State of Oh

io

Food Inspection Rep..t
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
| Fredericktoion Youth Baschall 550 _DRFE 2R3 Y 21)13
| Address City/Zlp Code
_"D.._l'.:ﬂ_f']tﬂ Freet Frderaetoon 43019
License holder i/ Inspaction Time Travel Time | Category/Descriptive
Casey Hpeflhich 35

0 Foodbome 0O 30 Day

Type of lnspectluﬁ {check all that apply)
ndard O Critical Control Point (FSO) O Process Review (RFE} O Variance Review [ Follow up

[0 Complaint O Pre-licensing [ Consultation

Follow up date (if required) TWaler sample date/rasult
(if required)
_.—-'—"'-

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated comphance stalus (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance QUT=not in compliance N/O=not observed N/A=not applicable

Compllance Status | Compliance Status
Supervision Time/Tamparatura Controlled for Safaty Food {TCS food)
Person In charge present, demonstra!es knowledge, low oOour . .
1 | OIN [:IOUTP:NIA 23 Proper date marking and disposition
performs duties , E'i ,-_-V‘/d( ONA B0
2 | @ OouT O N/A | Cenified Food Protection Manager e I:I IN OOouUT
——t Employes Health E' i 0 N/ Time as a public health control- procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 | N DOUTDONA knowledge, responsibliities and repaorting 0N OouT
+ | 0N OOUT O N/A_| Proper use of resiriction and exclusion 25 A Consumer advisory provided for raw or undercooked foods
5 | OIN OOUT O N/A | Pracedures for respanding to vomiting and diarrheal avents -Hlj_hlr Suscep!ple Po'gulatlom
. Good nic Practices ] 0N OOouT . e
s | OIN O OUT /O | Proper eating, tasting, drinking, or tabacco use 26| D/ Pasteurized foocds used; prohibited foods not offered
7 | OIN OOUT 10 | No discharge from eyes, nose, and mouth Chamical
1
= = *  Praventing Contamination by Hands ON DouT | . ) By
ood additives: approved and propery us
8 | OIN O OUT [BN/O| Hands clean and propery washed i A | Y pprov propery
,EJ*I Oout .
OIN OOUT No bare hand contact with ready-to-eat foods or approved | |287ona Toxic substances property identified, stored, used
2 | Ona B0 alternate method properly followad - - e = - — = - oL
Conformance with Approved Procadures _//‘
10 | B JOUT O N/A | Adequate handwashing facilluas supphed & accasslbla OIN O ouT Compliance with Reduced Oxygen Packagin er
i B Hﬂm’d Source OnN/A specialized processes, and HACCP plan
i 1L Dg”: o0 gbpined Iromy apprdved Soures Hurv' e erf 30| E&TA ll::ll ﬂ:g Special Requirements: Fresh Juiyé.lction
12 anN Dou Food received at proper temperature
CIrvA, o 31 QN 0 our Special Requirements. H reatment Dispensing Freezers
13| OMN Oout Food in good condition, safs, and unadulterated ONA 0 NIO
!! 14 gtl‘l;lA g 2}101' g::lt:ll:;cltornacords available: shellsiock tags, parasite 32 gb:TA ggro'l' Special Raquirj;mé Custom Procassing
i _ Protection from Contamination i
: . a3 g;& gg}g Spaciap.nﬁremaﬁs: ﬁjﬁ ar Machine Criteria
15 ENTA DD NIO Food separated and protected 7V
- O our 34 OIN OouT gaéal Requirements: Acl ifilil White Rice Preparation
18 |"Onia O NIO Food-contact surfaces: cleaned and sanitized ONA O N/O i riteria
1
17"-l Om Oour ;r:g:;lgéigsll:}:dt:lfnr:::;n;d;dprevlously served, 35 EIBJTA Dy/ Critical Control Paint Inspection
TimsiTemperature Controlled for Safety Food {TCS food ]
- L , 36 g;;(ﬂ oo i Process Review
18 grleA Di; OWUT Proper cooking time and tempaeratures -
37 -’ﬁ IN D) out Varlance
OIN OouTr ON/A
19 Proper reheating procedures for hot holding
IA RENIO
OIN OouT | .
20 Ona kIO Proper caoling lme and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
29 EI:ITA Ekg:'g Proper hot holding temperatures foodbome illness.
Public health interventions are control measures to prevent foodbome
22 W 0O QUT CIN/A | Proper cold holding temperaturas Hiness 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 Inspection Date

| Fredesickuon Youth Bao bl Starda rd a8

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to controf the introduction of pathogens, chemicals, and physical DbJECtS into foods.
Mark designated compliance status {IN, OUT, N/O,

N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=no! observed N/A=not applicable

53 [D IN O OUT EIN/A O NIO | Slash-resistant and cloth glove use

Safe Food and Watar _! Utenslis, Equipment and Vending
l . | Food and nonfeod-contact surfaces cleanable, properly
._?E OIN 0 ouT Ve D N.'Ot Pasteurized eggs used where required 54 ,h;iN 0 out designed, constructed, and used
39 LEPIN O oUT | Walar and ice from approved source 55 N O OuT CONva | Warewashing faciltles: installed, maintained, used; test
Food Temperature Control [ strips
Proper cooling methods used; adequate equipment 56 N 00 QUT . Nonfood-contact surfaces claan
a0 PEPIN 01 OUT OINA O N/ | (0Rr o  e o _ Physical Faciltties =
41 | DN O OUT ONAEDNIO | Plant food properly cooked for hot holding 57 |\ghiN O OUT ON/A | Hol and cold water available; adequale pressure
42 |OIN O OUT ON/AEXN/O | Approved thawing methods used 58 | O IN O OUT CON/A | Plumbing installed; proper backflow davices
43 _ﬂIN O OUT ON/A Thermomelers provided and accurate 59 ',-EIN O OUT CIN/A | Sewage and waste water propeny disposed
s Food |daﬁnf|§'au¢n - ' 60| O IN O ouBEIN/A | Toilet facilliies: properly constructed, suppiied, cleaned
44 |OINOOUT Nr ne ﬂ, ok Fi properly labeled; origlnal container 81 ﬂﬂN O OUT ON/A | Garbage/refuse properly disposed; facilities maintained
Provention of Food Gontamination ~ | | e2|man Oout Physical faciliies installed, maintained, and clean .
| Insects, rodents, and animals not prasent/outer i P |
45 .E}N acut openings protected 63 N O OUT Adequate ventilation and lighting; designated areas used
Contamination prevanted during food preparation,
46 (O IN D OUT storage & display 64 me 0 OUT ON/A | Existing Equipment and Facllities
47 |0 IN O OUT Personal cleanliness
48 | O IN [J OUT ONAXTN/O | Wiping cloths: properly used and stored T _ B Administrative [ o=
49 | O IN O OUT EIN!!E N/O | Washing frults and vegetables
L 1 Yot 6500 IN O OUT [HHUA | 901:3-4 OAC
14 y ) y _Proper Use of Litensils s il
50 ([OINDOUT DNI%NIO In-use utensils: properly storad | 66 O OUT [IN/A | 3701-21 OAC
51 '_ﬂ;iN 0 ouT ONA ':Jalﬁglsj.lj. equipment and linens: properly stored, dried,
52 'ﬁ IN O OUT ON/A Singla-use/single-service articles: properly stored, used

Maﬂc "X in appropriate box for COS and R: cos-wrrectad msuw

_ Observations and Corrective Actions

|

#tem No.] Code Section | Prim‘li'!|r Lavel | Comment

A)rl s

_—l%_ﬂ'ﬂ Iflztg.hf_’ﬂfﬂfy nt }" dooy

{ Ensure Lacs I,E (> or Ep,gzhﬂ ;!mg.:g* Price v Yhe Sdart
of Nesed Serdtn

1 raﬁrl|

.'h% fo e pointerizend

Rjo|o|o|Do|o|o|o|o|o|o|a|o|o|ofg

O|0|g|o|o|jOo|o|oja|0|ajin|o|0|0k

Data:

HEA 5302B Ohlo Department of Health {6/18)
AGR 1268 Ohio Depariment of Agriculture (6/18)

Licensor:
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