State of Ohio

C Food Inspection Reg_t
Authority: Chapters 3717 and 3715 Ohio Revised Code

Name of facility Check one License Numbar Date
The Wount Vernmn Grand Hole BFSO DRFE 434 3)1a] 2030
Address citylsuteIZIp Code L
18 Public Spuare l/crnrm OH 43050
License holder Inspectlon Travel Time Category/Descriptive
VA4 W}?ﬂafﬁ’l(ﬂf 2L o 15 (3s

Ty,
ﬂ%:andard

of Inspection {check all that @gply)

[0 Pre-licensing O Consultation

O Critical Contro! Point (FSO) 0 Process Review (RFE) O Variance Review O Follow up
0O Foodborne [0 30 Day O Complaint

Follow up date (I requirad}

—

Water sample date/result
(if required)

FOODBORNE [LLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Mark designated compliance status (IN, OUT, N/O, NfA} for each numbered item: IN=in compliance OUT=not in compliance N/O=not cbserved N/A=not applicable

Compliance Status

Compliance Status

onck Mol FBF

Supervision . Time/Temperature Controlled for Safety Food|{TCS food)
Person in charge present, demonstrates knowletige, and O out . . .
1 ,Z(I:I/EIOUT O N/A performs duties 23 ANA ONO Proper data marking and disposition
2 | [@N OOUT O N/A | Cerlified Food Protection Manager O Oout ]
bli |
Employse Health 24 F?ﬁ?A O N Time as a public health control: proceduras & records
Management. food employees and conditio al emplgyees Consumer Advisory
3 }2« DouT O WA knowledge, responsibilities and reporting \ D% o 0 ouT
25 ,IEAN Consumer advisory provided for raw or undercooked foods
4 41_31‘& CJOUT O N/A | Proper use of restriction and exclusion A
5 [ 2N OOUT I n/A | Pracedures for respanding ta vomiting and dlarrheal evenls Highly Suscepfible Populations
Good Hygilenic Practicas [w] O out S
P i hibited f ffered
sTonNO OUTIB{NIO Proper sating, tasling drinking, or lobacco use o A asteurized foods used, prohibited foods not offere
7 Eﬁl O OUT ] N/C | No discharge from eyes, nosa, and mouth Cheamical
Preventing Contamination by Hands O OouT
Food additives: a d and Tl d
8 }Zﬁ 1 QUT O N/Q{ Hands clean and properly washed 27 BéfA coda pproved and propery use
IN OouTt .
IN OouT No bare hand contact with ready-lo-eal foods or approved 28 DA Toxic substances properly identified, stored, used
2 'Ona O o allernate method properly followed
P Conformance with Approved Procadures
10 ,sz OOUT O N/A | Adequate handwashing facilities supplied & accessible 29 OIN O0ouT Compliance with Reduced Oxygen Packaging, other
”. Approved Source ON/A specialized processes, and HACCP plan
11 E’Iv N_0O OuT Food obiained from appraved source 30 QN O our Special Requirements: Frash Julce Production
OIN O edT ON/A O NIC
12 Food received at proper temperature
LA ZTNO 31 N O out Special Requirements: H atT/pk( t Dispensing Freezers
13| FIN Oout Food In good condition, sale, and unadulterated OnAa O No pecial keq ‘He "’9 ant Dispensing
14| B o II:ZII ﬂ,lrg geeglt:ggtcllo:‘ecurds available: shellstock tags, parasite a2) g':'l;lA g?‘}g Special Requiremants: GeStom Processing
Protectlon from Contamination
33 QN Odour Special Requlrem(IS Bul r Machine Criteria
21 Oout Ona O NO
15 ON/A O N/O Food separaied and protected
2 0N Oout Special uirementi¥Agidified While Rice Preparation
o[ N Tour Food-contact surfaces: cleaned and sanilized | ana aNo Crtera
6 ONA O NO ood-contact surfaces: cleaned and sanitize
Proper disposition of returned, previously served, 0N Oour
7 ’Eﬁ b out reconditionad, and unsafe food 35 ON/A /G mical Control Paint Inspection
Time/Tomperature Controtled for. Safety Food (TGS food) OIN Oout/
26 OnNA Process Reylew
18 UNTA % g"}g Proper cooking time and temperatures -
37| OIN QOUT |,
NIA 7 ariance
19 Oin DOout Proper reheating procedures for hot holding -
A O o
OIN OQUT P i . .
201 Ona TR0 Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
/EI/ that are identified as the most significant contributing factors to
21 l:]l\llr;lA gg"}g Proper hot holding temperatures - foedbome iliness
6”’*5 (4o Public health interventions are control measures to prevent foodborne
22 )ﬁ 0 OUT CIN/A | Proper cold holding tem mlures illness or injury.
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[,. : State of Ohio .

~ Food Inspection Reburt
Authority: Chapters 3717 and 3715 Ohio Revised Code
Name of Facllity TyRe of Inspection Date

e Moyt Vernon Expnd  Holel Stardzird q)l//{/;nao

I GOOD RETAIL PRACTICES |

Good Retail Practices are preventative measures 1o control the introduction of pathogens, chemicals, and physical objects into foods. |
Mark designated compliance status (IN, QUT, NfQ, N/A] for each numbered item: iN=in compllance OUT-not in compllanca N/O=not observed N/A=no! aggllcable

‘Safe Food and Water Utensils, Equipmant and Vending
N ’ - Food and nonfood-contact surfaces cleanabie properiy
38 EI IN 0O OUTEIN/A O N/O| Pasteurized eggs used where raquired 54 | ETIN OOUT designed, constructed. and used
39 _ﬁ IN OJOUT ON/A Water and ice from approved source m’f Warewashing facilities installed, maintained. used test
: : 55 IN O OUT ON/A .
Food Temperatura Gontrol strips
ﬂ/ Proper cooling methods used; adequate equipment 56 IN_ D ouT Nonfood-contact surfaces claan
40 LETINDIOUT OINA DI NIO | ¢ e perature control _ Physlcal Faciitles
i
4 0O N O ouT DNIA D{IIO Plant food properly cooked for hot holding 571,601 IN O OUT ON/A | Hot and cold waler available adequale pressure
42 ,-L'I, IN 0O OUT ON/A OO N/fO | Approved thawing methods used 58| 1IN CIOUT Plumbing installed, proper backflow devices
SR S
43 IN O OUT ON/A Thermometers provided and accurate ON/A DN |
 Food Identification | 59 ,E]/EN 0O QUT ON/A | Sewage and waste water properly disposed
: =
44 jﬁN £ OUT Food properly labeled; ariginal container 60 le O OUT ON/A | Toilet facilities, prope[iuy consiructed. supplied cleaned
N f';pvanlicp of Food Contamination | | 61) LET IN [0 OUT CIN/A | Garbagefrefuse properly disposed facilitles maintained
45 ,{:l/m 0O out Insects, radents. and animals not present/outer 62 ﬂIN gour _Physical facilities installed, maintained, and clgan, dogs in
openings protected - — 15— outdoor dining areas
Contamination prevented dunng food preparation, ONALDI N/O
s - lidakad storage & display 63 ,U/iN o ourt Ad 1 titali d light _"d ignated o
r a7 _.E N D ouT DN,’A Parsonal c[ean]lness / equata ventitalion and hghting asignal anaas use
48 ,ﬂr IN OO OUT OON/A 0O NIC | Wiping cloths PTOPBﬂy used and stored 64 F1IN 00 OUT CIN/A | Existing Equipment and Faciflies
48 | O INOOUT I:INIA_,H_NJ'O Washing fruits and vegetabies Adminiag :

. Proper Use of Utensils
50 IN O QUT OIN/A O N/O | In-use utensils proparly stored

65| 0O IN O CUT ZIN/A | 90134 OAC

Utensils, equi tand linens: 7l d, dried, -
51 | 7N 3 OUT ON/A g L L 66 01 IN [ OUT CIN/A | 3701-21 DAC
52 /I'j IN O QUT ON/A Single-use/single-sarvice articles: properly stored, used B

53 LEfiN O ouT ON/A 1 N/Q | Slash-resistant, cloth, and latex glove use

Observations and Corrective Actions
Mark “X" in appropriate box for COS and R: COS=corrected on-site during inspaction R=repeat violation
Item Nop.| Code Section | Priority Level | Commant
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