State of Ohio

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

V3 W. Vige F.

Name of facltity Check one License Number Date
Money Gkt Trvrn J2So oreE 3) 2)13/19
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M Ve rnon Y050

License holder
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Inspection Time

2o

Travel Time

Catagory/Descriptive

Ces

Type of Inspection {check all tHat apply)

tandard [ Critica! Control Point (FSO} O Process Review (RFE) O Variance Review {J Follow up

[ Foodbome [ 30 Day O Complaint

O Pre-licensing [ Consultation

Water sample date/result
{if requlired)

A —

Follow up data (if required)

I

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

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

Compliance Status

Compliance Status

Suparvision Time/Temperature Controlied for Safety Food (TCS food)
Person In charge present, demonstrates knowledge, and O Oout .
1 Etﬁ pgoutO ij parforms dutles 23 CHA 03 N/O Proper date marking and disposition
2 | QN DOUTD’I@A Cerlified Food Protection Manager DIN O ouT
Ti I:
Empioyse Hoalth 24 P'@ A O NIO ime as a public health control: procedures & records
Management, food employees and conditional employee; Congumer Advisory
3 (0N C!OUTP’ﬂIA knowledge, responsibilities and reperting 0O 0 ouT
. 25 Eﬂy Consumer advisory provided for raw or undercooked foods
4 | OIN DDUTE’ﬁ]A Proper use of restriction and exclusion A
5 | OIN O0UT O NiA | Procedures for responding to vomiting and diarrheal events Highly Suscaptibla Populations
Good Hyglenic Practices Omw Oout ) R
§ | OIN O OUT /0 | Proper eating, tasting, drinking, or tobacco use 26 ,EWA Pasteurized foods used; prohiblied foods not offered
7 _D’fﬁ O CUT O N/O | No discharge from eyes, nosa, and mouth Chemical
LS Praventing Contamination by Hands Ow Oout
Food additives: rt d
8 | ON OOUT 10| Hands clean and properly washed 27 ym additives: appraved and properly use
=N D out .
O g out No bare hand contact with ready-to-eat foods or approved | |28 maza Toxle substances propery identified, stored, used
o _pﬂﬂA 0 N/O aliemate method properly followed
P Conformanca with Approved Procedures
10 DOuUT O N/A | Adequate handwashing facilities supplied & accessible 2 QOIN QO ouT Compliance with Reduced Oxygen Packaging, other
Approved Source 9 CIN/A specialized processes, and HACCP plan /
[ Food obtained
i o 1: [:E]] gUTT obtained from approved source 30 ghlITA Dug:‘,g Special Requirements: Fresh Juice Prodym/
12 CINIA p’ﬁfo Food received at proper temperature Om Oour
~ 31 i i : Heat Ti t Di ing F
13| BN O ouT Food In good condilion, sale, and unadulterated ONA ODNjo | Special Requirements: Heat ?‘”‘ spensing Freezers
(m} Oout Required records available: shellstock tags, parasite OIN OouT . X _
14 A O NO destruction 32 ONA B NI Special Requlrements/.o stom Pracessing
Protection from Contamination
a3 QN O our Special Requj eénls Bulk Wa}ar Machine Criteria
2N Oout DA O NO piinly/ S vy
15 ON/A O N/O Food separated and protected
T ouT 24 OmN Oourt SW&quir&me{l%é{tﬁfi White Rice Preparation
16 t Food-contact surfaces cleaned and sanltized OnA O NO Criteria
A O N rd
Proper disposition of returned, previously served, OIN O ouT, .
17 N O ouT reconditioned. and unsafe food as) ONIA Crilical Control Point Inspection
Time/Temperature Controlled for Safety Food (TCS food) OIN O'out ,
36 I:IN%/ Process Review
18 0N O out Proper cooking time and temperatures
/A O NIO I:If
IN OOuT .
7 Varance
18 Qi O our Proper reheating procedures for hot holdin A
G O N P 9P g
O OouTt o .
20 ONA ONO Proper cooling time and lemperatures Risk factors are food preparalion practices and employee behaviors
that are identified as the most significant contributing factors to
21 ES:A %g:g Proper hot holding temperalures foodborne Hliness.
Public health interventions are control measures to prevent foodborne
22 )2'(N O OUT ON/A | Proper cold holding temperatures iliness or injury.
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- State of Ohio
Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
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Date
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GOOD RETAIL PRACTICES

=

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

.'ﬁl.}f’lf/l\ )/i\ o, .

Mark designated compliance slatus {IN, OUT, N/O, N/A} for each numbered item: IN=in compliance OUT=not in compliance_N/O=not observed N/A=nol applicable
" : Safe Food and Water Wansils, Equipment and Vending i
, : Food and nonfood-conlact surfaces cleanabla, property |
38 |0 IN_. 0 OUT Ef/A O N/O| Pasleurized eggs used where requirad 54‘_.9‘751 0 out designed, constructed, and used |
39 0 out Wﬂl_ﬂf and ice from approved source s ,a’in 0O ouT Onva | Warewashing facilities: installed, maintained, used; test
Food Temperature Control N i B sirips
= 0 out Nonfood-contact surfaces clean
Proper cooling methods used; adequate equipment 56| 1IN O oU _
40 |OINDOOULBRAD NG | (S0 e control 'fr o, _ Physlcal Facilities
M [OND OUT/DI'Q'IA O N/O | Plant food properly cocked for hot holding | 57 ,E"!ﬁl 0 OUT CON/A | Hot and cold water avallable; adequate pressure
42 |OINDO OUT‘ﬂfG-JA O N/Q | Approved thawing methods used ! 58 | O IN [ OUT ON/A | Plumbing installed; proper backflow davices
43 |OINO OUWSI'IA Thermemeters provided and accurale 59 | LEYIN O OUT ON/A | Sewage and waste water properly disposed
= 'Food Identification 80 ,E-‘lﬂ 3 OUT OJN/A | Tollet facitities: properly constructed, supplied, cleaned
44 I mﬁ a our Food properly labeled, original container | |81 Vl:lfN O OUT ON/A | Garbageirefuse properly disposed; facilittes maintained
e 5! Prevention of Food Contamination 62 . EIN O out Physical faciiities installed, maintained. and dlean
45 | rp‘fﬁ O ouTt :;m&:::gg:;ﬂ?d animals not present/outer 63 N O 0oUT Adequate ventilation and lighting; designated areas used
Contamination prevented during food preparation,
! 46 ,E‘EN O ouv slorage & display 64 I,.BI/I:J O OUT OINJA | Existing Equipment and Facilities
47 [N O oUT Personal cleanliness ]
48 (O INDOCUT N/A 3 N/G | Wiping cloths: propery used and stored | — " Administrative
49 IN 3 QUT [FAN/A EI N/O | Washing fruits and vegetables |
owo ,Ef" . 2 23 es|OIN D ouﬁm 90134 OAC
iy . _ Proper Usa of Utensils |
5c |OWNDO OU'l;,BﬂfA |:| N/Q | In-use utensils: properly stored 66 IN 00 OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: propedy stored, dried,
51 |[FIN O OUT ONA handled
52 [N 8 ouT ONA Single-use/single-service articles: properly stored, used
53 10INO OU'I;BﬁIA 0O NiO | Slash-resistant and cloth glove use
Tl s e | ~______ Observations and Corrective Actions J ;
e Mark'x‘ﬁ'la' progriate box for COS and R: COS=comectad on-sits durin ] violation L
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