 30 Day O Complaint

0 Pre-licensing {0 Consultation

Follow up dats {if required)

Water sample data/rasult
(if required)
"

p———

FOODBORNE ILLNESS RISK EACTORS 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 N/A=not applicable

Compliance Status

Compliance Status

-

Supervision

Time/Temperature Controlled for Safety Food|{TCS food)

Person in charge present, demonstrates knowledge, and ,B‘TN Oour .
1 )ZTN COUT L N/A performs duties 23 ONA O NIO Proper date marking and disposition
2 | Elin DouT O A Cerlnﬁe:ﬁl:;«:: y:ol:«:ic:;‘hdanager 24 E"ll?‘\ ll::" ﬁ:‘g Time as a public health control: procedures & records
Management, food employees and condilional employee; Consumer Advisory
3 IZfN gout O NA knowledge, responsibilities and reporting G 0OouT
— - 25 Dﬂ?A Consumer advisory provided for raw or undercocked foods
4 _|31’N OoOuUT O N/A | Proper use of restriclion and exclusion
5 ﬂ'lN OO0uUT O N/A | Procedures for responding to vemiting and diarrheal events ngﬁly Suscaptible Populations
Good Hygienic Practices OIN OouTt . . .
s | OIN OouT G’ﬁ /0 | Proper eating, tasting__. drinking. or tobacco use 6 /A Pasteurized foods used; prohibited foods not offered
7 | @IN O 0UT O N/O | No discharge from eyes, nose, and mouth ] Chemical
Preventing Contamination by Hands OIN OouT
27 Food additives: approved and properly used
a PfN O ouT O N/o| Hands clean and properly washed )Zﬁm
N O OoUuT
gIN O out No bare hand contact with ready-to-eat foods or approved BN Toxic substances properly Identified, stored, used
9 N/A O NIO altemate method properly followed . - ;
Conformanca with Approved Procedures
10 _BTN DoUT O N/A | Adequate handwashing facilities supplied & accessible 20l O gour Compliance with Reduced Oxygen Packaging, ther
4 Approved Source ONIA specialized processes. and HACCP plan /
1 'G’lN Dc?llJJ: Food obtained from approved source 30 EPIJTA EI gj,'g Speclal Requirements: Fresh Juice Prpduction
12 gljlr:k E’N 0 Food received at proper temperature ON OouT —
" Special Requi ts: Heat Tpeatment Di sing Freezers
13| YN0 ouT Food In good condilion, safe, and unadulterated ONA ONo | SPeci Fequirements: Haat peaimant Dispensing
7
OIN Oouv Required records available: shellstock tags, parasite OIN OO0uT . \
14 ;NIA O N/O destruction 32 ONA O NO Special Requirements,.Custom Processing
Protectlon. from Contemination
— m Co 33 g;& gg:g Special Req%ﬁ 76);( #r Machine Criteria
15 gN.fA ngo Food separated and protected 7 At
N O OUT 34 O Oout Sqeclal equirements: Acidified White Rice Preparation
18|-GnA O NO Food-contact surfaces: cleaned and sanitized ONA O N0 Crite
Proper disposition of returned, previously served, am gout f
17 ,EﬁN B out reconditioned, and unsafe food 35 OnA fitical Control Palnt Inspection
___  TimeiTempetature Controlled for Safoty Food (TCS food)
S 2 36 ghllTA Qout Process Review
18 E&TA ,Dmlg'l;g Proper cooking tme and temperatures
' 37 anN o OJT Variance
ON OouT ON/A
18 I;IﬁlfA O NG Proper reheating procedures for hot holding
o oout . i e and _
20 qﬁm O N roper cooling time and lemparatures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21BN EIOUT ¢ hot holdin 6,‘ ,mam,es foodborne illness.
ON/A N/O
314 ‘3/07 F Public health interventions are control measures to prevent foodbormne
22 /I:I’ N O OUT ON/A Pmper cold holding temperatures illness or injury.

HEA 5§302A Ohlo Department of Health {6/18)
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State of Ohio

Food Inspection Report
Autharity: Chapters 3717 and 3715 Chio Revised Code

Name of Facility Type of Inspaction Date
Duhess M3 Vernpn 3t 1204 Handard ZI] H/[‘?
GOOD RETAIL PRACTICES
Good Relail Practices are prevantative measures to control the introduction of pathogens, chemicals, and physical objects into foods,
Mark desi nated com Ilance status (IN, OUT, N/O, NIA_! for each numberad tem: IN=in compliance OUT-nol in compliance N/O=not observed N/A=not applicable
sm Food and Water Utensiis, Equipment and Vondlng
Food and nonfood-contact surfaces cleanable, properl
3 |ONDO OUT,EJ/NIA O N/Q| Pasteurized eggs used where required 54 _;ﬁN O out designed, constructed, and used
39 | [HN O oUT Water and |ce from approved source Warewashing facilities: Installed, maintained, used: test
: = IN / ' ! : '
Food Temperature Control & /Eft O OUTONA | gyrine
Proper cooling methods used; adequate equipment 56 ﬂ IN_ O ouT Nonfood-contact surfaces clean
40 LEIND OUT ONA DN | 80 2 e control = Physical Facliites
41 (0OINO OUT,E]’NIA 3 N/O | Plant food properly cooked for hot holding 57 ,B’ IN O OUT CIN/A | Hot and cold water avallable; adequate pressura
r.
42 ,ﬂ IN O OUT ON/A O N/Q | Approved thawing methods used 58{ O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ,Aﬂ IN O OUT ON/A Thermometers provided and accurale 59 ‘EI IN O OUT ON/A | Sewage and w;sla waler properly disposed
- B _ Food Hdentification 60 | [ IN [0 OUT DIN/A | Tollet facilities: properly constructed, supplled, cleaned
44 ,{5 INO ouUT Food propery labeled; original container 61 ﬁ IN O OUT ON/A | Garbageirefuse propery disposed; facilities maintained
e b/ 8 7 Pravention gf,Foag 'c_o_-hta_ﬁjlﬁlaﬂéﬁ '%‘52 ﬂ IN OOoUT Physical facilities installed, maintained, and clean
A 45) O ’ﬂ ouT L%s?:?e%;ﬂd C b L N LY 63 ,ﬁ, IN O oUT Adequate ventilation and lighting; designaled areas used
g Contamination prevented during food praparation,
46 |2 IN O OUT storage & display 64 ,ﬁ IN 0 OUT [IN/A | Existing Equipment and Facilitias
47 |[3IN O ouT Personal cleanliness I
48 | O IN O OUT ON/A K NIO | Wiping cloths: properly used and stored ' Administrative J 5
49 | OIN O CUT EAN/A F] N/O | Washing fruits and tabl
T F 'ﬁ as. n9 - a‘n b 65 'dIN O OUT CINA | 901:34 OAC
- ! | Proper Use of UtansHs
50 |1OIND OUT/ﬂ’NIA O N/O | In-use utenslils: propery stored ON OouT )’_'INIA 3701-21 OAC
51 /ﬂ'IN 00 ouUT ON/A 'l;:zg'selhs. equipment and linens: propetly stored, dried, D!;ﬁ a’ry Ja fret LA CetSe J: Leow Q?" o4
52 ﬁ’lN 0O ouT OnvA Single-use/single-service articles: properly stored, used ‘5 ,’”; 0"1 . ;aqdwf L/'( S tr?
s lownn OUT/E(NIA O N/O | Slash-resistant and cloth glove use eIhine nA  Ladey! 5/4' & t.?;v cr D,::- ’(;
BT A= TN 'Observations and Corrective Actions W ‘J
- = Mark "X in € riate box for COS I viclation 4
Item No.] Code Sectlon | Priority Leval | Comment i . cos | R
4y | (o Ne | Dhserved ande nd a ffézLLqir_za#Zp_r Grea  undr gy~ | 0|0
:17 {ovh ﬁnﬂ‘"‘ltg;,_n"f {/Ifk Elimina nh‘is oo
L oo
R4 A nev) egease e vee a)‘m’ wlas prentia instre /e 0 |0
Fﬂ‘i L4 to / o0
Oo|o
(72 Lll;// A< Dlise rl%bbu_&ﬁ%ﬁ_%g_hlgi( Qreeg ypdey F-fpme Q[0
Sinl Aot ¥ Valzild Y Ve SN oTA ah/f U oo
oreail, Cleanahle oo
O|0o
- \Z&W/uk// ‘b,m MY[[[’U 17 /Da‘S o|o
o|0
= Flozr F1.C J‘D W re V)/‘/!//n! AXanA fn‘fca’(mofvd' oo
an,, eve _Olambin o a.w/)ym/alé .ﬂrmr 7> f(/)a /r. |O]8
a | a
Pnrson In Chv// W L Data I I /’ '6(
U5 /‘/
] A (¢ _/

HEA 5302B Ohio Department of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

RIORITY,(EVEL: C = CRITICAL” NC = NON-CRITICAL
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