State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Chio Revised Code
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Gambier Childeare Corster FS0 DRFE 3o N jsoro
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o N - Gering

Type of Inspection (check all that Apply)
,,Elgiandard ,B'ﬁritical Control Point (FS0) O Process Review (RFE)} [ Variance Review 0 Follow up
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O Pre-licensing O Consultation
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‘—-""'—-_-

FOODBORNE |ELNESS RISK FACTORS ANDIPUBLIC HEALTH INTERVENTIONS

Mark designated compliance status {IN, OUT, N/Q, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=nol observed NJ/A=not applicable

Compliance Status

Compliance Status

Supervision

Time/Tamperature Controllad for, Safsty Food!(TCS food)

Person in charge present, demonstrates knowledge, and

LEriN O ouT

1 IT’EIOUT O N/A performs duties 23 ONA D N0 Proper date marking and disposition
2I/EﬁN OCUT [ NfA | Certified Food Protection Manager o Oout ) . X
Employoe Haalth 24 A [ NIO Time as a public health control: procedures & records

,En( OouT O NiA

Management, food employees and conditional employees;
knowledge, responsibilities and reporting

Consumer Advisory

LB 00UT 0 NiA

Proper use of restriction and exclusion

ap 4Gour
25| i

Consumar advisory provided for raw or undarcooked foods

&N CouT O NiA

18

Proper cooking time and lemperatures

5 Procedures for responding to vomiling and diarrheal events = Highly Susceptible Populations
Good Hyglenlc Practices Lerin 0O out ) -
5 ] O ouT O o Proper eating, tasting, drinking, or t0bacce use 26| CiNiA Pasteurized loods used; prohibited foods not offered
7 LB QoutONoO | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OIN ] ouT
8 &M 0 oUT O no| Hands clean and properly washed 2 Exia Food additives: approved and property used
LETN O out :
0 out No bare hand contact with ready-to-eat foods or approved | |28 maya Toxic substances properly identified, stored, used
9 ONA O NO allemate method properly followed
Conformance with Approved Procedures
10 ,p_jN OOUT O N/A | Adequate handwashing facilities supplied & accessible 20 0N Oourt Compliance with Reduced Oxygen Packaging, other
_Approved Source A specialized processes, and HACCP plan
LT Food obtained fi ed
1 o :: EIDC?:JJ: O0F oviamec Tom Bpproved source 30’8‘!?’\ gg}}g Special Requirements: Frash Juice Production
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1 N O OUT Food in good condition, sale. and unaduierated kil ,foh'A O NiO Special Raquirements: Heat Treatment Dispensing Freezers
14 ’g IIA E g'l,.g s::ttr':::go:\emrds available: shellstock tags, parasite 32) O ITA g 3:3’ Special Requirements: Custom Processing
Protection from Contamination OIN OOouT . .
33 Special Requirements: Bulk Water Machine Criteria
N [0 ouT LETiia O Nio
15 ON/A [ N/O Food separated and protected .
&N D ouT a4 OIN OouT Special Requirements: Acidified White Rice Preparation
R . i A [ NIO Criteria
16 OnA O NO Food-contact surfaces: cleaned and sanitized ] ﬁf"
ispositi i N O ouT
17 [,eriN O our ;’gg:.;i:i’;‘;?“::d‘:'n’:;;’:‘;‘; e e <L =l = Critical Conlrol Paint inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN OOouUT )
N O ouT 36 Pﬁm Process Review

] 0 out
a7 PﬁfA

Variance

OON/A O NiD
OIN O0oUT .
19 I:INIA,EY&IIO Proper reheating procedures (or hot holding
OIN Oout
20 ONA ,l?'ﬁfo Proper cooling time and temperatures
O gour .
21 UNIA’E!’NIO Proper hot holding temperatures
22 ’D'ﬁ\l 0O OUT ON/A | Proper cold holding temperatures -
Ml 89

illn

es5 or injury.

Risk factors are food preparation praclices and employee behaviors
that are identified as the most significant contributing factors to
foodborne iliness,

Public health intarventions are control measures {o prevent foodborne
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Food Inspection Report
Authority: Chapters 3717 and 3715 QOhio Revised Code
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GOQD RETAIL PRACTICES

Good Relail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status {{N, OUT, N/O, N/A} for each numbered item IN=in compliance OUT=nqt in compliance N/O=noi observed N/A=not applicat
Safe Food and Water Utonsils, Equipment and Vending

' Food and nonfood-contact surfaces cleanable prop

as (OmwN 0 OU'DETﬁIA O N/Q| Pasteurized eggs used where required 54.--5'& aourt designed constructed and used
3g LB IN QOUT OON/A Water and ice from approved source SSIETIN O OUT DN/A Warewashing facilities Instaled maintained used: te
; Food Temperature Control - slrips

Proper cooling methods used; adequate equipment b~ ;55~"D IN-LJ OUT Nanfood contact surfaces clean
40 | OO ouT DN’MNIO for temperalure control b= Physical Facilitles
41 1E1/IN 0O OUT ON/A O N/O | Plant food properly cooked for hof holding S74-ETIN O OUT CIN/A | Hot and cold waler available adequate pressure

|
42 ‘,E!‘Tbil:l OUT ON/A T N/O | Approved thawing methods used 58| 0 IN OouTt Plumb ng instaled proper backflow devices
43 ,Efl'N O out ON/A Thermomaeters provided and accurate DON/A D N/O
59 LGN O OUT OON/A | Sewage and waste water properly disposed

Food Idantification

&0 ,E'ﬁd OOUT ON/A | Tolet fa Wies p perly nsiructed supplied cleaned

a4 WO INDO OUT Food properly labeled; original container

Proventlon of Food Contamination 61| C1IN 0 OUT ON/A | Garbag refus properly disposed faclities ma ntained
45 Lef o out insects, rodents, and animals not presentiouter ¢z|O N OouT Physca fa lilies in ta ed maintained and lean dogs
1 openings prolecied CINAD NIO outdoar din ng area

Contamination prevenled during food preparation,
storage & display

46

lerivoour

63+0 IN O OUT Adequate v ntiaten and ighting des gnoted areas use

47 -0 IN O oUT DN/A Personal cleanliness : —
48 _LBIN O QUT ON/A T N/O | Wiping cloths. properly used and stored 64 rEﬁN O OUT ON/A | Existing Equipment and Fa ilit es
49 | O IN O OUT ON/A-ETN/O | Washing fruils and vegetables PRI
. Proper Use of Utansils ]( LTEMP THERMOLABEL
50_LEFIN O OUT ON/A O N/O | In-use utensils: properly stored 65O IN O QUT.OON/A | 90134 0AC Square tures _ #IF
51"Erm (] OUT CIN/A #;gglsel:js equipment and linens: properly stored, dried, g6 :mN O OUT OWA | 3701-21 OAC ts reas . - —
52 | O IN O OuT ON/A Single-use/single-service articles: properly stored, used T
53_LEFIN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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