State of Ohio

Food Inspection Rep6..
Authority: Chapters 3717 and 3715 Chio Revised Code

] Stadnawm Orive

Name of facillty Chack ona License Number Date )
Fredery Yinon Mddle Jbhgh 5hool | BP0 OFFE Iz lol/5//%
Address City/Zip Code

Fredevictown Y3019

Licensa holder

Frederidfon Sy pe Hn%&ﬂddfjﬂ&

Inspection Time

75

Travel Time

Category/Descriptive

2o NC35

Type of Inspection (check all that aﬂply)

tandard {1 Critical Control Point (FSQ) 0O Process Review (RFE} O Variance Review [ Follow up

Foodborne O 30 Day 0O Complaint

O Pre-licensing O Consultation

Follow up date {if required)

Watar sample date/result
{if required)
e

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=not observed N/A=nol applicable

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

Compliance Status Compliance Status
Superviston Time/Temperature Controllod for Safety Food (TCS food)
1 w OouT O N/A :::rf"::?n;n;:‘l?e"ge present, demanstrates knowledge, and 23 m“ Dﬂﬁ:g Proper date marking and disposition
2 _ﬂlﬂ OOUT O N/A | Certified Food Protection Manager OIN OouT " ) i
Empioyee Hoalth 24 WA O NiO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumar Advisory
3 | fyn DouT o NA knowledge, responsibilities and reporting Om Oout
25 Consumer advisory provided for raw or undercooked foods
4 | PN DouT O NiA_ | Proper use of restriction and exclusion JRA
5 OOoUT O NtA | Procedures for responding to vomiting and diartheal evenls Highly Susceptible Popuiations
Good Hyglenle Practices [N O ouT . .
6 f&jN O OUT O N/Q | Proper ealing, tasting, drinking, or tobacco use [26| CIN/A Pastaurized foods used; prohiblted foods not offered
7 ‘EﬂN O OUT O N/Q | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands
27 ‘g’,};\ g out Food addilives: approved and propery used
8 | BN [ OUT [ N/O| Hands clean and properly washed
N OouT ]
N O OuT No bare hand contact with ready-lo-eat foods or approved | |28 ‘glqm Toxic substances properly identified, stored, used
8 ONA O Nio alternate method properly followed —
Conformance with Approved |Procedures /
10 @N DoUT 3 N/A | Adequate handwashing facilities supplied & accessible 9‘ OIN OoUT Campliance with Reduced Oxygen Packaging, o
E _ Approved Source = ON/A speclalized processes, and HACCP plan
11 ‘Eil: u] 33: Foocd cbtained from approved source 30 Sl:l?k % ?q,lvg Speclal Requirements; Frash Jui%on
12 SN /A EIB?N 10 Foed received at proper temperature ON OouT
13| 3N _DOout Food in good condition, safe, and unadulterated | Ona Do | Speciel Requiemants: H}"é‘“’““"' Dispensing Freezers
IN O ouT Required records avaltable: shellstock tags, parasite OmIN Oout g
14 E"’A O N/O destruction 32 ON/A O N/O Special Requirem: : Custom Processing
- Protection from Contamination
N O our 33 ghll?lA Dugg Special%emeﬂs B’l}cﬁer Machine Criteria
15 gl /A O NIO Food separated and protected
O ouT 24 OIN OouT ial Requlren‘g y l ma White Rice Preparation
18| Grna O Nio Food-contact surfaces: cleaned and sanitized ONA O NO 19"'8
s
17 ,&fi’N g ouT :';r:g:dr“?cl;z%siu::d ?:nr:aufjam::;d previously served, 18] ghl:;lA o y Critical Control Point Inspection
TimefTemperature Controlled for Safety Food (TCS food) OIN ouT
[36 an Process Review
18 EIL?A 0‘%!' Proper cooking time and temperatures
ﬂllN gout
37 Variance
OIN OouT ON/A
19 oA 0 Proper reheating ?ceduras for Iﬂholdlng
?’N eV LA
OIN O0uT P fing t ) . .
20 AN lENIO roper cooling time an 'empg'a"ggs Risk factors are food preparation practices and employee behaviors
LAty !35}, , that are identified as the most significant contributing factors to
21 anA gg;‘g Proper hot holding lemperaﬁém - jb?' foodborne iliness.
Public health interventions are control measures to prevent foodbome
22 /ﬁl O OUT ON/A | Propar cold holding temperalures ?( iliness or injury.
V7774 v n 3l
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| State of Ohio

Food Inspection Repén:

Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity Type of Inspaction

Freder iittnan Mellle ) High S heol Srraed | lofrgy3

GOOD RETAIL PRACTICES

Good Retait Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark dasignaled comphance status {IN, OUT, N/O, N/A} for each numbered !tem IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

| : Safe Food and Water Utensils, Equipment and Vending
Food and nonfood-contact surfaces cleanable, properly
s {OND OU'Iﬁ'NIA O N/O| Pasteurized eggs used where required 54 ﬁIN L1 out dasigned, consiructed. and used
39 IN OO OUT Water and Ice from approved source i ilitias: .
_ 'E) AT ANt 8 PP 55 h'” O OUT DN/A W.arewashmg facilities: installed, maintalned, used; tast
3 ' Food Temperature Control strips
Proper cooling mathods used; adequate equipmant 56 ﬁ IN_C) ouT Nonfood-contact surfaces clean
40 [N O OUT ONA D N/O for temperature control ; Physlcal Facilities
41 |OINDOUT I:]NIAMNID Plant food properly cooked for hot holp{ng 57 | KDIN [J QUT CIN/A | Hot and cold water available; adequate pressure
42 |IOINO OUT DNIAMWO Approved thawing methods used @th o a’l’pj 58 {00 IN O OUTONA | Plumbing Installed; proper backflow devices
43 bIN O ouT ON/A Themmometers provided and accurals 59 p IN O OUT ON/A | Sewage and waste water properly disposed
u _ Food Identification i 60 N O OUT ON/A | Toilel facilities: properly constructed, supplied, cleaned
44 IN O oUT Food properiy labeled; original contalner 61 ,bIN O QUT ON/A | Garbage/refusa properly disposed; facllities maintained
_ Praventlon of Food Contamination ' §2 AN O ouT Physical faciliies Installed, maintained, and clean
. . i '
45 WN aout g;s;?%sr%?:?;;gd animais not presentiouler 63 MIN O ourt Adequate venlilation and Fighting; designated areas used
46 .FaN O out Contamination prevented during food preparation,
storage & display 64 x IN [J OUT [ON/A | Existing Equipment and Facilitias

47 | EIIN D OUT Personal cieanliness
48 mn D OUT CIN/A D N/C | Wiping cloths: properly used and stared * Administrative

48 | 00 IN O ouT EINA B N/O | Washing fruits and vegetables {QV if B/Uf /
3l i Proper Use of Utonsils

650N Dou%m 801:3-4 OAC

50 N O OUT ON/A O N/Q | In-use utensils: properly storad &6 'Fl IN OOQUTON/A | 3701-21 DAC
51 MIN O OUT ON/A tl].l;sgls;l: equipment and linens: properly stored, dried, 1-TEMP THERMOLABEL @
52 IN O OUT ON/A Singla-use/single-service articles: properly stored, used E

53 |[OINDO OUTMIA 0O N/O | Slash-resistant and cloth glove use

Observations and Corrective Actions = 8
- : Mark "X gmdate box for COS. a.nd R: COS=corrected. WWH R=rg:aal violation -. 2
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HEA 53028 Chio Depariment of Health (6/18)
AGR 1268 Ohio Department of Agriculture (6/18)




