State of Ohio

( . :
“-00d Inspection Repoﬁ
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Number Date
Gambier Dely FFS0 DRFE 523 1]22)i9
Address City/Zip Code ! !
Ho Gpskin Ave. Geambrer 3022
License holder Inspection Time Travel Time Category/Descriptive
Jeanne Polnnal 15 20 c4s

O Foodbome O 30 Day

Type of Inspection (check all that apply)
tandard  El€Yitical Control Point (FSO) I Process Review {RFE) [ Variance Review 0O Follow up

O Complaint O Pre-licensing [ Consultation

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

e ———

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, NfO, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=naot observed N/A=not applicable

Compliance Status

Compliance Status

Supsrvision Time/Tamparature Controllad for Safaty Food (TCS food)
1 |2 Oout O NA ::gﬁ‘n;":&fga present, demonsirates knowledge, and | || A ggrg Proper date marking and disposition
2 | C#7 OOUT O N/A | Certified Food Protaction Manager OIN OouT N . i
Empl Health 24 DNA O NIO Time as a public health control: procedures & records
Management, food employees and conditional employee; Consumer Advisory
3 F'fN OouT O WA knowledge, responsibillties and reporling OIN OouT
25 Consumer advisory provided for raw or undercooked foods
4 | [OJH¢ OOUT O N/A_ | Proper use of restriction and exclusion 1A
5 | G DOUT O NiA | Procedures for responding to vomiting and diartheal events Highty Susceptible Papulations
Good Hyglenic Practices OIN Oour - . -
6 | OIN O OUT2N/O | Proper ealing, tasting, drinking, or tobacco use 26 ‘D\WA Pasteurized foods used; prohibited faods not offered
7 | 04 O OUT O N/O | No discharge from eyes, nose, and mouth Chamical
) Preventing Contamination by Hands OmN Oout
Foopd additives: d rh d
8 | FN 0 OUT O N/O| Hands clean and properly washed 2 PNIA ood additives: appraved and property use
N O oUT .
&N g out No bare hand contact with ready-to-eat foods or approved 28" A Toxlc substances properly identified, stored, used
® | 'ona Ono alternate method properly followed
Conformance with Approved Procedures
10 | N OOUT O NiA | Adequale handwashing facilities supplied & accessible 29 oW Oout Compliance with Reduced Oxygen Packaging, other
_ Approved Source 1A spacialized processes, and HACCP plan
n 'l'_'l N g g:_:- Food obtained from appraved source 30 BBIITA Eg},'g Special Requlrements: Fresh Juice Production
12 OnA DANVO Food received at proper temperature 'I:| N O ouT
13] DU O out Food In good condilion, safe, and unadullerated k)| DA O NO Spacial Requirements: Heat Treatment Dispensing Freezers
: , i IN ouT . .
14 DDI'IN'A E g:.“g dR::;{:;«}Io;ecords avallabla: shallstock tags, parasite 32 Eﬂ A DD NIO Special Requirements: Custom Processing
‘Protection from Contamination ’
33 QN Oout Special Requirements: Bulk Water Machine Criteria
2N Dour A O N0
15 OnA O NO Food separated and protected
O ouT - 34 O Oout Special Requirements: Acidified White Rlce Preparation
15“)-5::“ OO Food-contact surfaces: cleaned and sanilized | faniA O N/O | Criteria
P
Proper disposition of returned, previously served, EN Oout . )
17 QAN O ouT reconditioned, and unsale food 35 ON/A Crilical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food} QN 3 ouT
36 Process Review
OIN O ouT ) WA
18 CINA C N/O Proper cooking time and temperatures
OiiN OouT :
37 Variance
Omw O ouy . PNIA
19 ONIA N/O Proper reheating procedures for hot holdi
P‘ No releatine Gﬁ'!‘lﬂ)g_i}_ﬂ.’fdﬂl
O Oout - ) ) .
2 Snia N0 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
al are identiiied as Ine MOost signincant contnbuting factors o
that identified as th t significant tributing factors t
21 g ;ITA b O}.g Proper hot holding temperatures -(\ foodbome iliness.
£ Moo @ hpve oLt nsgec Hhen Public health interventions are control measures to prevent foodbome
22 pdN O OUT ON/A | Proper cold holding temperatures illness or injury.
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Name of Facility

| Conmbier Deli

State of Ohio
rood Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code

Type of Inspectlon

b/ /w@ra//CCp

Dats

g

GOOD RETAIL PRACTICES

Good Retlail Praclices are preventalive measures to control the infroduction of pathogens, chemicals, and physical objects into foods.
Mark deslgnated compllanca status (IN, OUT, N/Q, N/A) for each numbered item IN=in compliance OUT-not in compliance N/O=not observed NIA-not applacable

_ Safe Food and Watar Utenslls, Equipment-and Vending
Food and nonfood-contact surfaces cleanabla properly
3g (ONDO OULBN'A {0 N/O| Pasteurized e9gs used where required 54 ,EI’IN O out designed, constructed, and used
39 LEFIN O ouT Watar and ice from approved source Warewashing faciliies: Installed, maintained, used;
ter : _ N TON ; g 3 , maintained, used; test
'Food Temperatura Control Sl RIS strips ‘
Proper cooling methods used; adequate equipment 56 | N O OUT Nonfood-contact surfaces clean
40 ;E"N OOUTONADNO [ lemperature control  + — Physical Facllities
41 |QIND OUT DNIAF‘ N/Q |. Plant food properly cooked for hat holding 57 ,E'fN 0O QUT ON/A | Mot and cold water avallable; adequate pressure
42 IN O OUT ONA 8 N/O | Approved thawing methods used &"‘;Uﬂ.f’a"" o, 58 | 0 IN [ OUT ON/A | Plumbing installed; proper backflow devices
[V
43 LEIIN D ouT ON/A Thermometers provided and accurate 59 | N [ OUT ON/A | Sewage and waste waler properly disposed
Food Identification 60 LETTN O OUT CIN/A |/ Tailet facilips; properly canstructed, supplied, cleaned
T LEAY 4 S
44 LFIINDO OUT Food properly labeled; original container &1 ?’IN O OUT OON/A | Garbagelretuse properly disposed; facilities maintained
: Pravention of Food Contamination 62 )8 IN O ouT Physical facilities installed, maintained and clean
45 Lefin o our ;’;ﬁms’;ﬁr;{‘a‘g{;“d el EOLH R LT 63 #TIn 01 oUT Adequate ventllation and lighting; designated areas used
Contamination preventad during food preparation,
46 mN Oour storage & display 64 PTIN O OUT OIN/A | Existing Equipment and Facilities
47 | [FIN 03 QUT Personal cleanliness
~48) jr gl O@I:INIA O N/O | Wiping cleths: properly used and stored Administrative
49 |OWQOout I:INIAP‘NIO Washing fruits and vegetables
= IN OUT FIN/A | 901.3-4 OAC
4 A Proper tise of Utensils LA 'Ef
:559 0 IN O OUT ON/A O N/O | In-use ulensils: properly stored 66 0O OUT OON/A | 3701-21 OAC
Mensils, equipment and linens: properly stored, dried,
51 [2riN O ouT ONA peree
§2 | LN 3 OUT ON/A Single-use/single-service articles: properly stored, used
53 |OINOOUT ,E'ﬁlIA O N/O | Slash-resistant and cloth glove use
i " ~___ Observations and Corrective Actions ] =
L = Mark'X'iﬂMboxforCOSandR COS=corrected on-site d t violation e e o
Item No.| Code Section Prloﬂty Level | Comment cos R
"f'gi;l‘:; 5.7 < Cbserverl h)lﬂn\a clpth Scdhing, en Covngter yased +n 1ape |27 0
C ety Ngs \dnn»q(_ nrf}' 10 rp A LA Jj}rn Hrer fpf. Fion l’)e‘)l-cxf ~ 100
rﬁrs 'th."hw (oncentration acte glahle in buc e SHlC
50 | 3.2 N Lhen sforing i e plens!S in u)a‘f'?.k tﬁamfa:n DO
u)n"f(? r ot O98F s obove  Or Thve 1n et oo
ande -~ _ond _ensiie C/m;am, /fam-frzmn af l.sf [0O]0
(’veru Y Ao oS J g l|o
i [m R R
Cel frsrhve  Commendd olo
TIT | Choservo Qnﬂ|my_ﬁrl’lw ond nimsSh hepeds ity i S8
bezur\r\lrvf LlJD 0|0
T2 Yelel 2 Lordidistdine oreSent o oo
Vi [ Cold Woldivng, A Cﬂ/l‘fablﬁ at tia, s inytecen NIF oy belbyth| O
| Dish meac kn’lp nn::vrr{rnf H50 fona Abrine resicliaal Auring, | 010
g ﬂ) L‘h on J J |o]o
Person In Charge / Date: / ,
A / Aol / 9
wﬂan th?nr D ' '

{- g ~rT
PRIOR,I}YLEVEL: C=CRITIZAL NC= NON-CRITICAL
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