State of Ohio

(od Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facllity | Chack one License Number Date
Bent ka2 D FSO O RFE s /1-er /)9
Address Clity/Zip Code
M Public Sr Udrg M \ernon
License holder o X = Inspection Time Travel Time Ctegor.w!)escripiiva
2 Fred Torterce. as

.Type of Inspection (check all that apply)
EPStandard 0O Critical Control Point (FSQ) O Process Review (RFE) [ Variance Review [I Follow up
O Foodbomme [ 30 Day O Complaint

O Pre-licensing O Consultation

Follow up date (if required} | Water sample date/resuit

(if required)

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol cbserved N/A=not applicable

Compliance Status

Compliance Status

Supervision = ‘TimalTamparature Controlled for Safety Food (TCS food)
Person In charge present, demonsirates knowledge, and L IN BfOUT f -
1 _ OIN OQouT 3 N/A parlorms dutlerg P 9 \.23 ENIA O N/O Proper dale marking and disposition
2 | OIN OOUT O NA | Certified Food Protection Manager DOIN Oour X
- Empl Health 24 Uﬁ 1A O NO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory |
3 | OIN DOUT L NIA 1 ynowiedge, responsibilties and reporting OJN O ouT : f
< | OIN OOUT O N/A | Proper use of restriction and exclusion 25 gﬁm Consumer advisory provided for raw or undercooked foods
5 | @iN OouT O WA | Procedures for responding to vomiting and diarrheal events ng'bly Susceptible Populations
Good Hyglenic Practices O,N OouT . ; ,
6 | OIN O OUT LV/NIO | Praper ealing tasting drinking, or tobacco use P ﬁNI A Pasteurized foods used; prohibiled foods not offered
7 1 OINOOUT DNIO | No discharge from eyes. nose, and mouth Chomical I
| Preventing Contamination by Hands 7{ OmN O ouT
O Food addili d and rl ed
B | OIN 3 OUT @N/O| Hands clean and properly washed i I.'.IANA adciiives: approved Bnd properly us
i ™ Oour
OIN OOUT Noj: and gact%!h ready-to-oat foods or approved | |28 ENIA = Toxic substances propery identified, stored, used
g Onra 10 altermate method properly followed t —! — -—
_ Coenformance with Approved Procadures
10 ;afN OQUT O N/A | Adequalte handwashing facillties supplled & accessible 24 OIN OouT Compllance with Reduced Oxygen Packaging, other
s =5 =i Approved Source ON/A specialized processes, and HACCP plan
Food oblained fi ad o
A g:: 583: owained oM Spproved souree 30 EJPIJTA ll'::!] g}g Special Requiremenls: Fresh Ju'ce Production .~
12 Ona O'No Food received at proper temperature OW Oout = £
23] | O'N O ouT Food in good condition, safe, and unadulterated 31 ON/A O NO Spacial Requirements: Heat Tmaimeqt/ﬂfspensung Freezers
CIN OouT Required records available. shellstock tags, parasite OIN O0uUT el
14 Ol/A O N/O destriction 32 ON/A O N/O Special Requirements Cuslon! Processing
. Protectlon from Contamination OIN Dout .
T 33 Special Requirements: Bulk Water Machine Criteria
..l owN gour On/A O No /
15 ON/A O NO Food separated and protected =
! OWN OOUT | Special Requiremenis: Acidified Whife Rice Preparation
16 CHN 3 ouT Food-contact surfaces: o d and sanitized = On/a O N/O Criteria
D&A_D NIO ood-conta surfaces: cieaned and sanitizes /
Y
Proper disposition of retumned, previously served, OIN OouT ; A .
17 |
OIN O0uUT reconditioned. and unsafe food 35 ONA Critical C:J;ﬂrnl Point Inspection
Tima/Temperature Controlled for Safety Food (TCS foocd) Omw Oour S
36 ON/A Pm}uss Raview
18 GIN Oour Proper cooklng time and temperaiures
Ona R0 |
7| BIN O OUT | varance
19 ON O ouT Proper reheating procedures for hot holdin: Cnia
DON/A 01 NiO P 9P 9
O OouT A \ \
201 A }J"NIO Froper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
OIN O Ut that are identified as the most significant contributing factors to
foodborne iliness.
21 ONA @'NIO Proper hot holding temperatures f
— Public health intarventions are contrel measures o prevent foodbome
22 9/IN 0 QUT TIN/A | Proper cold holding temperatures iness or injury.
]
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__GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical ob]ecls into foods,
Mark designated compliance status (IN, OUT, N/OQ, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not agpllcable

. Safe Food and Water

_ Utenslls, Equipment and Vending

Food and nonfood-contact surfaces cieanable, properly
B |OND OUT,B'NIA DO NIO| Pasteurized eggs used where required 5410 IN OOUT designed, constructed, and used
39 Ff IN O out - ":"'"'5' and Ice from approved source 55| 0N O ouT Ona | Warewashing facilities: installed, maintained, used; test
- Food Temperatura Control strips
Proper cooling methods used; adequate equipment 56| OJIN O OUT Nonfood-contact surfaces clean
40 [DND ouT DNiAﬁ NID for temperatura control Physical Facliities
41 [0 IN O OUT ONA HNJO Plant food properly cooked for hot holding 57| 1IN O OUT ON/A | Hot and cold water available; adequate pressure
42 | O IN O OUT ON/A m/NIO Approved thawing methods used 58| 0 IN OOUT CN/A | Plumblng instalted; proper backflow devices
43 ,EI’ IN O3 QUT ON/A Thermometers provided and accurate 59/Ef IN O OUT CIN/A | Sewsge and waste water properly disposed
Food Identification 60 LETIN O OUT CIN/A | Toilet facilitles: propery constructed, supplied, cleansd
44 [ VIN O OUT Food properly labeled; origina! container 61| ETIN O OUT ON/A | Garbage/refuse properly disposed; facilities maintainad
Prevantion of Food Contamination 620N OOUT L Physical faciliies installed, maintained, and clean
45 EI’IN O ouT :;?::E;:‘:_g{lel; ;;1 d animals not present/outer 63 IN O ouT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation, Y
46 | EIND OuT storage & display ('salow # OUT CIN/A | Existing Equipment and Facillties
47 | O IN O OuT Personal_cleanlingss
48 | O IN O OUT ON/A l;erO Wiping cloths: proparly used and stored Administrative
49 | O IN O OUT ON/A T N/O Washing frults and vegetables ’
—— s 65| 0 IN 3 OUT OON/A | 801:3-4 OAC
Proper Use of Utensils b
80 [OINDOoUT DN:’A,EI’NIO In-use utensils: properly stored 66| O IN O OUT ON/A | 3701-21 OAC
51 | IN O ouT OnA 'I‘Jat:gfgga. equipment and linens: propearly stored, dried,
52 IN O QUT ON/A Single-use/single-service articles: properly stored, used
53 | O IN O OUT [IWA O N/O | Slash-resistant and cloth glove use
: ' ‘Observations and Corrective Actrons _ i
e L8 Mark X" In appropriale box for COS/and R: CO8=cormected on-site dur _Rsrepeat.viplation . e
Htlem No.] Code Section | Pricrity Level | Comment cos | R
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