State of Ohio s

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

Name of facllity Check one License Number Date
Eentuc¥y Fricd Chi ¥en JAFso O RFE 7L ‘J“ﬂfl‘i
Address / Clty/Zip Code L |
3o\ kst High St ML Vernon  H305 0
| License holder S Inspaction Time Travel Time Category/Descriptive
Vendal! Morse Tne 75 15 CH3

Type_of Inspection {check all that apply)
tandard ;Kfrilical Control Point (FSO) 0O Process Review (RFE) O Variance Review [ Follow up
0 Foodborne [ 30 Day O Complaint O Pre-licensing DO Consultation

Follow up date (if required) | Water sample date/result
{if raquired)

e —————

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

Compliance Status Compliance Status

Supervision Time/Tomparature Controlled for Safety Food-{TCS food)
| 1
1 | gl Oout oA s;’;"n’;;"ﬂ‘i’ga present, demonstrales knowledge, and | |, 'g:‘l":\ %g:,'g Proper date marking and disposition
2 OCUT OMN/A | Certified Food Protection Manager Ow oout , , T —|
T blic health frol- dures & records
Employoe Health 1 24| mm O N/D ime as a public health control: procedur col
Management, food employees and condilional employea; Consumer Advisory
3 Pﬁl oout O WA knowledge, responsibilities and reporting O O out .
— 25 Pﬂ%\ Consumer advisory provided for raw or undercooked feods
4 Eﬁlﬁ OoOuT O N/A | Proper use of restriction and exclusion
5 | @ DouT O NA | Procedures for responding to vomiting and diarheal avents Highly Susceptible Populations
= " Good Hyglonic Practices O OouT . I
6/ 0OINDO OUT’D‘E'O Proper eating, tasting, drinking, or tobacco use 26| CHIA Pasteurized foods used; prohibited foods not offered
7 I;Hﬂ O OUT £ N/O | No discharge from eyes, nose, and mouth Chamical
Pravanting Contamination by Hands F‘ﬁ 0 out
B Food additives: a d and properly used
8 | PR 0 OUT O N/O| Hands clean and properly washed 27 ‘onva ood addilives: approvad and proparly
aour Toxi b rly identified, stored d
g’lﬁ O out No bara hand contact with ready-to-eat foods or approved | |28 “Gnza oxic substances properiy identified, stored, use
i 9 N/A O N/O altemate method properly followed ; S - T
| [IE Conformance with Approved Proceduros i
10 _5’4’ OOUT O N/A | Adequate handwashing facilities supplied & accessible '24 OIN OoUT Compliance with Reduced Oxygen Packaging, other
: ] _ ' Approved Sourcs ' 1A specialized processes, and HACCP plan
| 1 l
Lk g{:_ Dng:j: - Food obtained from approved source 30| gl:iTA E g:‘,g Special Requirements: Fresh Juice Production
12 ON/A WO Food recelved at proper temperature O O ouT
. 31 Special Requirements: Heat Treatment Dispensing Freezers
13 __Q-lﬁ 0 ouT Food in good condition, safe, and unadulterated A [0 NO pec 4 P 9 |
14/ 8 IEIA % g.‘fJOT geeglt:tllrggoaacords available: shellstock tags, parasile a2 O INA, %zg Special Requirements: Custom Processing
— Oour Rrotechomt SRSAIgeRen a3 IS':%\ Elg:'g Special Requiremants: Bulk Water Machine Criteria
1
15 N/ O NI Food separated and protecled
. N O OUT 24 O Oour Special Requirements: Acidified White Rice Preparation
16} 'E:JIA O No Food-contact surfaces: cleaned and sanitized PniA T N/O Criteria
Proper disposition of retumed, previously served, Oour
17 ;Vﬁ 0O out raconditioned. and unsafe food 35" Onia Critical Contro! Paint Inspection
: _ Time/Temperature Controllad for Safety Food [TCS foad)
pe Te 36 g ";IA G out Process Review
18 NTA II::II ?;,Eg Propar cocking {ime and temperatures
Ot OouT
= ON Oour 7 A Variance
19 CIN/A pﬁfo Propar reheating precedures for hot holding
O IN O guT . .
20 qwa oo Proper cooling time and temperalures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
DN O out foodborne iliness.
21 ONA O NO Proper hot holding temperatures
Public health interventions are control measures to prevent foodbome
22 Ml 0O oUT CIN/A | Proper cold holding temperatures iliness or injury.
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AGR 1268 Ohio Department of Agriculture {6/18)

Page___l_of_?—



State of Ohio
Food Inspection Report

Naml of Facillty Type of Inspection Date

| Eentu r.ii»z’ Fried ( H!LRH w7 ﬁ/?z&/fn’/(l)ﬂ ’//ll//?

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

Mark designated compliance stalus (IN, OUT, N/O, N/A) for each numbered item: IN= n compliance OUT=not in compliance N/O=not observed N/A=not applicable
' Safe Food and Water Utensils, Equlpment and Vendlng
. Food and nonfood-contact surfaces cleanable, properly
s |0 N 0O QUT FIN/A O N/O| Pasteurized eggs used whera required 54 ﬂ\l £ out designed, construcied, and usad
39 LETIN O OUT Water and ice from approved source . ﬁ O ouT ONA Warewashing fagilitlgs: installed, maintained, used; test
‘ : Food Temperaturo Control — P strips er, Ap i}
40 Fﬁ O ouT ON/A O N/O Proper cooling methods used; adequate equipment 56 m out ] Nonfood-coqtact surflces clean
for temperature control Physlcal Facilities )
41 | O IN O OUT ONA )zﬂuo Plant food properly cooked for hot holding 57 )Zﬂ O OUT ON/A | Hot and cold water avallable; adequate pressure
42 )E]@ 0O OUT ONA O N/O | Approved thawing methods used 58| OIIN O OUT ON/A | Plumbing installed; proper backflow devices
43 F{N O OUT ON/A Thermometers provided and accurate 59 ,IZ(IN O OUT ON/A | Sawage and waste waler properly disposed
Foo_d Ig!enuﬂgﬂlqn' TE 60 ,E!/IN 0 QUT ON/A | Toilet faciliies: properly constructed, supplied, cleaned
44 ,211 pgourt Food properly labeled; original container 61 ,EﬂN O OUT DON/A | Garbage/refuse proparly disposed; facilitias malntained
N Prevention of Food Contamination| | |82 _,E/IN aout Physical facilities installed, maintained, and clean
Insects, rodents, and animals nat present/outer ' X
45 "G/IN 0O ouT openings protectad 63 _,Z/IN aouTt Adequate venlilation and lighting; dasignated areas used
46 N O ouT Contamination prevented during food preparation,
1 - storage & dlisplay B4 /Gﬁ 0O oUT ON/A | Existing Equipment and Facilities
47 [FINOouT Personal cleanliness
48 |@INOouTONADO N/O | Wiping cloths: properly used and stored i T Administrative
49 (OINOOUT L‘.INIAJ]’NIO Washing fruits and vegetables
= = e - - ~| | 65| 0N O OUT WA | 901:3-4 OAC
= " Propar Use of Utansils
50 | ﬂ{N 0O OUT ON/A DO N/O | In-use utenslls: propery stored 66 ﬂ,lN 0O OUT ON/A | 3701-21 OAC
Utensils, equipment and linens: properly stored, dried,
51 Lerin 0 ouT N Utensik
52 N O OUT ON/A Single-use/single-service arlicles: properly stored, used
sa|amwNDo OUTFﬁIA I N/O | Slash-resistant and cloth glove use
3 - = -

' __Observations and Corrective Actions n*
b . : _ Mark X" in aporopriats bax for COS and R. COS=comected on-sile dgmg inspaction R=rspeat violation T

Iltem No.| Code Section | Priotity Lavel | Comment
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