State of Ohio

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

Name of facllity Check ona License Number Date
lffﬂdcrr(.lf’.m"ah;n E’Exl‘)‘l-:r]_'fﬂjm i}wm" i SO URFE [1o 10/17//5
Address ! City/Zlp Code '
) Stadien D Fedepetown 470/ 7
| License holder Inspectlon Time Travel Time Category/Descriptive
Fredericdown Sugerintendent L/ﬁl Zo NV 3s
| Type of Inspaction {check all that ar.\;;ﬂy!r Follow up date (if required) | Water sample date/result
tandard O Critical Control Point (FSO} O Process Review (RFE) O Variance Review [ Follow up (if required)
Foodborne O 30 Day O Complaint O Pre-licensing [ Consultation
FOODBORNE ILLNESS RISK FACTORS 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
g
Compliance Status Compliance Status
Suparvision : Tima/Temperature Controllad for Safety Food (TCS food)
Person In charge present, demonstratas knowledge, and MN g ouTt .
1 | ol DouT O NiA performs dutles 2 ana O NO Proper date marking and disposition '::f{'“f
2 | OWN OouT ON/A | Cerlified Food Protection Manager |, Oom OouT ’
| 3
= Employoe Health L‘ﬁ—u\j 24 EMA ONIO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | Bup DOUTOINA | roie, responsibiitis and reporting Jom oour [, i f ; '
: Eﬂ DJOUT O WA | Proper use of rastriction and axclusion 2 ‘QH!A ansumer advisory provided for raw or undercooked foods
5 | [N OOUT O N/A_| Procedures for responding to vomiling and diarrheal events Highly Susceptible Populations }
= Sood Hyglenic Practices N OouT ;
f : prohibited food ffered
6 | OIN [ OUT (&0 | Proper ealing, tasting, drinking, or tobacco use | 261 ON/A Pasteurized foods used: prohibited foods not offe
7 | g O ouT O WO | No discharge from eyes, nose, and mouth ] = Chemical
e ___ Provonting Contamination by Hands g : {EZ'N 0 ouTt
Food additives. d and | d
8 | @™ O OUT O NO| Hands clean and properly washed 7 ona acaiives, approvad and prapery use
N {0 0uUT
| giN OouT No bare hand contact with ready-to-eat foods or approved 231 NIA Toxic substances properly identified, stored, used
8 | ana J;ngaro alternate method properly followed —— - - ——e
| , Canformanca. with Approved Procedures S
|10 E m CIoUT O NfA | Adequate handwashing facilities supplied & accessible 20 O gout Compliance with Reduced Oxygen Packaging, ojir
SR : _Approved Sourca T — i ON/A | specialized processes, and HACCP pian
.U_L..Eljl: EIDgI.L.I“IT Epadrobisined ram appra¥sd. sourse 30| BI:ITA ll?] ﬂ,,‘g | Special Requirements: Fresh Julce uction
12 ONA w Food received at proper temperature O Dour
(3] 0 out Food In good condition, sale, and unadulterated kb On/A O N/ Special Requirements: I:I}aéalmant Dispensing Freezers
| IN O OUT Required records available: shellstock tags, parasite amiN Oout . :
114 o No destruction a3z OnA O N/ Special Requiram T Cus;lum assing
T e
. sl onee a3 QN " ouT Special R uiramM Il’z;l{ar Machine Criteria
SN O outr On/a O NO
15 oA O NO Food separated and prolected +
OIN Oourt Spatial Requirements: Acidified White Rice Preparation
O out 34
18| "OhiA O NIO Food-contact surfacas: cleaned and sanitized b .r"f'u_n ON/A O N/O y fiteria
17 ,&:‘N 0 ouT Proper disposition of retumed, previously served, Lo ot o 35} OiN Qo Critical Control Point Inspection
reconditioned, and unsafe food CINVA
‘Tima/Temperature Controlfed for Safety Food (TCS food) ol ouT
g | 36 A Process Review
1a| (NSO OUT Pro king time and wres 1 THA ;
A m‘,o par cooking time and temperatures [‘?EF?’: .
a7 gIN O our Varlance
0N OouT ) ! EIN/A
19 /A O NIO Proper rehealing procedures for hot holding —
OIN Oout ) .
20| Dnia Do Proper cocling ime and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 g;::\ a O;’g Proper hot holding temperatures foodborne iliness.
SU R ?._ Public health interventions are control measures to prevent foodborne
=i
22 MN O QUT ON/A | Proper cold holding temperatures n 3:{ = 1 liness or injury.
Lench-in 751 |
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facllity

Type of Inspection

StesAarA

Date

_Fedevi(Ktnon I;;f.m-r_ﬂjﬁ’r!-’zf[ jddw/

GOOD RETAIL PRACTICES

i0/is)1%
7

Good Relail Practices are preventalive measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark destgnated comgllance status (I, OUT, N/O, N/A) for each numbered item: IN=

n compliance OUT=not in compliance N/Q=not cbserved

Safe Food and Water

N/A=not a

licable

Utenslls, Equipment and Vending

. Food and nonfood-contact surfaces cleanable, properly
38 [0 IN O OUTXIN/A O N/O| Pasteurized eggs used where required 54 kﬂ IN O OUT designed, constructed, and used
38 . DEIAN O OUT : Water an!:l Ice from ap|.:|roved s0urce - }@;IN O OUT ONA Warewashing faciiities: installed, maintained, used, tast
|Food Temperatura Control strips
Proper cooling methods used; adequate equipment 56 O IN_O ouT Nonfood-contact surfaces clean
40,mN 0 ouT ONA D NIO for temperature control e Physical Facliities
41 |OINOOUT DNfAﬂNIO Plant food properly cooked for hot hold}Qg 57 IN O QUT OON/A | Hot and cold water available; adequate pressure
42 N O OUT ON/A 3 N/O | Approved thawing methods used &h’ IM M 58 | O IN O CUT OON/A | Plumbing installed; proper backflow devices
43 ,@IN O CUT ON/A Thermometers provided and accumie 3 59 BﬂN 0O OUT ON/A | Sewage and wasle water properly disposed .
1 x3
Food Identification 80 ,h;IN [ OUT CINYA | Toilet facitities: properly construcled, supplied, cleanad
44,,E7IN Ooout Food properly labeled; original container 61 EN O QUT OON/A | Garbage/rafuse propedy disposed; faciliies maintained
| Pravention of iiooq Contamination 62 EN O out Physical facilities installed, maintained, and clean
45 ] ﬂ)IN O out ;;s:rﬁ:fg‘::ﬂ:m :dnd animals not present/outer 63 EN 0O out Adequate ventilation and lighling; designated areas used
Contamination preventad during food preparation,
45 EIN OouTt storage & display 64 mN 0 OUT ON/A | Existing Equipment and Facliities
47 | BN O OUT Personal cleanliness
48 | O IN O OUT ON/A FETN/O | Wiping cloths: properly used and storedjﬂr.} un Administrative
49 |0 INQO OUT ONA m:o Washing fruits and vegetables
s5(0IN O OUT)@MA 801:3-4 OAC
Proper Usa of Utansils
50| O IN O OUT ON/A R’NIO In-use utensils: properly stored 66 EN O'ouT ON/A | 3701-21 DAC
51 ’wm 0O OUT CON/A tI;Iatzglsellg, equipment and linens: properly stored, dried,
52 LEFIN O OUT ON/A Single-use/single-service articles: properly stored, used
53 |OINDO OUW'NIA [J N/Q | Slash-resistant and cloth glove use
) ) T . ‘Observations and Corrective Actions
L . _ Mark "X"in in SRS
ltem No.| Code Section Priorlty Level | Comment cas R
- oPy CLV"”!“‘&(I’ emnlaaee ‘Q‘H ('m{r}lffﬂ 3 C;.ﬂ lacoment 0|0
Cmnjrmg( e en Alin %)at’ gf/lv‘};( f)ﬁf/ £5 dk/tc;flnf L5, I~/"§ D|Oo
-/ d </ R
[
+ Cold l!.r /t(lnr« Doe .A'}'/;_é// g |0
7 4 o|o
] 7( "‘}‘L. [al ’ﬂfﬂ- J’l’.ﬂn‘n/ﬂ/—/ 6/;4”/ @M{%[ﬂ feli 2 it % gad
cleHs Tin iase | /7 4o
+ Onte % e, VRV AH)E . oo
4 -/ oO|0
a | g
oo
o |3d
o |a
O {0
o|o
Person In Charge Date:
O,C\,L\»;.,g__-“.\tkc..d— IO 1S~ )%
5}‘! an - L Licensor:
~ £non (o

' -
“[EVEL: C= CRITIEﬁ):"Ir NC = NON-CRITICAL
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