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State of Ohio

rood Inspection Repd.. - -

A L
Lo RS vt FL S Authority: Chapters 3717 and 3715 Qhio Revised Code
"Nama of facility c;a( one License Nun?r ate:
Frederyc Klown Seelile Club Fo_DRFE 15 bj25]19

Address

Clity/Zip Code

Frederiffown

¥3517

42 Spleyn Fve. EE’?[H?. Ston

License holder Inspection Time Travel Time Category/Descriptiva
1
Fregerideton Saddle Club (@0 30 (35
Typg of Inspection {check all that apply) Follow up date (if required) | Water sample date/resuit
ﬁaﬂdard [ Criticat Control Point {FSO) O Process Review (RFE) O Variance Review [ Follow up e (it raquired)
O Foodbome O 30Day D Complaint O Pre-licensing 0 Consultation Coll e cted b _,{m'
FOODBORNE ILENESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS =%
Mark designated compllance status {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not In compliance N/O=not cbserved N/A=not applicable
Compliance Status Compliance Status
o o] __Supervision_ C : 2 ~ TimelTemparature Controliad for Safety Food (TCS food)
Person in charge present, demonstrates knowledgs, and 1 ™ Oout
1| 2 DouTEINA | o0 s 23 [N Qo | Proper dete marking end dispositon
m ection o T
2 DPUT =L Carﬂﬁe:__m lﬂealthMi‘ g‘er 24 gﬁN g g:’g Time as a public health control: procedures & records
o e L= i - - - = i
Management, food employees and conditional employee; ~ ConsumerAdvisory ™
3 | OIN OOUT O WA knowledge, responsibilities and reporting FE'\’- Vi z..h..‘-El‘I El 0 ouT :
7 'rEIOUT 01 WA | Propar use of rastriction and exclusion [25 A Consumer advisory provided for raw or undercooked foods
5 I:IIN CJouT & NiA | Proceduras for responding to vomiting and diarrheal events fyisie —__ Highly Buscaptible Popuiations
T —— R S S e PR T -
- _Good onic Practicos OIN Oout .
s | ON D OUT CIRIO | Proper ealing, tasting, drinking, or lobacco Use o8 pm A Pasteurized foods used; prohibited foods not offered
7 | OIN O0CUT u'ﬁfo No discharge from eyes, nose, and mouth o v ~~_ Chomical Nl %
- =0 _ Preventing Contamination by Hands I OmN OouT
Food . ! ad
8 | OIN OOUT l}ﬁlo Hands clean and properly washed 27 1A additives: approved and proparly us
D‘"'\l g out
N OouT No bare hand contact with ready-to-eat foods or approved | |28 ‘Fnza Toxic substances properly identified, stored, used
2 | owa pAlio altemate methad properly followed — — -
: I..'.nl_ e -cnnl-anca with Approved Procedures
10 ﬁl‘l‘ﬁ'DOUT D NA Adequate handwashinn faciities supplied. 2 & accessible 29 DN oour Compliance with Reduced Oxygen Packaging, othar
N A  Apgroved S8ource 0 ONA specialized processes, and HACCP plan
i ;D:f g OUT Food SutaIned Tor Spproved Sourcs 30 S;ITA E g]‘,‘g Special Requirements: Fra;iﬁuloe Praduction
Food received at proper lemperature
i S - — 31 QN 0 out Speclal Requirems at Treatment Dispensing Freezars
13 G O ouT Foed In good condition, safe, and unadulierated ON/A [ NG
OO ouT Required records available: shellstock tags. parasite Omw gour 7
14 A O N/O destruction 32 ONA O NGO Special Requj:ymenls. Custom Processing
- - vl rotection from Contamination WA G
CoL T '::'_i_" ea Prtechon.t poepreteny I-_E'—' . 33 SI;TA sz:g Speclal ulraﬂ,n?” .ﬁmmf Machine Criteria
15 ONIA gNIO Food separated and protected 1
OIN Oour Spdcial Raqulramaéls Acidified White Rice Preparation
16 gour | Food-contact surfaces; cleaned and sanitizad ¥ awa oNo teria
OwA_ O NIO ; :
17| N O ouT Pmpe;ig;msm::d Z’nf:;;'em;‘;d previously served, as ngJTA O ouL ! Critical Control Point Inspection
- e AT T——— 1
___ TimelTemperature Controlled for Safety Food (TCS food) i g :;]A o ,dn' Procese Review
18 EIEITA = OUJ Proper cooking time and temperatures
] 37[ OIN DOOUT | yaiance
0N OouT ON/A
19 FN /A O N/O Proper reheating procedures for hot holding
OIN OouT .
2! AN [0 Praper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
OIN B8 ouT foodbome iliness.
21 ONA @'NO Proper hot holding temperaiures
Public health interventions are control measures to prevent foodbome
22 B’IN 0 OUT ON/A | Proper cold holding temperatures illness or tnjury.
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Name of Facility Type of Inspection Date
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GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark demgnatad compllance status (lN OUT, N/O, N/A) for each numbered item: IN=

n compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe- Foud and Water

Utenslis, Equipment and Vending

Food and nonfood-contact surfaces cleanable, properly

3a(0ONDO OUT,EI‘NIA [ N/O| Pasteurized eggs used whera required 54/D—|N O out designed, constructed, and used
3g L& O ouT Water and Ice from approved source 'a' Warewashing facilities: installed, maintained, used; test
T - 55 IN O OUuT ONA .
Food Temperature Control stips 9. 5 3Es
Proper cocling methods used; adequate equipment 56 | LN O OUT Nonfood contact surtaces clean :

40 | O IN O ©UT aONA O N/O for temperature control Physical Faciiities
41 |OINDOOUT DN!AM!O Plant food properly cooked for hot holding 57 | BTN O OUT ON/A | Hot and cold water available; adequate pressure
42 ,B‘I‘Fr 3 OUT ON/A O N/O | Approved thawing methods used ZP“'; r ﬁ‘l. 58 (0O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 A,B"IN £ ouT ON/A Thermometers provided and accurate 59 | [31R OO0 OUT CON/A | Sewage and waste water properly disposed

" Food Identification. 5 : 80| 0OIN O OUT ON/A | Toilet facilities: q@e%mnslﬂgﬂ supplied, cleaned

LR

44 ,El’lN oout Food properly labeled; original container 61| N O OUT ON/A | Garbagelrefuse pruperiy disposed; facilities maintained

) Prevention of Feod Contamination 62BN O ouT Physical facilities installed, maintained, and clean
Insects, rodents, and animals not present/outer . . .
45 94N O ouTt openings protectad B3 E'rN Oour Adequate ventilation and lighting; deslgnated areas used
Contamination prevented during food preparation,
g s N 0 out storage & display 64 E’m 1 QUT OON/A | Existing Equipment and Facilities

53

L1 IN 0 OUT [2A [ N/O

Slash-resistant and cloth glove use

47 IN O OUT Parsonal cleanliness
48 (OINOOUT EINIAJZ’NIO Wiping cloths: properly used and stored Administrative
49 | O IN O OUT ON/A [aN/O | Washing fruits and vegelables
—= =3 - 65|00 w O ouTEfiA | s01:34 0AC
Propar Use of Utensils
50 | O IN O OUT CNALIN/O | In-use utensils: properly stored 66 ,Eﬁ O OUT ON/A | 3701-21 CAC
Utensits, equipment and linens: properly stored, dried,
51 | [N O OUT ON/A handled 3CF Tl rencs
52 | LN [ OUT EIN/A Single-use/single-service articles: properly stored, used

Observations and Corrective Actions

_ Mark "X" in appropriale box for COS and R. COS=comected on-she during InspectionR=rapeat vfoiaﬂvon

Item No.

Code Section

Priority Level | Comment cos
—Povide Almn wnwonteA Rliach msltad ot Lempn s cnted
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ﬁ‘tC!/zﬁi 5 d!gﬂ aad n/'(// ngﬂh/?ﬂj.

z!.u; & 1 oAl

C I alin l/n:hm oA GAe

CHoatth & iy LersH cmépm pren ,/‘5//

Bt /,)gtzngJ;m LeSeA 45)/ Qm{{m:j.
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Person in Charge

l-26/F

W7 AR5,

PRIORI EVEL: € = CRITICA

NC = NON-CRITICAL
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