State of Ohio

Food Inspection Rep

£.d

Authority: Chapters 3717 and 3715 Ohio Rewsed Code

Knoy Co Hudsdn v Inc

5

Nama of facllity Check one License Number Date

| Knoy (ot Heelotact i Dunyille | BFSO ORFE v WS

Address City/2lp Code L
308 _Favt St. Dunvilie ¢/301Y

License holder Inspection Time Travel Time Categery/Descriptive

5 N 33

O Foodborne D3 30 Day

Type of Inspection {check all that apply}
pSLandard O Crilical Controf Paint (FSO) [T Process Review (RFE) O Variance Review [T Follow up

O Complaint O Pre-licensing 0O Consultation

Water sample date/result
{if required)

Follow up date {if required)
._.—-—""_-—-—

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Supervision Timae/Tamperature Controlled for Safety Food (TCS food)

Person in charge present, demonsirates knowledge, and =N DO ouT
1 P@ OouT O NA performs duties 23 ONA O N0 Proper date marking and disposition
2 COUTC e Cer‘llﬁe:ﬂdl:‘;lo;ygu l::it:;‘Manager 24 %JA g S:'g Time as a public health contrel procedures & records

Management, food employees and conditional employee; Consumer Advisory
3 | QN DOUT O NA | ynowtedge, responsiiltias and reporting Ow Oour

- 25 /A Consumer advisory provided for raw or undercocked foods

4 | (B OouT O N/A_| Proper use of restriction and exclusion b=y

Procedures for responding to vomiting and diarrheal events

Highly Suscaptible Populations

5 | N} OOUT O N/A
[

Good Hyglenic Bractices

6 | OIN O OUT BB/O

Proper eating, tasting, drinking, or lobacco use

126

gm O out
NA

Pastaurized foods used: prohibited foods not offered

7 [ EN DO ouT O N/O

No discharge from eyes, nose, and mouth

Chomical

Preventing Contamination by Hands

& [ BN DoutONoO

Hands clean and properly washed

27]

O out

Ra

Food additives: approved and properly used

22 )a:m 0O ouT ON/A

Proper cold holding temperature
M 2 "!‘T:s

[y O OouT .
O ourt No bare hand contact with ready-lo-eat foods or approved 2 N Toxic substances properly identified, stored, used
9 CIN/A
N/A O N/O atternate meathod properly followed - =
Conformanca with Approved Procedures
10 ,Em OOUT O N/A | Adequate handwashing facilities supplied & accessible P OIN OouTt Compliance with Reduced Oxygen Packaging, gther
- Approved Source ONiA specialized processes, and HACCP plan
11| ik QO out Food cbtained from approved source OIN O 0oUT ) )
OW OouT 30 ONA O NG Special Requirements: Fresh Julce Pgduction
12 u g Food received at proper lemperature
A 0 3 N 0 our Special Requirements. Heat Jr&atment Dispensing Freezers
13| BHN O OUuT Food in good condition, safe, and unadulterated ONA O No
OIN O0UT Required records avallable: shellstock tags, parasite OmIN QouT )
14 w O Nio destruction 32 ONA O NO Special Requirements?Custom Processing
= 'Protsction from Contamination O Oout
0 ouT 33 ONA O N/ Special R%ﬂl Bylkf\lﬁhﬂachine Critarta
15 }EII:NI A O NIO Food separated and protected
DIN OOouT Specjsl Requiremehts: A ified Vtknte Rice Preparation
JBEaN O ouT 34
16|’ oA O N0 Food-contact surfaces: cleaned and sanitized ONA O NO Crjtéria
r
Proper disposition of returned, previously served, OIN OouT .
17 /M D ouT e e reate faed 3 Critical Control Point Inspection
__ Timo/Temperature Controlled for Safety Food (TCS food) - aIN yﬁ‘r Process Review
OIN D ouT CINFA
18 N/A N:NID Proper cooking time and{igmperatyres
R (e 1Ve rh € & _ 4|l QW Oour |,
OIN DouT Child e oA e
19 A O N/O Proper rehaating procedures for hot holding
OIN Oour b in i p ) ) )
2| gna S0 roper cocling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
Om Oout foodbome iliness
21 Proper hot holding temperatures .
OIN/A FENIO

Public health interventions are control measures to prevent foodborne
ilness or injury.
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( State of Ohio m
Food Inspection Report

< Authority: Chapters 3717 and 3715 Ohio Revised Code
Eme of Facility Type of Inspection Date

County Yeerdota rt [ Tunville Hondarel |\ 1)18 |

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to contral the introduction of pathogens, chemicals, and physical objects into foods.

Mark designated compliance status {IN. OUT, 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 Utenslils, Equipment and Vaending
. Food and nonfood-contact surfaces cleanable, properly
33 {0OINDO OUMGIA O N/Q| Pasteurized eggs used where required &‘MN QOout designed, constrscted, and used
39 ,E?N 0O out Water and ice from approved source 55 @N 0 OUT ON/A Warewashing facllities: installed maintainag, used; test
Food Tempaerature Control stips 2 cogomn, Y '7 MmN I
40 |X0 N O ouT ONvA O nio | Proper cooling methods used; adequate equipment 56 LEIIN O OUT Nonfood-contact surfaces °|°'='"" OhSes yed
/m for temperature control Physlcal Faciiities
41 |OINDO OUWNIWNIO Plant foed properly cooked for hot holding 57 ,HJN O OUT ON/A | Hot and cold water available; adequate pressure
42 |OINOOUT DN!A/Eﬁ\IIO Approved thawing methods used 58| O IN O OUT ON/A | Plumbing installed; proper backflow devices
43 |'EHN O ouT ONiA Thermometers provided and accurate SQ(HJN O oUT ON/A | Sewage and wasle water properly disposed
: - s Foed Identification 3 5 60| 0O IN O CUT ON/A | Toilet facilities: properly constructed, supplled, cleaned
M’jhﬂ?lN 0O ouT Food properly labeled; original container 61 M O OUT OON/A | Garbageirefuse properly disposed; faciities maintained
[ ~ Proventlon of Food Contamination : ] 621N O ouUT Physical facilities installed, maintained, and clean
45 'mN gour ;;:zﬁ;o;:gm:{:dnd animals not presentiouter [} m gout Adequate ventilation and lighting. designated areas used
Contamination prevented during food preparation,
46 )EL"N 0 out storage & display 64| J¢IR O OUT OIN/A | Existing Equipment and Faciities
47 [&FIN O ouT Personal cleanliness ol
48 |OINDO OUTﬂBIA 0O N/O | Wiping cloths: properly used and stored Administrative |
49 IN O OUT ON/A O N/O | Washing fruits and vegetables
4 e : g < eg - : 650N O ouT'EVA | 901:34 0AC
[ ' Proper Use of Utensils .
50 (O INOOGUT DNIm N/O | In-use utensils: properly stored 66 )ﬂJN O oUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried, .
51 [LDIN O OUT EINIA handied Yook vesen veA®@ \O.-[D
52 0 OUT ON/A Single-use/single-service articles: properly stored, used VV
;f' Lo -
53 |OINO OUT‘HNIA B N/O | Slash-resistant and cloth glove use ® ) \ L, hco l (

_ Observations and Corrective Actions
- Maa'k "Xin gggggﬂata _box for COS: and R: 008=conacted on-sita dudng lngod:ion Rerepsat viola violation
Item No.| Code Sacilon Friority Lavel | Comment n

Lunch \ﬂqnm servied_at Fivme 5 nspecHon  Versonv—in
Cher reye (IO yecorlsd Kawviol ‘\'&m{)u’q-lu/p MDr +H
Sc.\’\/”\m -t )4/7,7‘;

i-e.-rrw«. ra'\v\flg’le'(jf 1) }‘h'w e nt ho‘i' 15 u‘e"}hrmr[
/)@"hw\&' = H\)/)do‘hDV\

[1]
o
-

\.

gjojojo|o|D|o|lo|jo|oja|o|o|joja
O|jo|0o|jgjojo|ja|ao|g|oja|o|jo|o{d|=

isera Al vy ™ g

iz o Co HO
PRIORITYkLE{E/ C= CRIT!CAL @C// NON-CRITICAL Page_L_ of _'L/_

HEA 5302B Ohio Department of Health {6/18)
AGR 1268 Ohio Department of Agriculture (6/18)

TRAY

d



