State of Ohio

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

Name of facllity Check onea License Number Data
East gnox l-:l-u;L Scheol eadiabik e )25
Address City/Zip Code L
23227 (oshaton £l N¢ 35
License holder Inspection Time Travel Time Category/Descriptive
East #nox Scheols o 1D

Type of Inspection (check all that apply)
BkStandard O Critical Control Point (FSO) O Process Review (RFE) 0O Variance Review O Follow up
O Foodborne [0 30 Day 0O Complaint 0O Pre-licensing D Consultation

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

{if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS!

Mark designated compliance status {IN, OUT, NiO, N/A) for each numbered item: IN=In compliance OUT=not in compliance N/O=not observed N/A=not applicable

Compliance Status

Compllance Status

22

pﬁN O] oUT ON/A

Praper, cold holding temperatures

illness or injury.

Supervision ‘Tima/Tamparature Controlled for Safety Food (TCS food)
Person in charge present, demonstrates knowledge, and l,'.!;IN 0 out . .
1 | CHN {JOUT [ A performs duties 23 ana ONo Proper dale marking and disposition
2 | [MN OOUT O N/A | Cenlified Food Protection Manager CIN [JOouT i
- Employes Health 24 nl""‘“‘ O N/O Time as a public health control: procedures & records
Management, food emplayees and conditional employee, Consumer Advisory
3 | DIN DOUT O N/A knowledge, responsibilities and reporting s OIN 00Ut c i o | g e food
4 { DN OOUT O Nia | Proper use of rastriction and exclusion BRA onsumer advisory prov OF raw or underceo oods
5 | EXIN OOUT O N/A | Procedures for responding to vomiting and diartheal events Highly Suscsptible Populations
: Good Hyglonic Practices OIN OouT
- M Ibited f
6 | OIN [ OUT BIN/O | Proper ealing, tasting, drinking, or tobacca use 26| mN/A Pasteurized foods used; prohiblted foods not offered
7 | RN O oUT T NiO | No discharge from eyas, nose, and mouth Chemical
'Preventing  Contamination by Hands OIN OOUT
27| Food additives: approved and properly used
[:} I;!LN O OUT [0 N/O| Hands clean and properly washed BN/A
Ckin O ouT .
g@l O out No bare hand contact with ready-to-at foods or approved | |28 Onya Toxic substances properly identified, stored, used
9 N/A O NIO alternate method propery followed L
Conformance with Approvad Procadures 7
10 | (8N OJOUT O N/A | Adequate handwashing facilities supplied & accessible 29 O OouT Compliance with Reduced Oxygen Packagi ar
Approved Source ONIA specialized processes, and HACCP plan
G gmm' Dng:;': Food obtained from epproved source 30 Dk D0 | Seecial Requirements: Fresh Jul%ﬂ:ﬁou
12 ONA GENIO Food received at proper temperature ON O ouT
3 Special Requl ts: Heat trment Di Ing F
13| O&N_ O OUT Food In good condltion, safe, and unadulterated ON/A [ NO pecial Requiremen eyé ent Lispensing Freezers
14 EU!?A E S:JOT geeg#‘ljrgudozecords avallable: shellstock 1ags, parasile 32 EILTA gg'l,.g Special Require m% stom Processing
N O ouT Ere dz8e9.Contaminetion 33 SI:TA gg:’g Special R m nls ter Machine Criteria
15 g:m o Nio Food separated and protected
BN O oUT 24 O O out Requlr% M/AI White Rice Preparation
18| Onia O NO Food-contact surfaces: cleaned and sanitized ON/A O N0 C ria
Proper disposition of retumned, previously served, DN OouT
17 8 O ouT reconditioned, and unsafe food 38 Snia Critical Control Point Inspection
Time/Temperature Controlled for Safety Foed (TCS food) - g VOUT Brocass Review
18 PIITA % %g Proper cooking time and temperaturas ﬂ/
N ouT 37 I:lf:l?lA 0 our Variance
19 Sfllh\ g N:JO Proper rehealing proceduras for hot holding
OiN OouT .
28 Owa Ao Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
2T) gl:l?A %::‘g Proper hot holding temperatures foodbome iliness.
==

Public health interventions are control measures to prevent foodborne

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

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

Name of Facility

East Knox &ﬁ.ﬁk < Lol

Type of Inspection

Standar L

Date

Ipl3/15
7

BGOOD RETAIL PRACTICES

Good Retail Praclices are preventalive measures to control the introduction of pathogens, chemicals, and physical objecls into foods,

Mark designated comphance status (IN, OUT, N/Q, N/A) for each numberad item: IN=in compllance DUT=not in compliance N/QO=not observed N/A=not applicable

i ?rf,f.a"rnrgs&rl a? preg sintlAdrearin.

/\

Safo Food and Water Utensih. Equipment and Vending
Food and nonfood-contact surfaces cieanable, properly
38 |OINO OUT]ﬂ’NfA {0 N/Q| Pasteurized eggs used where required 54 | BIN O OUT designed. constructed, and used
3g (JEON O ouT Water and ice from approved source Warewashing facilities: installed, maintained, used; test
N T ON ; : : DLt
Food Temperatura Control §5 XN L1 OUT ONiA strips
Proper coaling methods used; adequate equipment 56 | KON 01 ouT Nonfood-contact surfaces clean
40 | BN OUT ONADI N/ (o0 temperature control Physical Facllitles
41 P IN O OUT ON/A O N/O | Plant food properly cocked for hot holding 57 | BON O OUT ON/A | Hot and cold water available; adequale pressure
42 ﬂ IN O OUT ON/A O N/O | Approved thawing metheds used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 ﬂlN 0O ouT ONA Thermometers provided and accurate 59 .QJN O CUT ON/A | Sewage and waste water properly disposed
Food {dantification 60 LEDIN O OUT CIN/A | Toilet facilities: properly constructed, supplied, cleaned
44 EIN g out Food properly labeled; orginal container 61 |9 IN O OUT ON/A | Garbagelrefuse properly disposed; faciliies maintained
Pravention of Foad Contamination 62 [N O our Physical facilities installed, maintained, and clean
EKJ IN/M)UT g;s:;ﬁ"s' rodents, and animals not present@itg_ 63 faﬁN Oour Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparalion,
46 | KN O OUT storage & display 64 XIIN O OUT DON/A | Existing Equipment and Facitties
47 [X@ N O out Personal cleanliness
a8 | BN 07 ouT ONA OO N/O Wiping cloths: properly used and stored Administrative
49 |0 IN O OUT ON/A ﬁ:ﬂ!o Washing fruits and vegetables
: = 65|00 IN 00 OUT JNIA | 901:34 OAC
| Proper Use of Utensils
50 m [3 OUT CON/A OO N/O | In-use utensils: properly stored 66 WN 0 oUT ON/A | 3701-21 OAC
51 | XN O OUT ON/A ;J;:g;l?. equlpment and linens: propery stored, dried, L TEMP THERMOLABEL -
mnm
52 RPN O OUT ON/A Single-use/singia-service articles: properly stored, used w _ e
53 | O IN O OUTLIW/A O N/O Slash-reslslant and cloth glove use N
“ NE i ! Observations and Corrective Actions
: ] E fM_ark X" In riate bax for COS and R: COS=comected on-site d n_R=repeat viclation : = :
tem No.| Code Section | Priority Level | Comment cos | R
yA 3.4 C Chserved CVyi¥an Lorags on Jecvine, line at 1z0-121¥ Liips Ko
fr 41. [ hlf‘ % + a O
'- £, Wraassp |0 |0
h_P/AII‘IM /‘/[/r Mﬂrn‘falh f")"q; 2y QAQVH o|d
d oo
Y5 | L. ANc Observesd d:.m._—m,,-l L) ‘f Y4 eXterior | B |0
clooys. af uechr tatiog o]0
NoXe: Tuike a \r - o0
~|AJen) ceiline hle installe il (oqted. oo
| Crcrchne Tnpaloted at Hiles i, 1ontE-in oo
|0
oo
o |a
O |a
0O |a

Person in Charge

Date:

|0-3- 18

=l Mﬁ )/

/
N

Licens

I]C—l\m( fo HP

PRIORITJ LEVEL:

CRITIO&\? NC = NON-CRITICAL

HEA 5302B Ohio Departmenl of Health (6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18})
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