State of Ohio

Food Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

O Foodborne O 30 Day O Complaint 0O Pre-licensing O Consultation

Name of facllity Check one License Number Date
Gomborer Chilglcane Conter HFsO O RFE Sote Ylis/rg
Address City/Zip Code LI
N9 Meadow) Lane Gambier  Y3n22
License holder Inspection Time Travel Time Category/Descriptive
KnoX Cnyunhy Hepd Stayt oD lo Neus - Ca‘f&"’n-t

Type of Inspection (check attthat apply) Follow up date {if required) | Water sample datelresit

Standard Crilical Control Paint (FSQ) [ Pracess Review (RFE) O Varlance Review O Follow up (if required)

———

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision

Time/Femperatura Controlled for Safety Food (TCS food)

F‘IN OouT C1 N/A

Person in charge present, demonstrales knowledge, and
perdorms duties

gout

MN
ON/A O N0

Proper date marking and disposition

Butter 379,V I UITF

2 | 2N OOUT O N/A | Certified Food Protection Manager OIN OouT
Employas Health 24 PNIA a No Time as a public health control proceduraes & records
Management, food employees and canditional employes; Consumer. Advisory
3 ad IN OOUT [ N/A knowledge, responsibilities and reporting OIN OouT
— 25 Consumer advisory provided for raw or undercocked foods
4 | @ OouTt O Nia | Proper use of rastriction and exclusion A
5 | @M COUT O WA | Procedures for responding to vomiting and diartheal evenls Highly Susceptible Populations
Good Hyglenlc Practices AN O ouT . . .
6 | OIN O OUuT CIN/G | Proper eating, tasting, drinking, or tobacco use 261 "INA Pasleurized foods used: prohibited foods not offered
7 L B2N O OUT'U N/ | No discharge from eyes, nose, and mouth Chemical
Preventing Contamination by Hands OmN Oout
Food additives: d and rl d
8 ,B‘TN O OUT O N/O| Hands clean and properdy washed ZZ | A 00c addhiives: approved and properly Use
N O oUTt
s IN OouT No bara hand contact with ready-to-eat foods or approved 28] ’E:UA Toxic substances properly identified, stored, used
ON/A O N/O alternate method properly followed
Confoermarnce with Approved Procedures
10 | FIIN DOUT O NiA_| Adequate handwashing facilities supplied & accessible 29| OmIN OOUT | Compliance with Reduced Oxygen Packaging, other
d A'E'E"rovﬁ'Sourc'a BNIA specialized processes, and HACCP plan
1 IN_CJ ouT Food obtained from approved source 30 0N [ ouT Special Requiraments: Fresh Julce Production
LErIN [ ouT Brodace. CHUA O N/O P 4 :
12'gnA O No Food received at proper teltparalura Celul
= onunas D ’ LYt k3] 0N O ouT Special Requirements: Heat Treaiment Dispensing Fraezers
13| EN O OUT Food in good condition, safe, and unadulterated | JaNia 0 Nio
OIN Oout Required records available: shellstock tags, parasite OIN Oour .
14 FNIA O NO dastruction 32 /A O NO Speclal Requirements; Custom Processing
: : ] Protection from Contamination =~
33 DB;'N g our Special Requirements: Bulk Water Machine Critaria
15 LN O oUT Food separated and protected A BNO
ON/A O NfO
N O OUT 14 OgIN Oout Special Reguirements: Acidified White Rice Preparation
18|“gnia O N Food-cantact surfaces: cleaned and sanltized | S/ O N/ Criteria
Proper disposition of returned, praviously served, IN O ouT .
17’,Eﬁ-N 0 out reconditioned, and unsafe food 35 ON/A Critical Control Point Inspection
_ TimelTemperdtiire Controlled for Safety) Food: (TCS faod) | L OMN OOUT | Review
N OOouT A
18 Proper cooking time ang temperatures
On/A O N g-hfoe% s g ON OouT |
CIN DouT 1A
19 anA /ZNIO Proper reheating procedures for hot holding
OIN OouT P i ti dai .
2| A grno raper coaling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
21 EI:I?A;ng Proper hot holding temparalures foodbome illness. —
Public health Interventions are control measures o prevent foodborme
22 ,ﬁ IN O OUT ON/A | Proper cold holding temperatures liness or injury.
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Food Inspection Report

State of Ohio

Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of Facility

(‘Jamb:cfr' Q’\l |/‘( Czs/@’

Cender

Type of Inspection

Data

Mo nelpuret /CCf?

4/r5 /1%

GOOD RETAIL PRACTICES

Good Refail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status (IN, QUT, N/Q, 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 litansils, Equipment and Vending
f Food and nonfood-contact surfaces cleanable, properly |
38 | O IN O OUT.EIN/A O N/O| Pasteurized eggs used where required 54 L& TN O ouT designed, constructed, and used
3g (BN D ouT Water and ice from approved source 550N O ouT Onva | Warewashing facilities: Instalied, maintained, used. test
Food Temparature Control slrips
40 Lerf O ouT ONA D NO Proper cooling methods used; adequale equipment |- 56 MT Non.focd-c?ntaq surfaces clean
for temperature control -1, ., , . ]:’4 i Physical Facllities
41 [QINDOOUT DNJ'A,Zf N/O | Piant food properly cacked for hot holding 57 LB IN O OUT DON/A | Hot and cold water avallable; adequate pressure
42 ,Ef IN 80 OUT ON/A B N/C | Approved thawing methods used 58 | 8N [ OUT DN/A | Plumbing Installed; proper backflow devices
43 JZ IN O OUT ON/A Thermometers provided and accurate 58 LET'IN [1 OUT ON/A | Sewage and waste waler properly disposed
Food identification 60 [ OUT CIN/A | Tollet tacilities: properly construcied, supplied, cleaned
44/ LET N DO ouT Food properly labeled; original container 61 H IN O OUT ON/A | Garbagelraluse properly disposed; facilities maintained
— Prevention of Food Contamination 62 N 0 ouT Physical facilities Installed, malntained, and clean
45’ ,E IN O OUT ;:sem;:dr:?‘:cs{;nd R 63 /ﬁ' IN OOUT Adequate ventilalion and lighting; designated areas used
Contamination prevented during food preparation,
46 LN 0 out storage & display 64 FfIN [ OUT CIN/A | Existing Equipment and Faclilies c ! {5
47 [E IN O ouT Parsonal cleanliness 4
48 | 'IN O OUT CIN/A OO N/O | Wiping cloths: properly used and stored  Administrative 1
49 [0 IN O oUT DNA EX'N/O | Washing fruits and vegetables _I =
IN ouT /A | 901:3-4 OAC
- _ Proper, Use of Utensils ] LI ’Em |. ;
(=3
50 _E IN O OUT ON/A O NiO 1 In-use utensiis: properly stored 66 p'IN [ OUT ON/A | 3701-21 QAC o
| Utensils, equipment and linens: propery stored, dried, #F
51 FlN D OUT ON/A tlgndled ‘P _ l -ﬁpy\‘ COY V(,(;kcf g9
Yevioau S Viole @
52 IN O QUT ON/A Single-use/single-service articles: properly stored, used
53 |0O0INDO OUWNIA [ N/O | Stash-resistant and cloth glove use l i’\dt n - WL{
3 Qbse_rygtions ‘and Corrective Actions —
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I(I’QIORITYLEi/EL C= CRITI{fAL NC = NON-CRITICAL
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