State of Ohio

ood Inspection Repoi.
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
Fredericttoon iddly [ Hiah Sthop) | 2T ORFE 12 FN5 )19
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Type of Inspection (check all that apply}'
O Standard O Critical Control Peint (FSO) O Process Review (RFE) [1 Variance Review [ Follow up
O Foodborne [ 30 Day 0O Complaint

O Pre-licensing [ Consultation

Water sample datefresult
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Follow up date {if required)
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FOODBORNE ILLNESS RISK FACTORS AND PUEBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, NfO, NfA) for each numbered i{em: IN=in compliance QUT=not in comnliance N/O=not observed N/A=not applicable

Compliance Status ice Status
Super-sion Time/Temperal [tor Safety Food (TCS food)
Person in charge presenl, demonsirates knowledge, and ,Z'IN gourt i .
1 /er OOoUT O N/A performs duties 23 ON/A 0 N/O Prope. «ing and disposition
2 | AN GouT O NA | Certified Food Protaction Manager Om OouT ]
Employee Health 24 ,E'aA o nNo Time as a public health control. procedures & records
Management, food employees and conditional employes; Consumer Advisory
3 P‘ﬁ DOouT O NiA knowledge, responsibllities and reporting 0O O ouT
- 25 Consumer advisory provided for raw or undercooked foods
4 IN TOJOUT 1 N/A | Proper use of restriction and exciusion A
5 | BN GOUT O N/A | Pracedures for responding fo vomiting and diarrheal events Highly Susceptible Populations
Good Hygienic Practices ZN O out "
rized food \ H
s | DN DouT m‘, O | Proper eating, tasting, drinking, or tobaceo use 26| TN/ Pasteurized foods used, prohibited foods not offered
7 M I;I OUT O N/O | No discharge from eyes, nose, and mouth Chemical
Praventing Contamination by Hands OiN 0O ouT
Food additi ed and properly used
g | BN O oUT O NiO| Hands clean and properly washed 2 ardia additives. approved and properly
WDOUT Taxi rly Identified, stored, used
J]’rN 0 out No bare hand contact with ready-lo-eat foods or approved | |2 “Guza oxic substances properly identlified, stored, us
9 [‘Ona B vo alternate method propery followed - - E——
Conformanca with Approvad Procedures I
10 ,ETFI Oo0uT O NYA | Adequate handwashing facilitles supplied & accessible 29‘ OIN OouT Compliance with Reduced Oxygen Packaging, ather
= Approved Source OnNvA specialized processes, and HACCP plan .~
Food obtained fro d
11 = E 33: abtain m approved source 30 EI\IITA gﬂ;‘g Special Requirements: Fresh JulceP}dﬁtion
72| O Do rov reeened 7 P temperee 3| G@IN DOUT | o0 ial Requirements: Heat Ty#tment Dispensing Freezers
13| N O ouT Food In good condition, safe, and unadulieraled anva O N P eq : pansing
] 0O out Required records available: shellstock tags, parasite am Oout . )
14 ,E#;,A G N/O destruction k¥ anA O NO Special Requirements; 2ustom Processing
Protectlon | from-Contamination
Cefn Oour = 33 EP:TA gg:g Special Requl/ru-i{ﬁtsisruﬂer Machine Criteria
15 ON/A O NO Food separated and protected né d‘ ] .
v T 3 OmIN Oout Spectal Requirenfents fJAciified White Rice Preparation
16 ’g:m\ gg /0 Food-contact surfaces: cleaned and sanitized Owa QN Criteg
Proper disposition of retumned, previously served, om goutr )7
17 IN O ouTr reconditioned. and unsale food 35 Ona / Critical Contro! Point inspection
Time/Temparaturs Controlled for Safaty Food (TCS food) OIN O pUT
36 ONA /) Process Review
18 CIN';‘A E"' gbg Proper cooking time and temperalures
oM 0Oour -
37 Variance
19 ’Eﬁ N O out Proper reheating procedures for hot holdin WA
ONA O NO pe g p 9
O Oout . . .
20| oA O NO Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
,B’IN oot }ha; gre idei:'llliﬁed as the most significant contributing factors to
oocbome lliness.
21 aNa O NO Proper het holding temperatures
Public health interventions are control measures to prevent foodborne
22| BfIN O 0UT CNA | Proper cold holding temperatures iingss or injury.
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State of Ohio (

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facility Type of inspaction Date / /

Fredericktpwon Mfdd/p/lﬁﬁl? school Standard

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, OUT, N/O, N/A) for sach numberad item: IN=in compliance OUT=nol in compliance N/O=not observed NfA=nct appllcable
' Safe Food and Water ' Utsnslis, Equipment and Vending
. . Food and nonfood-contact surfaces cleanable properly
38 |O lhi [} OUTIE{JIA O N Fas'leunzed eggs used where required 54 ,E/IN o our designed, constructed, and used
39 0 out Water and ice from approved source Warewashing facilities: installed, maintained, used; test
21N O ouT ONiA 9 : 0 » usBd;
Food Temperature Control 55 - d strips
Proper cooling methods used; adequate equipment 56 LETIN O OUT Nonfood-contact surfaces clean
40 LAIND OUTONADINIO [ ¢ ie mosrature control ' Physical Facilitles
41 |0 IND OUT DNIA JZ’ N/O | Plant food properly cooked for hot holding 57 ,EﬂN O QUT ON/A | Hot and cold water available; adequate pressure
42 | OINDO OUT ON/A JZ«UO Approved thawing methods used 560 IN O OUT DON/A | Piumbing installed; proper backflow devices
43 )2«1 O oUT ON/A Thermometers provided and accurate 59 ,B’IN 0O OUT ON/A | Sewage and waste waler properly disposed
|Food Identification 80 )aﬁ 0O OUT CON/A | Tollet facilities: propery constructed, supplied, cleaned
44 ’B’IN O out Food properly Iabeled; original contalnar 61 )Zﬂ O OUT ON/A | Garbageirefuse properly disposed; facilities malntained
Pravention of Fead Contamination 62 ,E'IN oout Physical facilities installed, maintained, and clean
insects, rodents, and animals not present/outer )ZI/ .
45 )Z’IN Oout openings protected 63 IN O OUT Adequate ventilation and lighting; designated areas used
m’ Contamination pravented during food preparation,
46 N D OUT storage & display 64 ,ﬂﬁi 0 OQUT ON/A | Existing Equipment and Facilities
47 IN O OUT Parsonal cleanliness
48 ,B' IN O OUT ON/A OO N/O | Wiping cloths: properly used and stored Administrative
49 |ONOoOUT DNIAJB’EIO Washing frults and vegetables
. = §5(0IN O ourpﬁm 901 3-4 OAC
= Proper Use of Utenslis
50 ,B’IN 3 OUT ON/A O N/O | In-use utensils: properly stored 66 EIIN 0O OUT ON/A | 3701-21 CAC
Utensils, equipment and {inens: properly stored, dried,
51 | [MN O OUT OON/A handled
52 0O ouT ONA Single-use/single-sarvica articles: properly stored, used
53 |OmWNO OUWA O N/O | Slash-resistant and cloth glove use

~ Observations and Corrective Actions
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