State of Ohio
~o0od Inspection Rep

O

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facillty Check one License Number Date
C.:ar_r],b er Child fﬂggk Coofen BFSO DRFE S0l 12 1413
Addrass City/Zip Coda U |
L N4 Meadow Lone Gambier 430722 _
| License holder Inspection Time Travel Time | Category/Descriptive
Kot Courdy Head Star L5 ) NCUS -Catering

o

Type of Inspection {check alf that apply)
JSStandard  _&-Critical Control Point (FS0) O Process Review (RFE) [ Variance Review [ Follow up
O Pre-licensing O Consultation

Foodborne O 30 Day [ Complaint

Follow up date (if required) | Water sample date/result
(if required)

—

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status ! Compliance Status
Supervision | Time/Temperature Controlied for Safety Food {TCS food)
1 NN QouT O NA s:gﬁn;"ﬂ?;ge prasent, demonstrates knowledge, and 23 'gI\IITA gg:’g Proper date marking and disposition
2 | BN OOUT O N/A | Centified Food Protection M
LN O = = BEm phw:: I-ele:l,tnh anager 24 E!:TA E' g}g Time as a public health control: procedures & records
1 fotf
| Management, food employees and conditional employes; Consumer Advisory
3 Q’N OouT O NA knowledge, responsibilities and reporting MmN DOout |
- 25 A Consumer advisory provided for raw or undercocked foods
14 _._-E1N |:|0U'|_'_ a NIA Proper use of restriction and exclusion
15 | EIN OOUT O N/A Procedures for responding to vomiting and diarrheal events Hllhlr,i" Suscoptible Populations
| Good Hyglenic Practices TEIN Dout : .
;_fg'_ 0N O ouT @No T Proper ealing, tasting. drinking, or tobacco use g NIA Pasteurized foods used; prohibited foods not offered
| 7 ﬂ-‘iN O OUT O N/O | No discharge from eyes, nose, and mouth Chomical
Preventing Contamination by Hands OIN O ouT
Food additives: d and rl d
s | BN [ OUT O N/O| Hands clean and properly washed L RNIA addilives: approvac and proparly use
]
IN O OoUuT
N O OouT No bare hand contact with ready-to-eat foods or approved | |28 gNIA Toxic substances properly idenlified, stored, used
9 N/A 3 NIO allernate method properly followed
Conformance with Approved Procadures
10 | §IN CIOUT [ N/A_ | Adequate handwashing facilities supplied & accessible 29| OmN Qour Compllance with Reduced Oxygen Packaging. other
. Approved Source A specialized processes, and HACCP plan
Food oblained fi ad
£ g' I: EIDgLLll: e 130 ‘E;TA DE] g}g Special Requiremenis: Frash Juice Production
12 ON/A _HNIO Food received st proper temperature — OwnN O out ————
13| @IN_OouT Food In good condition, safe, and unadulierated kil AWA A No Special Requirements: Heat Treatment Dispensing Freezers
14 %TA II:le ?J}g g:gtﬂrggonrecords available: shelistock tags, parasile 32 ﬁl:l !liNrA gz}g Speclal Requirements: Custom Processing
3 Protection from Contaminatio 1o
1 N O oUT Rl Sl 33 E;ITA gz:'g Speclal Requirements: Bulk Water Machine Criteria
15 gNIA 0 N/ Food separated and protected %
N O ouT . 34! m] H';J 0 out Sp_ecilal Requiraments- Acidified White Rice Preparation
|| 18 Qwa O Nio . Food-contact surfaces: cleaned and sanitized A O NIO Criteria
Proper dispasition of retumed, previously served, < BN OouT . . .
17| PN DO ouT |. reconditionsd, and unsafe food 35 Gna Critical Control Paint Inspection
Time/Temperature Controlled for Food {TCS food -
pe SaelyptoodnIch ) 36 QN Dour Process Review
1g| OIN O ouT . King time and Beia p—i
oA ?NIO roper cooking time and temperatures
kY giN O out Variance
N OouT [EN/A
19 ONA NO Proper reheating procedures for hot holding
ﬂ ﬂ\txdtﬂll
OmN Oout P i . . .
20| Oona BNO raper caoling time and 1emperatures e d Risk factors ara food preparation practices and employee behaviors
— vie that are identified as the most significant contributing factors to
21 gr:TA I;g:g Proper hot holding temperatures foodborne iliness.
Public health interventions are control measures to prevent foodbome
. illness or injury.
22 ‘? IN O QUT ON/A | Proper cold holding temperatures
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State of Ohio i
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Authority: Chapters 3717 and 3715 Ohio Revised Code
Nams of Facility Type of Inspection Date

Cambier (1A Cavs Center Dlandard [ ¢eP | 13 |1ujrs

~ 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/C, N/A} for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable

Safe, Food and Water Utenslls, Equipment and Vanding
38 |OIN O OUT (IN/A O NiO| Pasteurized eggs used where required 54 W 0O ouTt Food and nonfood-contact surfaces cleanabile, property
designed, constructed, and used
3g [EHIN O out .Waler and ice from approved Sources i 55 | TN O ouT O | Warewashing facilities: installed, maintained, used test
Food Temperatura Control strips
Proper cooling methods used: adequate equipment 56 HEN O OUT Nonfood-cantact surfaces clean
40 P'N DOUTDNADINO | o tempsrature control Physical Facilities .
41 [ IN O OUT ONA I N/O | Plant food properly cooked for hot holding Lﬁm O OUT CIN/A | Hot and cold water available; adequate pressure
42 [¥TIN [0 OUT ON/A O N/O | Approved thawing methods used %Q’LQ!’! ahor |5 O N O QUT ON/A | Plumbing installed; proper backflow devices
43 | BN O ouT ONA Thermomelers provided and accurate 59 /EﬂN O QUT ON/A | Sewage and waste water properly disposed
! 'Food Identification = 60|00 IN O OUT ON/A | Toilet facilites. properly constructed, supptied, cleaned
44 | BN DO ouT Food properly labeled; original container 61 ,&[N 0O OUT ON/A | Garbage/refuse propery disposed; facilities maintained
B d " _ Pravention of Food Cnntamlnnﬂon - _’_G_g:jE’N g out Physical facilitles installed, maintalned, and clean
45 |EBHNO OUT é:s:n'i::_'sgsr%‘::& t;:;d animats Ll 63 kN O ouT Adequate ventilalion and lighting; designated areas used
Contamination prevented during food preparation,
46 | BN 3 oUT storage & display 64 ,E:!N 0O OUT ON/A | Existing Equipment and Facllitles B
47 | BdJN O ouT Personal cleaniiness §
48 LEHN O QUT ON/A O N/Q | Wiping cloths: properly used and stored Administrative = e | s
49 | O IN O OUT ON/AETN/Q | Washing fruits and v etables z
— = : e 65{0IN O oupﬁ@n 901:3-4 OAC 3
i Proper Use of Utenslis I 3
50 DN OUT I:IN!AMIO In-use utensils; properly stored 66| EIAN O ouT ON/A | 3701-21 OAC ; E
; - a
51 8w O ouT ONA |I1..lat:slself3. equipment and lInens: properly stored, dried, Previous Vviolahion Core e I—EE;':
52 | F1IN [ OUT ON/A Single-use/single-service articles: praperly stored, used -
53 | O IN O QUT &W/A O N/O | Slash-resistant and cloth glove use
AN T N . Observations and Corrective Actlons ~ W N
|_._. e g = '. L N BOETe forco a R: G m - ARl - “M
ltem No.| Code Section Prlorig Level Comment
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